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ABSTRACT

Althoush the sovbean has been reforred to as Lhie meat and il of ithe
Oricut, the averupe Amerienn anows litlle if anything regardiug the value
of procucts of this plant in the howan diet. The posgsibilities In the usc o
the soybea+ as o food for hwmans as well as for iivestock should be of great
interest to the thensands of farmers who have become interested n producing
this crup, bul who now are directly conironted with the problem of widening
the market eaclel Tor the sovbean. .

History Lells us thatb sovbeans have constituted the principal soarce of
protein in the Chinesc diet for mere Loan 100 generations. Scieuntists in
dittoreat countries, parLiclﬂm"ly Ttaly, Germany, Englond, and Prance &8 well
as our own country, have beon faterested in investigating the sor¥bean foy
hiarrsn nuirition and the facis regavding the value of the sovbean as n source
of [oud supply arve gradually gaining reengnition. )

The medical profession hag recognized fhe soybean as a valuable food
for dinbetios on account of its fresdom from starch, If also carries an un-
ususl smount of those peouliar nitvogenous compounds, designated colisctively
as “profein”, which play such an cssential role in the nuivitive processes.

1o the Oricnl where the soyhcan o a large degree tulies lhe place of
mili in Lhe diet, a cheeselike malerial is preparved by a well kuown process
and extensively usod

The chentical composition af fhe suybean as compared @ith that of oux
ordinary grain producils is extremely peculisr  Not only docg it analyze os
high as 35 to 40 per cenal of protein bub it also carrvies 17 or moe por cont
of oil, besides & or 6 per centl of minerals. Moreover, it is found 1o be very
riehy in vifaming, so that altogeliizr tho soybean represents the wmost con-
centraled, natural, eomimon focdsiuff availabic,

A soybean flowe is now coring iaole use. 1t i prepaved by dehmlling
the beans, extracling fhe anrplos nil, and bolting the pressced cake into a fine
flour, Thiz product hag a »leasinge nuw-like favor. The flouwr js uwsed in
making breads, calkes, pastlies, ioe cream and viher fucd muelerials.

A substanee of =pecial value extracted Lrom seybeans is leeifhin, formerly
presared largely Trom yolks of eggs. Lecithin iz a phoaphorus compoung
usgerul in puilding up nerve tissues.

Hoy sauce is another orvieatal preparation ihat is wow being made in
thiz coutitry under ganitary regulations.

doybeuwn sprovis are prepared by soaking the beans for a perviod in water
in & warn place and permiitting them 1o speoul through a perviod of four (o
six daws. The gproutz are then kept in a cool place until served as salad,
in =tews, and in other ways.

The Chinese prepare zoybean milk by grinding with waier between
rail'stones, fNltering through cheeseclotl, and boiling. 1his material wild
congulate, forming a curd which resembles cheese.

When used ag a hinder forr meats in the making of sausages and meat
Iogves, Boya Flour improves the flayvor and appesarance of producis in which
it is blended without increasing cost.

Soyvbean oll, properly refined, malkes an excellent tanle oil,

Thus witk all thesse varvious products for iman consumprion it would
soemn faat the extension of the utilization of the soybean can well be enconr-
azed, 1hus ereating a wider market oullet Tor this valuable farm crop,




