


Mr. Robert F. Origgs, Chairman
Division of Plology and Agriculture
National Hesearch Couneil

2101 CTomstitution Avenue

¥ashington 25, D. C.

Dear Nr. Origgs:

Director General LaGuardia has ssked me to thank you for
your very kind invitation to attend the conference on
the world problem of non-fat milk solids to be held at
the Nationsl Research Council on June 10 and 11.

The Director Genersl is very much interested in this
vork and while pressure of other duties will make his
ettendance impossible, he is planning to send Miss
Tssbel M. Keenleyside, UNRRA nutrition specialist.

Sincerely yours,

Phil H. Stitt
Acting Director
Office of Fublic Informstion

PUT/REbAAY dek
& June 1948

JUNG 19460
ee! Yavid L. NgaFarlene UN.R.RA.
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Established in 1916 by the National Academy of Sciences under its Congressional
Charter and organized with the cooperation of the National Scientific
and Technical Societies of the United States

DIVISION OF BIOLOGY AND AGRICULTURE

Mr. Fiorella LaGuardie,

Director General,

May 20, 1946

CaBLE AbonEss
NARECO, Washington, D. C,

United Nations Relief and Rehabilitation Administration,
1344 Connecticut Ave., N. W,,

Washington, D. C.

Dear Mr. LaGuardia:

The Committee on Milk of the Food and
Nukritinn Board, under the chairmanship of William E.

Krauss, is planni

a_conference on the world
of non-fat milk solids, June 10 and

and_11,,

Research Council, beginning at 10 o'elock.

roblem
T et Tonal

It is hoped to have a disucssion of world needs by
Dr. Aykroyd, of the Food and Agriculture Organization of
the United Nations; a demonstration by nutrition experts
of what dry milk will do in an undernourished ocommunity,
using FPuerto Rico and Alabama as examples; toghether with
a discussion of the present and prospective world supplies.

We should be most happy if you gould attend the oon-

ference or delegate someone in your organization tp do so.

—————e

Very truly\yours,

Robert F. Griggs, Cha
Division of Biology

= ]
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ir, My Jo ?llippi
National Research Counecil
2101 Constitution Avenue
i‘.hington 25’ De Co

Dear Mr. Filippi:s

Thenk you very much for the letter and samples of 1080 furnished
by you to Major Aldridge of the Health Division of UNHRA.

We are arranging to replace this amount from our next order of
1000 which should be available very shortlye.

Your courtesy in this matter is very much appreciated.

Sineerely yours,

I. V. Sollinse, Director
Mpdiecal & Sanitation
Supply Division

gJeatcott/bgﬁng/

¢ February 1946

Cleared: =
SCFinan fﬁ“r

CC: Major Aldridge, Health Division, 1523 Ne




gr. M. H. Tryttea, Director
office of Seientific Persomnel
listionsl Reseerch Council
7101 Tonstitution Avenue
tashington 25, B. C.

Pear Sir:

Adknowledgement is made of your recent letter in whieh you
aguin offer your assistance in making known to us names of
scientists or engineers who may De interested in our work.

I am enclosing a brief sumsary of the duties of positions
in this eategory as well as a short statement of “UNRRA
Overseas® which contains imnformetlon which will be of
interest to pmenective smployees.

VYery truly yours,

igman H, Cosad
Asst. Director of Persomnel
In Charge of Smploywent

inclosure
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COMMITTEE ON TeLxrHONE, ExecuTive 8100
FOOD COMPOSITION

C. A. ELvERJEN, Chairman
University of Wisconsin

PAvL L. Paveek, Secratary TAF ~ ~
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c \T";_plr;'"' = = 2101 CONSTITUTION AVENUE, WASHINGTON 25, D. C

Flelschmann Laboratories
Axcuu Kevs

University of Minnesota Established in 1916 by the National Academy of Sciences under its Congressional
L. {‘\, Ml:\'\"ll."_-'llll_‘:l Charter and organized with the cooperation of the National Sclentific
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/
L
\ /// November 21, 1944

EX OFFICIO

Ronent F. Gries, Chairman
Division of Biology and Agriculture

Franx G. Bounaeav, Chairman
Food and Nutrition Board

H. C. SugrMaAN, Vice Chairman
Food and Nutrition Board
Fuank L, GuxosrsoN, Executive Secretary

Food and Nutrition Board Mrs. RE‘bECCﬂ Pecot
Nutrition Division
UNRRA
17244 Connecticut Ave, N.W.
Washington, D. C.

Dear Mrs. Pecot:

Please find attached information on
the vitamin losses during preparation and
cooking of white and converted rice.

I trust this information will be
of use, and we are pleased to make it available

to you.

Very sincerely yours,

'._uﬁkpéd?f: eX. ( 1:»4A4$¢4(;

Paul L. Pavcek, Secretary
Committee on Food Composition

PLP: mm

Enclosures




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

Type of rice Thiamine Riboflavin Niacin

Refore After Lossg Before After Losgs Before After Logs
% 4 %
Brown 4.40 5.47 7.70

White «65 = 4
White (enriched) 1.40 o7
White (enriched) 5.00
¥hite (enriched) 3.20
Malekized (parboiled) 2.01
Converted (parboiled) 3.02
Earle (undermilled) 2.94

}/ One cupful of rice is covered with one cupful of water, stirred and the supernatant liquid

is discarded. This is repeated twice.

Dr, M. C. Kik
University of Arkansas
Fayetteville, Arkansas
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Comparative effect of cooking on loss of thiamine, riboflavin/and niacin in brown, white and processed rice.

sype of Method of Cooking Thiamine Riboflavin Niacin
rice cooking time

Before After Loss Before After Loss Before After Lisi_

min,

prown double bOi%iﬁl/ 50 4,40 4,00
Brown open vessel? 40 4.40 2.98
woite double boili;;/ 30 .85 .84
nwnite open vessle2 20 .65 50

é -

.81 .?5
.81 .80
27 «25
27 «13

54,00 52.00 4,00
54.00 35.70 31.00
20,57 19.86 5.45
20,567 12.00 41.00

LI
v
-q

cAa
L)
88 88 w88

(4]
=0 w
-
Bedo
e n

malekized double boiler 27 2.01 1.88
malekized open vessel 22 2.01 .86

+40 37
.40 «20

40,20 39.30 2.28
40.20 25.00 37.80

-1
. .

RE 32X

o
(o B |
.

parle double boiler 45 2.54 2.90
marle open vessel 50 ¢ 1.70

«38 « 36
.28 .18

50.00 48.50 3.00
50.00 31.15 57.70

& on

[
5
=g

gonverted double boiler 30 5 2.86 A1 «30
vonverted apen vessel 22 3.0 1.70 A1 .29

49.00 48,50 2.04
49,00 350.80 37.55

™
0 -3

vomet double boiler 30 2.90 25 2B
vomet open vessel 20 1.65 25 .16

19.20 4.00
12.00 40,00

38 &

20.00
20.00

& o

noite double boiler %0 1.58 Xy 6.80 19.50 18.62 4.51
(enriched)

wilte open vessel 20 .65 ! 2 .18 57.98 19.50 11.00 41.00
(enriched)
kil G double boiler 30 : 3.05 4.70 «30 6.20 19,20 18.50 5.64
\enriched)
white open vessel 20 1.59 50.00 20 37.50 19.20 10.00 47.90
enriched
vomet  according to5/ 20 3,00 1.08 63.70 a7 52.00 19.20 10.00  47.00
directions on
container

vonverted sccording to/ 20  3.02  2.44°" 18.21 .41 .50 26,85 49,00 38,18  25.12

4/ Ome half-cup of rice and three half-cups of boiling water are placed in the top of a double boiler cooker.
~ A1l the water is sbsorbed in the cooked rice, which is not rinsed afterwards.

&/ One half-cup of rice is placed in an opén vessel, covered with eight cups of bolling water, cooked placed

S/

&

—i: 8 colander and drained.

One cupful of Comet rice is placed in an open vessel with ten cupsful of water (boiling), coocked, placed
—ii a colander and drained.

One cup of rice is cooked in one quart of boiling water, drained in a colander and quickly rinsed in
:old running water.




COFPY

Miss Peatricis VWoodward

Associate Executive Secretary

Division of Anthropolcgy and Psychology

Committee on Food Habits

Fational Heseerch Courncil, 2101 Lonstitution Avenue
Washirgton, D. C.

Deur Uise Woodward:

Receipt is ascknowledge of your letter under cdate of Februery 14, 1944,
enclesirg & copy of & chart on "Food Pattemms of Scme Furopean Countries.”
Er. Clayton Whipple of this Office has mede suggestions for Greece, Bulgarias,
Rumenie, end Hungery which together with my own suggestiors regerding Yugo-
slavie, follow:

Yugoslavia

Grains: Wheat is used for bresd and dumplirgs lergely north of
the Denube end Seve Rivers. Maize is the common bregd of the people scuth
of the Danube end Save except in South Serbia. Mamslige (corn meal mush)
is eaten in & very restricted area of the northeast neer Rumenia., Barley

mey be used in same districts but is not populer smong the Serbs,

Pulses, dry: Besans of all types are sultsble in the diet generally.
Feas end lemtils ere not of very significant importance.

Fets ard Oils: FPoultry fat is used cmewhat, particulerly in
northeastern Yugoslevia, Olive cil is common on the Dalmetien Coast, but
not sc extensively used in other parts of Yugoslevia. Lard is of general
use but not sold as lard as &« rule. City dwellers buy slices of fat back
end fry out their own lard.

bggss Egps sre eaten ususlly hard boiled--sametimes ir "made dishes,"

Cheese, types: South of the Dspube and Seva Rivers, cheese is
e steple erticle of diet. The term "cottage type" is misleading. The
common cheese is made from sheep's milk end produced by a process of
enaerobia putrefaction., This is the same kird of cheese common to all
Slavic cowrtries, The second most common type of cheese is kashkavel which
is a hard, sharp cheese made from cow's milk or sheep's milk. I do not
know of other important types except imported for city use only.

Meat and Poultry:

Pork: About 41 percent of the meat consumption is pork. CEverywhers
ir Yugeslavia et all seasons of the year, barbecued whole pigs ere soléd. Fat
becks are used uncooked &s & spread for Lread. Ham end ssusage are seccndery
products,




2-Patricis Woodward

Mutton: Barbecued mutton elso eppears on sale gemerslly south of
the Danube &nd Seve. I would say sbout 20 percent of the meat consumed is
mutton. Beef end veal ere not gemerally eaten except in cities. Yot more
than 30 percent of the meat comsumption cem be beef end veel.

Poultry and game: .
Fish, cshell fish: As you heve it. About 10 percent of the total
consumption.

Vegetebles, other then dry pulses: As you have it except sveet
corn which Is e rerity. Roasting ears of field corn ere on sele everywhere
during seeson. Eggplant is in common use.

Fruits:; Plums are the principsl fruit produced in Yugoslavia.

Bevereges: As you have it.

Other foods, seasoning, etc.: The Yugosleviens consume lerge
quentities of paprike end garlic. 1 em surprised at ite omission in your list,

Greece

Grains: Wheat is used for bread in the cities and by a lerge propor-
tior of the rurel population. In parts of Mecedonia snd among mountain pecple,
meize is the chief bread grain, end rye and meslin are also used for bread %o
some extent. Pesta end polente are eaten to & very limited extent. Rice is
rot very important, and most of the rice consumed is imported and used in the
lerger cities,

Pulses, dry: Beans of ell types ere suitable in the diet genmerally.
Chick peas end Jentils are not of very significent importance.

Fats end Oils: As you have it, Small quantities of butter are used
in the cities.

Eggs: Few eggs are consumed, usually "herd-boiled,"” but sometimes
fried in clive cil,

Cheese: The strong, dry cheese or "keshkeval" is used, made chiefly
from sheep's ernd goat's milk; but the more importent cheese is & soft, white,
selty cheese, commorly celled "feta," usually made from sheep's milk or
sheep's milk with some cow's milk added, by a process of anaerobia putrefaction.

Mekts and FPoultry:

Wutton end Lemb: The rural population eats mutton, lamb end goat
mest in verjous forms, e&nd eats little cther mest apart from a suckling pig
or poultry on holidays. Nutton, lamb end goat meat camprise 60 percent of
the mest consumed by the Greek populetion as a whole.

Other meets: Beef is consumed chiefly ir cities end comprises
20 percert of the totel meet consumed in Greece. Fork comprices only
10 percent cf the meat consumed, and poultry end game snother 10 percent.
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Fish: As you have it. Ccnsumption is chiefly in the coastal regions
end lerge cities.

'Jej_et&tles: As .\‘rol_‘ 'F‘.ﬁ'\'c ;_t’ ex(_‘-ept t}'ﬂt '.'p.r-_.‘ 11ttle Cﬁhllfltﬁ'ﬁﬂl' iS
eaten.

Fruits: As you have it, with the sddition of currante and raisins,
which are consumed lergsly in producing regicns ir scuthern Greece.

OUther foods: Add peprika, which is importent in Macedoris, and
& T ——
garlic, which is universally importent,

Bulparia

Greins: Creins are easten universallyr in the form of breed. Of the
total flour supply 74 percent is wheat, 8 percent rye, and 18 percent com
meel. In the foothill regiones more rye is used and in rorthern Bulgaria corn
meal is used by many pessents of Rumenian origin as it is by the mountain
people of the south, The city people eat white bread and whole wheat bread
is esten Ly the peasents. Little paste end practicelly nc¢ dumplings are
eaten,

Pulses: Beans of all types are suitable in the diet generally.
Chick peas and lentils ere not very important.

Fats snd Cils: Vegetable oils, especially sunflower, comprise
sbout two-thirds cof the cooking oil used end lard only sbout cne-third.
Butter is less importart thar lerd end is used almost entirely in the
cities. Llittle poultry fat is used end olive o0il (which must be imported)
orly by wealthy city people.

Eggs: Are rarely used, sometimes Thard-boiled" and sometimes
cooked ir sunflower oil,

Cheese: The soft white cheese or "sirini" and hard, strong cheese
or "kashkavel", both made from sheep's milk, are eaten. In eddition, large
quentities of "sirini" are made fram cow's milk.

Meat: Mutton, leamb end goat meat comprise 36 percent of sll meat
consumed sanc ere eaten in city and ocdBntry alike. Pork is slmost as
important in the courtry as s whole, comprisin; 34 percent of the total
meat consumed, and is the chief meat eaten in corn growing sections. Fork
is consumed lergely durirg the winter season. DJeef end veal are more
importart in the city than smong the peasents and comprise 18 percent of
6ll meat consumed., Foultry is eaten on holidays end Sundays end comprises
12 percert of all meat consumed, '

Fish: Fish and fish products ere nct very important in the diet
of Bulgeria as & whole and are eaten chiefly in cities and on the sescoast.

Vegetebles: Sweet corn is not grown, hut green field com is
eaten to =& ited extent. Peppers ere important. ikdons ere very
important, Otherwise as you have it.
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Fruit: Plums ere the principal fruit. Grapes are of increasing
importence, ard berries sre important in South Bulgarie.

Other foods: Faprika is very importent. Olives are rerely found
end only in the city, as they are imported snd expensive.

Rumen isa

Greirs: Whest in the fom of bread and occasicnally as pasta
or dumplings 1s consumed by the city populetion. Amcng the rurel population
wheet is eaten by the Hungerien end Germen minorities in Tremsylvania end
Bulgeriens ir Dobruja (Dobrogea). Rye is eaten to some extent in the
Bukovina, The main diet of the rural populetion in the 0ld Kingdom is
maize, eaten in the form of "mamaliga"”, that is, corn meel mush. More
maize then wheat is eaten in Rumenie teken as a whole,

Pulses, dry: DPeers of ell types are suitable in the diet generally.
Few peas and lentils are consumed and no chick peas.

Fats end Oils: bard end fat backs are the chief source of cooking
fats in Fumania, BSome poultry fats are used in Transylvenia., Sunflower and
other vegeteble oils are increesing in Besserabia end parts of the 01¢ingdom
but supply less than 10 percent of the total consumed. Olive oil is used
by only & few wealthy people.

Eggs: Rarely used,

Cheese: lMeny types of cheese ere produced from cow's milk, goat's
milk, end sheep's milk, in addition to the soft, white, sheep's milk cheese
called "brinza" ir Rumania end "keshkaval", produced chiefly from sheep's
milk, In Tramsylvania end Bukovine there are a number of Swiss and other
types produced from cow's milk. Butter production is smell end consumption
chiefly emorng the well-to-do class.

, Meats: Beef snd veal are eaten chiefly by the city population,
while pork is uriversally eaten. Consumption of lamb, mutton and goat
meat is ebout half thet of pork, but little beel is esten by rural people.
Foultry is eaten on holidays.

Fish: As you have it. #aten chiefly in cities and alcrg the
sesccast rivers.

Vegetables: Potstoes, cabbage ard onions are the chief vegetables
consumed, MNaons, squash and pumpkins are also important in addition to other
vegetebles which you have mentioned.

Fruits: Apples and plums are most importent.

Other foods: As you have it,




E~Patricia Vigodward
Hung ary
———

Crains: Wheat is the chief bread cereal of Hungary end is esten
both in the form of bread and as dumplings. Dumplings are esten with meat and
also with fruit, White flour is used to meke rolls in Budapest end other cities,
but little white bread is eaten otherwise. The bread eaten by city and rural
people is chiefly whole wheet, though some wheat and rye bread is also eaten,
Practically no maize is eaten and chiefly field corn roasted or boiled on the
ears, not as mush.

Fulses, dry: Beans are consumed by all people, though perticularly
oy the rurel population. Lentils are esten by the rural population and pees
to & limited extent throughout the country. Chick peas are unknown.

Fats and Oils: Lard is the chief source of fat and is used not only
for cooking but as a spread for bresd (with the addi tion cof paprika). Butter
is consumed in the cities and often used as a cocking fat or in baking, As a
spread for bread it is used chiefly with rolls at breakfest time. Margerine
is practically unknown. Goose fet is used to & considersble extent in cooking.

Eggs: BEggs are used in a variety of ways and to a considersble extert.

Cheese: "Cottage" cheese is used only by the poorer rural people,
All kinds of cheese are made from cow's milk and sheer's milk. Yophurt is
consumed to sowme extent, but buttermilk snd clabber are rearely eaten.

Meat: The principel meat of Hungary is pork. Poorer people eat
fat backs. Hem and sausage and other pork ere eaten by cther classes. BDed
and vea; ere eaten c“ie!lv in the larger centers., Poultry is consumed all

over the country eand geme is eaten in season.

Fish: Fresh-water fish is eaten all over the country and salt-weter
fish chiefly In cities,

VegetubDles: Potatoes and cabbage (green, cooked and es sauerk craut)
énd onions ere the chief vegetables consumed. Other vegetables you have
listed are also consumed.

Fruite: All of the listed fruits ere coneumed. Preserves are
consumed only by the more well-to-do. Prunes are the only important
dried fruit.

Thanking you for the opportunity of meetin; with yowr interesting
group, I em

Sincersly,

Louis G. Michsel
Assistent Chief
Regioral Investigetions Branch
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Mr. Frank L. Gunderson
Executive Secretary 3
National Research Council
2101 Constitution Avenue
Washington 25, D. C.

My dear Nr. Gunderson:

In the absence of Mr. Lehman I am acknowledging the
receipt of your letter of April 19, 1944, enclosing
a resolution by the Food and Hutrition Board of the
National Research Couneil.

It 18 noted that coples of the resolution have been
transmitted to Messrs. Hendrickson, Cairns and
Crabtree of UNRRA, and I am sure it will receive
their close attention.

Your letter will be drought to Mr. Lehman's attention
upon his return to thé office.

Very truly yours,

Virginia B. Lewis
Secretary to Mr. Lehman

JNRK
MAIL & RECORDS
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NARECO, Washington, D. C,

Fraxx G. Bouonzau, Chairman
Milbank Memorial Fund

H. C. Summax, Vies Chairman
Bureau of Human Nutrition

Frank L Gunoasson, Bsecutive sy . NATIONAL RESEARCH COUNCIL

National Research Couneil
2101 CONSTITUTION AVENUE, WASHINGTON 25, D. C.

Ross A. GoeTNER, Ju. g

Asgsociate Executive Srcre!ar';
National Research Couneil
Frankus C. Bixa ¥
Joﬁr:ugcﬂifé:bw“ of Baking Established in 1916 by the National Academy of Sciences under its Congressional
Harvard University Charter and organized with the cooperation of the National Scieatific
Haxny Boisook and Technical Societies of the United States
California Institute of Technology
Gn‘tcr. B(!Ln;ds e ]
ete inistrati -
Grokak R. Coweitte DIVISION OF BIOLOGY AND AGRICULTURE
Yale University
Joseri 8, Davis
Stanford University
I.Alh'liru M. Evior
Chlldren's B
C. A. ELvesms April 19, 1944
University of Wisconsin
. Frey
Fleisehmann Laboratories
W. W. Haw
Bureau of Medicine and Burgery
P Lt A Director General Herbert C. Lehman
Ry gk s United Nations Relief and Rehabilitation Administration
X Chl]gr-lri\'a Fund of Michigan Dupont Circle Building
AUL E, Howr
Office of the Surgeon General, »
Offise of th Washington, D. C.
P:{lur C. fmn‘s!
Iniversity of Iowa
Nogman JoLLrrs Dear Mr. Lehman:
New York University
C. G. KN

MRS Dr. Frank G. Boudresu, Cheirmen of the Food and Futri-

W Kuaves o tion Board, has esked me to bring to your attention the

B.D Knvsw attached resolution by this Board. You will recall the Food
L P, LogAN end Nutrition Board, like all committees of the National

PauL P. Logax

O Genera U8 Aemy~  Research Council, serves in a quasi-official scientific
 atvarsity of Pitisbureh advisory capacity to all departments of the government of the
e A U. 8. A. The Board and its committees are anxious also to be

Cornell University

B of all possible service to the United Nations Relief and Rehabi-

Johns Hopkins University
R tiieny Bad ot litation Administration.
ity of &lehasma
L Pt sl The resolution had been held here pending the organize-
Tonraubilitation Operations  tjonal development of U, N. R, R. A. and we believe it now
AR R T timely to present this offer to you and your administrative
3. TR e v Alie. assistants. Coples of this resolution are being transmitted

o Nutrition Bervices, Canads  gimultaneously to the Messrs. Roy Hendrickson, Andrew Cairns

Massachusetts Institute of
Technology a'n‘d :ames A. Crabtrae .
Lypia J. RoserTts
University of Chicago

W. C. Rosk Yours very truly,

University of 1llinois

W. H. SgsugLi
U. 8. Public Health Bervice;
Food Distribution Admin. 0}&
Louiss STANLEY T . 4 \

Agric. Research Admin.

Haze K. STisevive Frank L. Gunder

Bnmzuﬂof Hu;:nnn Nustrition
an ome Leonomics
V. P Sm:nnnu::n Executive Secreta.ry
University of Georgia
G. CuLLEN THoMAS
General Mills, Ine.
F. F. TmpaLL Encl.
University of Toronto
Russma M. WiLvea
Mayo Clinie ;
Food Distribution Admin, FLG/ead
R. R, WiLuiams
Bell Telephone Laboratories
Joun B. YoUMANS
Vanderbilt University

EX OFFICIO

Ropenrr F. Griogs, Chairman
Division of Biology and
Agriculture

Canrv E. GuTHE, Chairman
Committee on Food Habits

LeoxaAnD CARMICHAEL, Chairman
Division of Anthropology
and Paychology

Lewis H. Warp, Chairman
Division of Medical Sciences

M. L. WiLson
Dir., Agrie. Ext. Service:
Chief, Nutr, & Food Conservation

Branch, Food Distrib. Admin.
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