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NATIONAL RESEARCH COUNCIL 
2101 CONSTITUTJOX AVENUE, WASHINGTON 25, D. C 

Established in 1916 by the National Academy of Sciences under its Congreaslonal 
Charter and ora:anized with the cooperation of the National Scientific 

and Technical Societies of the United States 

DIVISION OF BIOLOGY AND AGRICULTURE 

Mr. Fiorella La.Guardia, 
Di rector General, 

May 20, 1946 

CABLII: ADORll:SS 

NARECO, Wuhinirton, D. C. 

United Nations Relief and Rehabilitation Administration, 
1344 Conneotiout Ave., • w., 
Washington, D. c. 

Dear Mr. La.Guardia: 

It is hoped to have a diauoasion of world needs by 
Dr. Aykroyd, of the Food and A rioulture Organization of 
the United Nation•; a demonstration by nutrition experts 
of what dry milk will do in an undernourished oommunity, 
using uerto Rioo and Alabama as examples; toghether with 
a disouasion of the present and prospective world supplies. 

We shoµld be most ha"::l',j~-... -•"'4: 

ferenoe or delegate someone 

RFG:jwh 
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November 21, 1944 

Mrs. Rebecca Pecot 
Nutrition Division 
UNRRA 
1~44 Connecticut Ave, N.W. 
V shington, D. C. 

Dear Mrs. Pecot: 

Plea e find attached information on 
the vitamin losses during preparation and 
cooking of hite and converted rice. 

I trust this information will be 
of use, 
to you. 

nd e are pleased to make it vailable 

PLP:mm 

Enclosures 

Very sincerely yours, 

Paul L. Pavcek, Secretary 
Committee on Food Composition 

-

. ~ 
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Comparative effect of washing!/on loss of thiamine, riboflavin 
and niacin in brown, white and processed rice. 

Type of rice Thiamine Riboflavin 

~efore After Lose Before After Loss Before 

% 'I, 

Brown 4.40 5.47 21.14 .65 .60 7.70 54.00 

hite .65 .57 45.07 .27 .20 25.92 20.57 

White (enriched) 1.40 .77 45.00 .29 .25 20. 70 19.50 

hite (enriched) 5.00 .70 70.00 .28 .22 21.42 20.00 

White (enriched) 5.20 .so 75.00 .52 .25 21.90 19.20 

Malekized (p rboiled) 2.01 1. 70 15.42 .40 .54 15.00 40.20 

Converted ( parboiled) 5.02 2.82 6.62 .41 .56 12.19 49.00 

Earle (undermilled) 2.94 2.75 6.46 .58 .54 10.52 50.00 

Niacin 

After LO§§ 

'I, 

47.00 15.00 

15.85 25.04 

15.05 22.92 

16.07 19.65 

15.05 21.61 

55.00 15.00 

44.00 10.20 

42.00 16.00 

]J One cupful of rice is covered with one cupful of water, stirred and the supernatant liquid 

is discarded. This is repeated twice. 

Copied 
11/20/44 mm 

Dr. • C. Kile 
University of Arkansas 
Fayetteville, Arka.ns s 

. n 3 
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~omparative effect of cooking on loss of thiamine, riboflavin nd niacin in brown, hite and processed rice. 

·~~ of Method of 
i·ice cooking 

Cooking 
time 

oi·own 
ti O\'!Il 

ftn.J. te 
, n.J. te 

double boilerl/ 
open vessel_g/ . 
double boiler]/ 
open vessle_g/ 

llllS.lekized double boiler 
Ma~ekized open vessel 

.r..arle 
harle 

double boiler 
open vessel 

eonverted double boiler 
vonverted open vessel 

vomet 
vomet 

double boiler 
open vessel 

rni t.e double boiler 
tenriched) 

.. 1U"te open vessel 
tenriched) 

•• 1..i. (,8 double boiler 
tenriched) 

nu.it.a open vessel 
\enriched) 

vumet, according to~ 
directions on 

min. 

50 
40 
50 
20 

27 
22 

45 
50 

50 
22 

50 
20 

50 

20 

50 

20 

20 

Thiamine 

Before After Loss ,,, 
9.00 

52.20 
1.54 

54.00 

4.40 
4.40 

.65 

.65 

2.01 
2.01 

2.94 
2.94 

5.02 
5.02 

5.00 
5.00 

1.40 

1.40 

5.20 

5.20 

5.00 

4.00 
2.98 

.64 

.50 

1.88 
.86 

2.90 
1.70 

2.86 
1.70 

2.90 
1.65 

6.46 
57.21 

1.56 
42.17 

5.50 
45.71 

5.55 
45.66 

1.56 2.85 

.65 55.57 

5.05 4. 70 

1.59 50.00 

1.09 65.70 

Riboflavin 

Before After 

.81 

.81 

.27 

.27 

.40 

.40 

.58 

.28 

.41 

.41 

.25 

.25 

.29 

.29 

.52 

.52 

.25 

.75 

.60 

.25 

.15 

.57 

.20 

.56 

.18 

.50 

.29 

.25 

.16 

.27 

.18 

.50 

.20 

.17 

Loss 
% 

6.17 
26.00 
7.40 

48.15 

7.50 
50.00 

5.20 
56.00 

7.50 
29.44 

8.00 
56.00 

6.80 

57.95 

6.20 

57.50 

52.00 

Niacin 

Before After 

54.00 
54.00 
20.57 
20.57 

52.00 
55.70 
19.86 
12.00 

40.20 59.50 
40. 0 25.00 

50.00 48.50 
50.00 51.15 

49.00 48.50 
49.00 50.60 

20.00 19. 0 
20.00 12.00 

19.50 18.62 

19.50 11.00 

19.20 18.50 

19.20 10.00 

19.20 10.00 

4.00 
51.00 

5.45 
41.00 

2.25 
'37.80 

5.00 
57.70 

2.04 
57.55 

4.00 
40.00 

4.51 

41.00 

5.64 

47.90 

47.00 

cont iner f 
_u_on_v_e_r_t_ed_3._c_c_o_r_di_n_,g......_.t_.o!(_4 _____ 2_0 __ 5_._0_2 __ 2_._4_4_._1_9_. 2_1 ____ .4_1 ___ ._5_0 ___ 2_6_.8_5 ___ 4_9_._oo __ 5_8_._1_8 __ 2_5_._1_2_ 

One half-cu of rice and three half-cups of boiling water are p ced in the to of oiler cooker. 
the water is bsorbed in the cooked rice, hich is not rinsed fte .., ds. 

One half-cup of rice is placed in open Tessel, covered with eight cups of boiling ter, cooked placed 
~ ... a colander and drained. 
One cupful of Comet rice is pl ced in open vessel with ten cupsful of water (boiling), cooked, pl ced 
.:.U a colander and drained. 
One cup of rice is cooked in one quart of boiling ter, dr ned in a colander and quickly rinsed in 
,; -,ld running water. 
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rbec ed mutton also appears on sale generally so~th of 
the Denube a a e.va. I ~culd say about 20 percent of the meat consumed is 
mutton. Beef a d veal are r.ot generally eaten except i!' cities. irot more 
tha 30 perce t of the meat corsum ion can be beef and veel. 

corn which 
during season. 

s you have it. About 10 perce?lt of the totcl 

les, ctr.er th n dry pulses: As you have it exceptsveet 
rarity. Roasti ,. ears oi fiel corn are on sale everywhere 

g plant is in common usA. 

fruits: Plums are the pri cipal fruit produced in Yugosl~via. 

Bevere es: As you have it. 

Other foods, sea.sonir.p.:, etc.: The Yugosle.viens consume large 
quantities 01· p prika 6nd garlic. I am surprised at its emission in your list. 

Greece 

heat is used for bread i the cities and by a large propor-
tion Qf rur l population. In pnrts of ncedo ia d runo mu~ntai~ .ecple, 
m ize is the ch· ef bread gr in, ti d rye and mesli are lso used for breo.d to 
so e ext t. sta d polenta are e ten to a very limited extent. Rice is 
rt ery iffipor t, r most of the rice c rsumed is importe ar1d used ir the 
la.r er cities. 

Puls es, dry: eans of 11 types re suitable ir. the diet ger erally. 
Chic peas nd lentils are ot of very signif cant importar.ce. 

at and Oils: As you h ve it. Srr.all quurti .ies of' butter a.re used 
i tl e citi s. 

E gs: ew eggs are co sU?Y1ed, usually " Erd-boiled," but sometimes 
fried i clive oil. 

Chee : The stro , 
from shee 's d r,oat's milk; 
s lty ch e, commcrly call~ 
sheep's milk ~i h some cow's 

dry chee e or 11
K shke.val II is used, made chiefly 

but the' ore important cheese is a soft, white, 
"feta.," usu lly n:ade from sheep's milk or 

nilk dded, by a process of anaerobia putref ction. 

lamb 6n goat 
eat apart from a sucklin pi 

coat ment comr,ri e O psrcent of 
whole. 

uts: Bee ch'efly ir: citie d comprises ------ co sun:.ed in Greece. Por comprise only 20 :-cert 
10 p rce?1t c meat cons ed, nd poultry (.J'j d g e another 10 perce t. 
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Fish: As you h ve it . Ccnsurn io~ is chiefly i the coastal regio s 
nd lnr e cities. 

Ve etables: As you have it, except that ve little cauljflower is 
eaten. 

Fruits: s you have it, with the addition of currant an r isins, 
which are conswrea largely in produeirf regions ir. scuthern Greece. 

Other foods: Add pa,rika, VIhich is imJ,ortant i 'acedoria, and 
,arlic, which 1s universally important. 

Bul~aria 

Groins: Grains are eaten uni ersall~• i the !'onn of breed. Of the 
total flour surply 74 percent is wheu.t, 8 percerit rye, an lU perce t corn 
me 1 . In the foothill regio ~ more rye is used £JJd i r ort. ern lg; ritt corn 
meal is used by many peo.sents o~ Tiurne.r.ian ori in as it is by the ountain 
people of the sou h. The city people eat hite bred and whole w eat bre~d 
is eaten '.)~• the pe s ts. Little s ta e.1')(1 pre.ct i cally .,...e, dumplin s o.re 
ea.ten. 

Pulses: Beans cf' all types are suitable in he diet generally. 
hick peas and lontils are n t very · .pcrtsnt. 

a.ts il : Vegetable oils, es eci ally sun lower, co."ni;r ise 
&.bcut two-thirds at tne cookir. oil u ec. d e.rd only bcut one-third. 
But.ter is less im.ort ~t the. lard a d is us3a almost entirely in the 
cities. little oultry fo.t is used d olive oil (vr:·c h must be imported) 
o ly by wealthy city eople . 

Eggs: Are rarel u.,ed, sometimes ~hard-boiled" a d sometimes 
cooked iri s"miflower oil . 

Chee e: The soft white cheese or "sirini" and hard, strong cheese 
or "kashk val", both made rom sh ep' s milk, are e te . Ir. ddi ti on, large 
quantities of "sirini" are made fran cc,w' s milk. 

Ueat : ~utton, lam~ end oat meat comprise 
consumed ~r e te l city ar.d cotntry ~like . 
in porta t ir1 the court ry as whole·, cor.ipri s i 
1e t ccnsu:n d, and is the chief ,ea,:; ea.tor. i 
is consurr:ed l~r ely duri t he wir.t r see.so • 
i orte.r t ir tte c · ty ha amen h pen~ s un 

11 meat consumed . Poul try is eate o holidays 
12 pe~ce t of all mea co sun: d. 

36 
Pork 

~ rce t of· all me t 
almost as 
of the total 
sections . ork 
l re mort: 
18 perc of 

co r·s 8 

Fish: }ish r.d tis pro ucts are not ve • important i the diet 
of Bulgari"a'a a hole ad are e te chiefly iTI cities and on he seacoast. 

Ve etables: weet cor~ is ot erown, ut green 
eaten to alimi ted ex e t . Pepper are importu.nt . •. aors 
importa t . Otherwise a JOU have it . 

ield corn is 
re very 
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re the rincip 1 frJ: t. Gr pes ar of increasi c; 
r import t i outh Bul rie.. 

I-a rik is v ry imports t. Olives re rarely found 
only s they re imported f.i.?ld ex ive. 

R 

: ir at in the form of bread a d occ sion lly s pasta 
or umplin -~1-consume by the city populction. .en· the rural population 
he t is eaten by the Him aria and Germen mir.orities in Transylvania and 
ulgarians ir. Dobruja obrogea). Rye is eaten to same extent in the 

Bukovi a. The main diet of the rural population 1~ the Old Kingdom is 
maize, eate i the form ot "memali a", that is, corn me l mush. ore 

1ze th heat i eate in R ia take s a hole. 

of al types are suitable in the diet enerally. 
Few p as re co d and o chick peas. 

end Oils: ard end fat backs ar the chief source of cooki 
fas i~ Sone poultr f ts are used in Tr nsylvania. Sunflower and 

h r v et bl oil re incro sin iT• Besse.rabia and p rts of the 01cy.'ringdom 
but supply 1 ss t, an 10 erce t of the total consumed. Olive oil is used 
b o ly f w e lthy people. 

co st 

~: Rarely us d. 

OU h 

ro uc d fr I milk, gout ' 
oft, ite, sh ep's mil· cheese 
produced chi fly fron: shce ' 

here r number of wi s d other 
Butter productio is all and consQ~ption 

cla o 

1 ar chielly by he city po ul tio, 
Co ptio o 1 b, mutto got 

but lit le b f is et by rur 1 p opl • 
ya. 

it. chiefly in ci ti d lCl"' the 

o io 
impor 

d pl i port t. 

yot. h it. 
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Hun ,ary 

Gro.ins : ,heat is the chief bre1:1.d cereal of Huy, ar:r and is ef.l.t"n 
both in the form of breud and s d1.ml.plings . Dunplings are eaten wit,~ .. eat and 
also with f'rui to ihi te flour is used to . .K:e rolls in Budapest and other cities, 
but little white bread is eaten otherwise. The bread eaten by city and rural 
people is chiefly V'hole whee.t, though so e meat a. d rye bread is also eo.ten . 
Practically no maize is eaten and chiefly field corn roasted or boiled o the 
ea.rs , not e.s mus h . 

Pules , dry: Beans are co sum d by all people, thc~bh erticularly 
by tl-e rural population . Le tils a.re eate by the rural population and peas 
to a limited exte~t throuehout the country . Chick peas are unkno'WT'! . 

ats and Oils: Lard is the chief source of fat and is used not o ly 
for cooking but as a s-pread for bread. (with the e.ridi tion cf paprika) . Butter 
is consumed in the cities and often used es a cockin fat or in bakin

0
• As a 

spre-ad. for bre d it is used chiefly wiU rolls at breakfast time . argarin 
is practically unknown . Goose fet is used to a considerable extent i cooki • 

Eggs : g s are used in a v riety of ways arid to a consider able extent . 

Cheese : "Cotta e" c. eese is used or.ly oy the poorer rural people . 
All kinds of cheese are made from cow's mil::CC and sh ep's milk . Yofhurt is 
co~sumed o s0 e extent, but buttermilk a clabber are rarely eaten . 

eat: The principal me t of Hunga~J is pork . Poorer people eat 
f~t backs .-H- n d sausa~e and other pork are eate by other classes . e 
and vee.l ere eatPn chiefly in the larger centers . oul t i co su.med all 
over the cou t a11d g e is eate i se son . 

Fish: Fresh- ater fish is eate all over the cct.nt:-y wd sslt-w ter 
fish chief°!yln cities . 

Ve et bles : Potatoes ad cabba e (gree , cooked as sauerkraut) 
CJ'ld onions are the chief veget bles constur.ed . Other veg tables you h ye 
l i sted are also consumed . 

lruitg: All of the liste fruits are co .SUJ'!'led . Preserves are 
co sumed only by the more ell-to-do . Prunes are the only import nt 
dried fruit . 

Th king you for th" O!) ortuT" · ty of meet1r. 
group, I em 

Sincerely, 

louis G. ichael 
Assistant Chief' 

i your i11ter sti 

Region 1 I estig tiot1S ranch 
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DIVISION OF BIOLOGY AND AGRICULTURE 

April 19, 191.+4 

Director General Herbert C. Lehman 
United Nations Relief and Rehabilitation Administration 
Dupont Circle Building 
Washington, D. C. 

Dear Mr. Lehman: 

Dr. Frank G. Boudreau, Chairman of the Food and Nutri­
tion Board, has asked me to bring to your attention the 
attached resolution by this Board. You will recall the Food 
and Nutrition Board, like all committees of the National 
Research Council, serves in a quasi-official scientific 
advisory capacity to all departments of the government of the 
U.S. A. The Board and its committees are anxious also to be 

E. V. MCCOLLUM 
Johna Hopkins University 

ALBERT MCCOWN 
American Red Cr088 

JAMES S. MCLESTER 
University of Alabama 

of all possible service to the United Nations Relief and Rehabi­
litation Administration. 

HELEN S. MITCHELL 
Office of Foreign Relief and 

Rehabilitation Operations 
.TOIIN R. MURLIN 

University of Rocheater 
E.M. NELSON 

Food and Druit Admin. 
L.B. PB"rr 

Nutrition Servicea, Canada 
S. C. PR . COTT 

Muaachusetts Institute of 
TechnoloJrY 

LYDIA J. ROBl!!RTS 
University of Chicaito 

W. C.Ro ■ 
University of Illinois 

W. H. SEBRELL 
U.S. Public Health Service; 
Food Distribution Admin. 

Louis& STANLEY 
Aitric. Reaear h Admin. 

HAZEL K. STil!BELINO 
Bureau of Human Nutrition 

and Home Economics 
V. P. SYDENBTRICKER 

University of Georitla 
G. CULLIIN THOMAS 

General Milla, Inc. 
F. F. TISDALL 

The resolution had been held here pending the organiza­
tional development of u. N. R.R. A. and we believe it now 
timely to present this offer to you and your administrative 
assistants. Copies of this resolution are being transmitted 
simultaneously to the Messrs. Roy Hendrickson, Andrew Cairns 
and James A. Crabtree. 

Encl. 

Yours very truly, 

~~~~ 
Frank L. Gunder//n 
Executive Secretary 

University of Toronto 
RUSSELL M. WILDER 

Mayo Clinic; 
Food Distribution Admin. FLG/ead 

R. R. WILLIAMS 
Bell Telephone Laboratoriea 

.TOH B. YOUMA B 
Vanderbilt University 

EX OFFICIO 

ROBERT F. Games. Cha.inn.a. .. 
Divi ion of Biolou and 
Aarlculture 

CARL E. GUTH■, Chainn.an 
Committee on Food Habits 

L ONARD CAIUIICHAEL, Cha.irma.n 
Division of AnthropolO!tY 
and Psychology 

LswIS H. W ED, Cha.irffl(l.n 
Division of Medical Sciencee 

II. L. WILBON 
Dir., Aiinc. Ext. Service ; 
Chief, Nutr. & Food Conservation 

Branch, }ood Diotrib. Admin. R38? 
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RESOLUTION BY THE FOOD AND NUTRITION BOARD, NATIOUAL RESEARCH COUNCIL 

2101 Constitution Ave., N. W. 

Washinton 25, D. C. 

CONCERNING: NUTRITIONAL RESEA. CH IN POST'VlAR EUROPE 

'I'HE FOOD AND NUTRITION BOARD OF lliE NA.TIOHAL RESEARCH COUNCIL /JSHES 
TO BRING TO 'I1IE ATTEUTIO I OF THE U TED TIO S RELIEF D REHABILI TA-
TION ADMINISTP.ATION THE OPPORTUNITY A1'1"D ADVISABILITY OF HAVING NUTRI­
TIONAL STUDIES CONDUCTED IN LIBERATED COUNTRIES IN CLOSE COORDI ATI0,1 
VII TH '!'HE RELIEF PROGRAM • 

FOR THIS WORK THE UTILIZ.P.TION Qt;' SCIENTIFIC MEN QUALIFIED I THE 
VARIOUS ASPECTS OF NUTRITION IS MOST DESIRABLE. THE FOOD AND NUTRI'IION 
BOARD OFFERS ITS FACILITIES TO THE UNITED NATIONS RELIEF AND REHABILI­
TATIO. AThHNISTRATION FOR ASSISTANCE IN SELECTING SUITABLE RESEARCH 
'WORKERS AND I CARRYING OUT THE WORK. 

ADOPTED October 23, 1943 

Frank L. Gunderson 
Executive Secretary 
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