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The Thirty-First Report on Food Products and the 

Nineteenth Report on Drug Products 


PART I 

Analyses of Common Foods and Special Foods 

E. M. BAILEY 

For many years the Station has given consitlerable attention to 
the analysis of special foods offered for use in the dietary of the 
diabetic patient. From time to time such analyses have been 
summarized in special bulletins,l the first in 1906 and others in 
I913 and 1919. The purpose of such work is solely to furnish 
reliable information as to the composition of these foods for the 
guidance of physicians, dietitians and others interested in diabetes 
and in diabetic treatment. No particular foods are recommended ; 
no advice is given in bulletins or otherwise as to the formulation 
of dietaries; and the inclusion of products in these compilations 
does not necessarily mean that such products are adapted to the 
purpose for which they are offered. 

In  all methods of treatment of diabetes careful regulation of 
diet is of paramount importance. The discovery of insulin has 
revolutionized treatment of this disease; it permits the patient 
to take more food, but proper choice of food and regulation of its 
quantity are still necessary. 

Successful diets for diabetics may be formulated by proper 
selection of common foods quite as well as by the use of special 
foods although there can be no objection to such special foods 
when offered without misrepresentation. Many of them, no doubt, 
serve useful purposes. Such special products are expensive in 
most cases, however, and many physicians hesitate to encourage 
their use for that reason. Because of this, and also because of 
the increased tolerance which the use of insulin affords, the utiliza- 
tion of common foods is of increasing interest to the physician 
and to the patient. I t  seems desirable, therefore, also to include 
in the present bulletin analyses of some of these footls. For the 
most part such analyses are talien froin well-lcnown sources ant1 
they are already widely quoted. 

' C y n .  4gr. E y .  Sf?., 11th Re;ort qp F:od Protucts, pp. 153-165, 1906. 
18th 1913. 

' I  ' I  '6 24th ' I  " 
" Part 11, 1919.' 4 '6 
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There is no longer any Federal definition of a "dial)etic" 
Since such protlucts are offered as dietetic aids in the 

control or  mitigation of disease they are regarded by food control 
officials as therapeutic agetits rather than as foods and more 
p r o ~ e r l y  regulated under the provisiotis of the Food and Drugs 
Act w l ~ i c l ~  refer to drugs. 

The term "diabetic" as applied to this type of foods has been 
much al~usccl in the past; many footls wliich differ hut little from 
common footls of the satiie class have been lcsignated by that 
term. Moreover it may be true that some patients have Ixen led 
to believe that foods bearing the qualification "diabetic" are 
curative or  mitigative in themselves rather than merely dietetic 
adjuncts. For  these reasons regulatory officials are inclined to 
discourage the use of the term "dial~tic" as a part of the name 
of these special foods and in explanatory literature concerning 
them. 

The conventional analysis of foods shows their compositioti in 
tcrtns of the proximate constituent groups, viz., moisture, ash, 
protein, carbohydrate and fat. Nearly all foods contain some 
water, the proportion varying from ten per cent or less in air-dry 
cereals for example, up to ninety per cent or more in fresh fruits 
and vegetables. Ash represents iron, calcium, phospllorus, and 
other mineral elements. Protein represents nitrogenous materials. 
Protein is .not determined as such, but is always estimated fro111 
tlie nitrogel1 in the food. For  this estimation nitrogen is getier- 
ally m~~lttpliecl by the factor 6.25, tlie assumption being that 
protein contains -16 per cent of nitrogen. But proteins vary in 
their nitrogen content and other factors are more accurate in 
certain cases ; for example 6.38 is more nearly correct for casein 
and 5.70 for gluten. Food analyses do not take into account the 
differences in quality of various proteins; and, moreover, nitro- 
genous material of a non-protein character may be reclconed as 
protein. 

I n  the process of digestion protein is brolten down ultimately 
itito a large number of simpler sul~stances called amino-acids. 
The nitrogenous part of thesc protein derivatives is eliminated 
chiefly as urea; the lion-nitrogenous part is either burned as fuel 
or  converted itito carbohydrate and, tlirectly or indirectly, into fat. 

a Revolccd by U. S. Dept. Azr., Food Inspection Decision 199. 
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In diabetes this protein-derived carbohydrate may be excreted 
just as in the case of carbohydrate ingested as such. 

Carbohydrate includes sugar, starch, dextrin and related iiitro- 
gen-free substances. Fiber also belongs to the carbhydrate 
group but it is not regarded as a nutrient in human digestion 
altl~ougl~it may be a mechanical aid to the digestive process. 
The carbohydrate group, sometimes called nitrogen-free extract, 
is generally, and a part of it almost always, estimated by calcula- 
tion; the difference between IOO per cent and the sum of the 
percentages of determined items is taken as the percentage of 
this nutrient group. 

The dietitian frequently wishes to Itnow how much of the carl~o- 
hydrate is "available" in digestion. This question cannot be 
answered without reservations. That portion which is composed 
of starch, sucrose and other sugars and dextrin is assitnilable; the 
remainder, consisting of hemicell~tlose complexes, is of doubtful 
or undetermined availability. Joslinl has discussed some of the 
commoner carbohydrates from the standpoint of their influence 
upon the metabolism in diabetes. Among the l~emicell~tloses 
pentosans and galactans are conspic~tous. Pentosans are the prin- 
cipal constituents of vegetable gums, the fibrous tissues of vege-
tables and the outer coats of cereal grains. Galactans occur in 
small quantities in many plants and in larger amounts in legumi- 
nous seeds. The digestibility of some of these su1,stances as they 
occur in lichens and certain algae has been investigated by 
Schwartz2 who observed that pentosans may very largely disap- 
pear from the alimentary tract, probably through the agency of 
bacterial activity; but that galactans exhibit a high degree of 
resistance to bacterial cleconiposition. Whether pentosans serve 
as true nutrients however was not determined. In general, 
heniicelluloses do not appear to be important sources of energy 
in nutrition. 

Fat inclutlcs besides true fat and oil other substances solu1)le 
in ether. Jlineral oil, which is used to a considerable extent in 
the preparation of low calorie protlucts, is inclutlecl as fat although, 
o l  course, it is ~inassimilable. 

Under normal conditions fats are oxidized in the body to carbon 
dioxide and water, but in this change carbohydrate plays an 
im~)ortant part. In  the treatment of dialjetes limitation of carbo- 
Iiydrate is a necessary espedient, but it is a comnlon observation 
that on a carbohydrate-free diet, or one in .ivhicIi fat has k e n  
increased to compensate for the withdrawal of carbohydrate, 
there may he a11 incon~plcte osidation of fat as indicated by the 
climation of /3-oxybutyrjc acid, acetoacetic acid and acetone; in 
other words, a condition of acidosis or ketosis results. Investiga-

'	Trcat~nentof Diabctes Mellitus, gd edition, p. 427. 

C.01111.Acad. Ar ts  and Sci., IG, pp. 247-382, 1911. 
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tion has shown that certain nutkients interfere with the complete 
oxidation of fats while others favor that process, and this observa- 
tion has resulted in a classification of the nutrients on this basis. 
Fats favor the production of acetone bodies and hence are regarded 
as I<etogenic in their action; carbohydrates tend to inhibit the 
formation of acetone bodies and are therefore antiketogenic 
nutrients. Proteins to the extent in which they contain sugar- 
yielding amino-acids are antiketogenic; but with respect to other 
amino-acids present they are Icetogenic. 

This relation between Icetogenic and antiltetogenic nutrients is 
called the ketogenic ratio (I</A) and is of practical usefulness in 
dietary studies. Ladd and Palmer1 have suggested a convenient 
formula for calculating this ratio when only the composition of 
the diet is known: 

K - 9-aram Fat 
A (0.58 x gram Protein f gram Carbohydrate) 

When this ratio exceeds 4:1 ketosis is likely to occur according 
to these investigators. 

In calculating calories the entire carbohydrate group (other 
than fiber) has been included. I t  is clear that our information 
is not complete enough to justify an attempt to include only that 
part of the carbohydrate which may he called "available." In 
certain products in which the fat was found, or known, to be 
largely mineral oil, and in a few other instances where the carbo- 
hydrate probably consists largely of heniicellulose complexes, 
calorie values have been omitted. 

Tlte analyses given in Table I are of some common foods and 
are taken largely from the classic work of Atwater and Bryant.= 
Many, however, are talcen from various bulletins of this Station 
and some are from other sources. 

The analyses in Table I1 are talcen from a previous bulletin of 
this Station issued in 1919 with such additions as have Ixen 
made since that time up to and including 1926. 

Acknowledgment is due to Dr. E. P. Joslin who has called our 
attention to new or unusual protlucts and has frequently obtained 
samples; also to Professor Lafayette B. Mendel for similar 
courtesies and for counsel and suggestions from time to time; to 
the chemists of the department staff for analyses, chiefly to Mr. 
Shepard who is responsible for the examination of so-called 
diabetic and special foods; and to Miss Bacon who has assisted 

, largely in the work of compilation. 

'Am. Jour. Med. Sci., 166, 157,1923. 
U. S. Dept. Agr., Office of Experiment Stations, Bull. 28. 



ANALYSES OF COMMON FOODS 

TABLEI. ANALYSESOF COMXIONFOODS. 
(Analyses are of edible port ioi~ uttless ofherevise stated) 

A 

Meat and Meat Products. 
Beef. fresh: % % % 


Brisket. medium fat ........... 54.6 0.9 15.8 

Chuck rib .................... 66.8 1.0 19.0 

Flank ........................ 59.3 0.9 19.6 

Loin .......................... 61.3 1.0 19.0 

Neck ......................... 66.3 1.0 20.7 

Plate ......................... 56.3 0.8 16.8 


'Ribs .......................... 57.0 0.9 17.8 

Round ........................ 67.8 1.1 20.9 

Rump, lean ................... 65.7 1.0 20.9 

Shank, fore ................... 70.3 0.9 21.4 


hind ................... 69.6 1.0 21.7 

Shoulder and clod ............ 68.9 1.1 20.0 

Soup Stock ................... 89.1 3.6 5.8 

Miscellaneous cuts, free from 


visible fat ................... 73.8 1.2 22.4 


Beef organs. fresh: 
Rrain ......................... 

Heart ........................ 

Kidney. as purchased ........... 

Liver. as purchased ........... 

Lungs. as purchased ........... 

Marrow. as purchased ......... 

Sweet breads. a s  purchased .... 

Suet. as purchased ............. 

Tongue ....................... 


Bcef. cooked: 
Roast . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  22.3 . . . . . . . .  28.6 

Steak. round. fat partly renioved 63.0 1.8 q . 6  . . . . . . . .  7.7 


sirloin .................. 63.7 1.4 23.9 . . . . . . . .  10.2 

tenderloin .............. 54.8 1.2 23.5 . . . . . . . .  20.4 


Beef. canned : 
Corned ....................... 56.4 4.y. 26.6 . . . . . . . .  11.4 
Dried and smoked . . . . . . . . . . . . .  47.4 12.5' 32.6 . . . . . . . .  7.5 

Kidney, stewed ................ 71.9 2.5 18.4 .... 2.1 5.1 

Luncheon ..................... 52.9 4.8 27.6 . . . . . . . .  15.9 

Roast ......................... 58.9 1.3 25.9 . . . . . . . .  14.8 

Sweetbreads .................. 6g.o 2.0 20.2 . . . . . . . .  9.5 

Tongue, ground ............... 49.9 40 I . . . . . . . .  25.1 


whole ................ 51.3 4.0 19.5 . . . . . . . .  23.2 

Tripe ......................... 74.6 0.5 16.8 . . . . . . . .  8.5 


'Largely or in part glycogen. 'Average 3.4 per cent salt (sodium chloride) . 
' ~verag;  9.7 per ceht salt (sodium chloride) . 



M e a t  and  Mea t  Products.Continued . 
Beef. corned arid pickled: % % % % 

Corned beef. all analyses . . . . . .  53.6 4.9 15.6 .... 
Spiced. rolletl ................. 30.0 6.8 12.0 .... 
Tongue. pickled ............... 62.3 4.7 12.8 .... 
Tripe ......................... 86.5 0.3 11.7 .... 

Beef. dried. salted and sinolced ... 54.3 9.1 30.0 .... 
Veal. fresh: 

l3reast ........................ 68.2 1.0 20.3 .... 

Chuck ........................ 73.8 1.0 19.7 .... 

Flank. as purchased . . . . . . . . . . .  66.9 1.0 20.1 .... 

Leg .......................... 71.7 1.1 20.7 . . . .  

Le.g cutlets .................... 70.7 1.1 20.3 .... 

Loin .......................... 69.5 1.1 19.9 .... 

Rib ........................... 69.8 1.1 20.2 .... 

Iiump ........................ 62.6 1.1 19.8 . . . .  

Shoulder ...................... 73.4 1.3 20.7 .... 


Veal organs, fresh : 
Heart. as purchased . . . . . . . . . . .  73.2 1.0 16.8 .... 
Kidney, as  purchased . . . . . . . . . .  75.8 1.3 1G.9 .... 
Liver, a s  purchased ........... 73.0 1.3 19.0 .... 
Lungs. as purchased ........... 76.8 1.1 17.1 .... 

Mutton. fresh : 
Chuck ........................ 48.2 0.8 14.6 . . . .  

Leg. hind. medium fat  . . . . . . . . .  62.8 1.0 18.5 .... 

Loin .......................... 50.2 0.8 16.0 . . . . .  

Shoulder, medium fat  ......... 61.9 0.9 17.7 .... 


Mutton organs. fresh : 
Heart. as  purchased ........... 6g.5 0.9 16.9 . . . .  
Kidney. as purchased .......... 78.7 1.3 16.5 .... 

Liver. as  purchased . . . . . . . . . . . .  61.2 1.7 23.1 . . . .  

Lungs. as  purchased ........... 75.9 1.2 20.2 . . . .  


Mutton. cooked : 

Leg roast ..................... 50.9 1.2 25.0 .... 


Mutton. canned: 

Corned ....................... 45.8 4.2 28.8 . . . .  

Tongue ....................... 47.6 4.8 24.4 ...: 


L a d .  fresh: 

Breast ........................ 56.2 1.0 19.1 . . . .  

Leg. hind. medium fat  ......... 63.9 1.1 19.2 .... 

Loin .......................... 53.1 1.0 18.7 .... 

Shoulder ...................... 51.8 1.0 18.1 .... 


L m h .  coolced : 
Chops. broiled ................ 47.6 1.3 21.7 .... 
Leg. roast ..................... 67.1 0.8 19.7 .... 

' Largely. or i n  part. glycogen . 



ANALYSES OF COMMON FOODS 

M e a t  a n d  Mea t  Products--Concluded . 
Lamb. canned : 

Tongue. spiced. cooked ........ 
% % 

67.4 
O /
0.5 

o O /
13.9 

o O / o $ 
. . . . . . . .  

% 
17.8 216 

Pork. fresh: 
Ham. lean .................... 
Ham. medium fat  ............. 
Head checse . . . . . . . . . . . . . . . . . .  
Loin (chops). lean . . . . . . . . . . . . .  

.....Loin (chops). medium fat  
Shoulder ..................... 
Side. fat ...................... 
Side. lean . . . . . . . . . . . . . . . . . . . . .  

Pork organs. fresh : 
..........Brains. as purchased 

Heart. as  purchased ........... 
Kidney. as purchased .......... 
Liver. as  purchased . . . . . . . . . . . .  
Lungs. as purchased ........... 

Pork. pickled. salted o r  smoked :' 
Ham. lean. smoked ............ 
Ham. niediutn fat. smoked . . . . .  
Ham. luncheon. coolced . . . . . . . .  
Shoulder. medium fat. smoked . .  
Pig's tongrue. pickled .......... 
Pig's feet. pickled ............. 
Salt pork. clear fat  ............ 
Bacon. smoked ................ 
Ham. deviled ................. 

Sausage : 
Arles ......................... 
Bo1o.q la ...................... 
Fratilcfurt .................... 
Pork. as purchased ........... 
Pork and beef. as  purchased ... 

Poultry. fresh : 
Chicken. broilers . . . . . . . . . . . . . .  
Chiclccn heart. as  purchased ... 
Chicken gizzard. as purchased .. 

....Chiclcen liver. a s  purchased 
Fowls ........................ 
Goose . . . . . . . . . . . . . . . . . . . . . . . .  
Goose liver. as purchased ...... 
Turkey ....................... 

1 Larmely or in part. glycogen .
* l'lle5ra&e of salt content for cured pork PIroducts may he taken as 3 to 5 per cent . 
=Carhahydrate range 0.2 to 3.1 per cent . 'Carl3ohydrate range 0.0 to 6.6 per cent . 

Carhohydrnte r s n s c  0.0 to 8 6 I )CI. cent. 



Fish and Fish Produc t s. 
Fish. fresh : % % % 

Alewife ....................... 74.4 1.5 19.4 

Bass. black .................... 76.7 1.2 20.6 

Bass. red ..................... 81.6 1.2 16.9 

Bass. sea ..................... 79.3 1.4 19.8 

Bass. striped .................. 77.7 1.2 18.6 

Blackfish ..................... 79.1 1.1 18.7 

Bluefish ....................... 78.5 1.3 19.4 

Butterfish ..................... 70.0 1.2 18.0 

Cod .......................... 82.5 0.9 16.7 

Cod. steak .................... 79.7 1.2 18.7 

Eels. salt water ............... 71.6 1.0 18.6 

Flounder ..................... 84.2 1.3 14.2 

Haddock ..................... 81.7 1.2 17.2 

Halibut ....................... 75.4 1.0 18.6 

Herring ...................... 72.5 1.5 19-5 

Mackerel ..................... 73.4 1.2 18.7 

Perch ........................ 77.5 1.2 19.0 

Pickerel ...................... 79.8 1.1 18.7 

Por.gy ........................ 75.0 1.4 18.6 

Salmon ....................... 64.6 1.4 22.0 

Shad ......................... 70.6 1.3 18.8 

Shad roe ...................... 71.2 1.5 20.9 

Smelt ......................... 79.2 1.7 17.6 

Trout. brook .................. 77.8 1.2 19.2 

Trout. lake .................... 70.8 1.2 17.8 

Whitefish ..................... 69.8 1.6 n . g  


Fish. preserved o r  canned: 
Cod. boneless ................. 55.0 
Haddock. smoked ............. 72.5 
Halibut. smoked .............. 49.4 
Herring. smoked .............. 34.6 
Mackerel. salt. dressed ......... 43.4 
Mackerel. salt. canned. as pur-

chased ...................... 68.2 
Mackerel. salt. canned in oil ... 58.3 
Salmon. canned ............... 63.5 
Sardines. canned ............... 52.3 
Sturgeon. caviare. Russian .... 38.1 
Tunney (Tuna).  canned in oil . . 51.3 

Shellfish. etc., fresh : 
Clams. long ................... 85.8 51
Clams. round ................. 86.2 46

Crabs. hard shell .............. 77.1 sg

Crayfish ...................... 81.2 73 


1 1.argely salt . One sample contained 12.1 pet. cent salt.
q a l t  content 11.7 per cent . 'Salt  content 10.4 per cent . 

Largely. or in part. glyrogeti . 



ANALYSES OF COMMON FOODS 

Fish and Fish Products-Concluded . 
Shellfish,etc.,fresh-Concluded: % % % % % % 

Lobster ....................... 79.2 2.2 16.4 .... 0.4' 1.8 83 

Mussels ...................... 84.2 1.9 8.7 .... 4.1' 1.1 61 

Oysters ....................... 86.9 2.0 6.2 .... 3.7' 1.2 50 

Scallops, as purchased ......... 80.3 1.4 148 .... 3.4' 0.1 74 

Terrapin ...................... 74.5 1.0 21.2 . . . . . . . .  3.5 116 

Turtle. green .................. 79.8 1.2 19.8 . . . . . . . .  0.5 84 


Shellfish, etc., canned : 

Clams. long. as ~urchased ...... 85.8 2.2 8.3 . . . .  2.7' 0.4 & 

Clams, round. as purchased .... 87.0 2.1 8.9 .... 0.9' 0.8 46 

Crabs. as purchased ........... 80.0 2.0 15.8 .... 0.7' 1.5 80 

Lobster, as purchased ......... 77.8 2.5 18.1 . . . .  0.5' 1.1 84 

Oysters. as purchased .......... 83.4 1.5 8.8 . . . .  3.9' 2.4 72 

Shrimp. aspurchased .......... 70.8 2.6 25.4 .... 0.2 1.0 111 

Turtle meat ................... 75.0 0.9 23.4 . . . . . . . .  0.7 100 


Amphibia. 

Frog's legs ..................... 83.7 1.0 15.5 . . . . . . . .  0.2 64 


Miscellaneous. 

Gelatin ......................... 15.0 1.7 84.6 . . . . . . . .  0.1 338 


Eggs? 

Eggs. fresh (exclusive of shell) : 


Duck. whole egg .............. 70.5 1.0 13.3 . . . . . . . .  14.5 184 

white .................. 87.0 0.8 11.1 . . . . . . . .  trace 44 

yolk ................... 45.8 1.2 16.8 . . . . . . . .  36.2 393 


Goose, whole egg .............. 69.5 1.0 13.8 . . . . . . . .  14.4 185 

white .................. 86.3 0.8 11.6 . . . . . . . .  trace 46 

yolk ................... 44.1 1.3 17.3 . . . . . . . .  36.2 395 


Guinea fowl, whole egg ........ 72.8 0.9 13.5 . . . . . . . .  12.0 162 

white ............ 86.6 0.8 11.6 . . . . . . . .  trace 46 

yolk ............ 49.7 1.2 16.7 . . . . . . . .  31.8 353 


Hen. whole egg ............... 73.7 1.0 13.4 ........ 10.5 148 

white ................... 56.2 0.6 12.3 ........ 0.2 51 

yolk .................... 49.5 1.1 15.7 . . . . . . . .  33.3 363 


Plover, whole egg ............. 74.4 1.0 10.7 . . . . . . . .  11.7 I& 

Turkey. whole egg ............ 73.7 0.9 13.4 . . . . . . . .  11.2 154 


white ................. 86.7 0.8 11.5 . . . . . . . .  trace 46 

yolk .................. 48.3 1.2 17.4 . . . . . . . .  32.9 366 


Turtle, fresh water ............ 65.0 2.9 18.1 . . . . . . . .  11.1 172 

sea .................... 76.4 0.4 18.8 . . . . . . . .  9.8 163 


Eggs. cooked : 

Hen, whole, boiled ............ 73.2 0.8 13.2 . . . . . . . .  12.0 161 


white, boiled ............ 86.2 0.6 12.3 . . . . . . . .  0.2 51 

yolk. boiled ............. 49.5 1.1 15.7 . . . . . . . .  33.3 363 


Eggs. dehydrated ................ 4.8 4.0 40.0 . . . . . . . .  43.7 556 


1Largely. or in part. glycogen . a Nitrogen x 5.55.  ' 

' In  eggs. as purchased. the shell comprises from 10 to 17 per cent of  the weight of the 
whole egg . 



Dairy Products, etc. 

Milk and Milk Products : % % % 
Milk, whole ................... 87.2 0.7 3.3 

condensed (evaporated) . . 73.4 1.6 6.9 
condensed (evaporated), 

sweetened . . . . . . . . . . . . .  
skimmed ................ 
skimmed, contlensed, sweet- 

ened . . . . . . . . . . . . . . . . . .  
Buttermilk?. .................. 
Icephir ....................... 
I<umiss4 ...................... 
Cream, "heavy" (approx. 40 per 

cent) ....................... 
Cream, "light" (approx. 20 per 

cent) ....................... 
Whey ........................ 
Milk powder : 

From whole milk ......... 5.9 6.0 25.3 
From partly skimmed milk 

(Mammala type) ...... 4.0 5.8 25.8 
From sltimmed m ~ l k  ..... 4.5 8.1 34.6 

Malted milk ................... 4.0 3.5 13.8 


Cheese : 
American, pale .............. 


red .............. 

Camembert .................. 

Cheddar .................... 

Cheshire .................... 

Cottage . . . . . . . . . . . . . . . . . . . . .  

Cottage, Jewish". ........... 

Dutch ...................... 

Edam ....................... 

Full Cream ................. 

Limberger .................. 

Neufchatel .................. 

Pineapple ................... 

Roquefort .................. 

Sltimmed milk .............. 

Swiss ...................... 


Ice Cream, typical ............. 


1 Cane sugar 40.6 per cent; milk sugar 1 4 ~ 0per cent. 

Cane sufiar 40.9 per cent; milk sugar 18.2 per cent. 


'Contains ahout 
Contains 0.8 per cent lactic acid. 

0.8 per cent alcohol. 

One sample. 
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F a t s  and  Oils . 
Butter. etc .: % % % % % % 

Butter average ............... 12.3 1.6' 1.5 .... none 84.6 
Oleomargarine. average ........ 5.4 1.4' 0.8 .... none 92.4 
Vcgetablc oil margarine (nut 

margarine), average ......... 10.9 2.g3 1.4 .... none 84.8 

Salad oils and cooking fats (olive 

oil. Wesson oil. Mazola. lard, 
cottolene, crisco, etc.). typical .. trace trace 0.2 . . . .  none 99.7 

Soups a n d  Bro ths  . 
Soups. homemade: 

Bean .......................... 84.3 1.7 3.2 .... 9.4 1.4 

Beef .......................... 92.9 1.2 4.4 .... 1.1. 0.4 

Chicken ....................... 84.3 2.0 10.5 ..... 2.4 0.8 

Clam chowder ................. 88.7 2.0 1.8 .... 6.7 0.8 

Meat stew ..................... 84.5 1.1 4.6 .... 5.5 4.3 


Soups, broths. e t c ,  canned : 
Asparagus. cream of ........... 87.4 1.4 2.5 .... 5.5 3.2 
Bouillon. beef ................ 96.6 0 . 2  2.2 . . . .  0.2 0.1 

clam ................ 95.2 3.1 1.0 .... 0.6 0.1 

Celery. cream of :............. 88.6 1.5 2.1 .... 5.0 2.8 

Chicken gumbo ............... 89.2 1.4 3.8 .... 4.7 0.9 


soup . . . . . . . . . . . . . . . . .  93.8 1.0 3.6 .... 1.5 0.1 

Consomme .................... 95.9 2.2 1.4 .... 0.4 0.1 

Corn. creamof ................. 86.8 1.0 2.5 .... 7.8 1.9 

Julienne ...................... 95.9 0.5 2.7 .... 0.5 .... 

Mock turtle . . . . . . . . . . . . . . . . . . .  87.9 2.4 3.0 .... 5.7 1.0 

htulli. gatawny ................. 89.3 1.2 3.7 .... 5.7 0.1 

Oxtail. edible portion .......... 85.4 2.5 3.7 .... 7.1 1.3 

Peasoup ...................... 86.9 1.2 3.6 .... 7.6 0 7  

Pea. cream of green ........... 87.7 1.3 2.6 . . . .  5.7 2.7 

Tomato soup .................. w.0 1.5 1.8 .... 5.6 1.1 

Turtle. green .................. 86.6 1.5 6.1 .... 3.9 1.9 

Iregetable ..................... 95.7 0.9 2.9 .... 0.5 .... 

Bouillon cubes : 
as purchased .................. 7.4 73.6' 11.4 .... 5.8 1.8 
prepared as directed ........... 98.6 1.1 0.2 .... 0.1 trace 

Clam extract : 
as purchased .................. 35.8 q . o a  23.2 .... 11.8 0.2 
prepared as directed ........... M.6 0.6 0.5 .... 0.3 trace 

Yeast extract (Vegex), as purchased 32.5 23.5' 31.3 . . . .  12.5' 0.2 

' Averare salt content . Ranae 0.2 to 4.1 per cent . 
Averwe w h  content . Range 0.4 to 3.1 per cent. largely salt . 

q v e r a r e  ash content . Range 1.1 to 6.1 per cent. largely salt . 
'Salt content 2.7 per cent . 'Salt  content about 13 per cent . 

Salt content 70.2 per cent . 8Undetermined nitrosen-free extract . 
a Salt content 20.8 per cent . 



Description of food 

Cereal Products. etc. 
% % % % 

13.4 .... 74.1' 0.9 358 
3.0 . . . .  15.8' 1.5 89 

Alimentary Pastes : 
Macaroni (average) ........... 
Macaroni, cooked .............. 
Noodles ...................... 

Spaghetti ...................... 

Vermicelli .................... 

Bread. soft : 
Bread. alfalfa ................. 


brown ...................... 

corn (johnny cake) ......... 

Graham ..................... 

peanut ...................... 


% % 
10.3 1.3 
78.4 1.3 
10.7 1.0 11.7 0.4 75.2 1.0 357 
10.6 0.6 12.1 0.4 75.9 0.4 3513 
11.0 41 10.9 .... 72.0' 2.0 350 

rye .......................... 

rye. Jewish .................. 

rye. whole .................. 

rye and wheat ............... 

wheat (average) ............ 

wheat. whole ................ 


Runs. hot cross ................ 

Biscuit. homemade ............ 


Maryland ............ 

soda ................. 


Rolls. all analyses ............ 
Bread. hard. and crackers : 

Bread. toasted ................. 

Zwieback ................... 


Crackers. Boston .............. 

butter ...................... 

cream ...................... 

egg ........................ 

flatbread .................... 

Graham ..................... 

oatmeal ..................... 

oyster ....................... 

pilot ........................ 

pretzels ..................... 

saltines ..................... 

soda ........................ 

water ....................... 

Pastry. etc .: 
Cake. coffee ................... 


cup ......................... 

frosted ..................... 

gingerbread ................. 

sponge ...................... 


Includes fiber. 
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Cereal .Products. etc.-Continued. 
t 

Pastry. etc.--Concluded: 
Cookies ....................... % 

8.1 
% 
1.5 

% 
7.0 

% 
0.5 

% 
73.2 

Doughnuts .................... 18.3 0.9 6.7 0.7 52.4 
Fig bars ...................... 
Ginger- snaps .................. 
Lady fingers .................. 
Macaroons .................... 

17.9 
6.3 

15.0 
12.3 

1.1 
2.6 
0.6 
0.8 

4.6 
6.5 
8.8 
6.5 

1.7 
0.7 
0.2 
1.1 

68.1 
75.3 
70.4 
64.1 

Pie. apple ..................... 
cream ....................... 

42.5 
32.0 

1.8 
1.0 

3.1 
4.4 

.... 

.... 
42.8' 
51.2' 

custard ..................... 62.4 1.0 42 .... 26.1' 
lemon ...................... 47.4 1.5 3.6 .... 37.4' 
myce 
ralsln 

....................... 

....................... 
41.3 
37.0 

2.5 
1.5 

5.8 
3.0 

. . . .  

.... 
38.1' 
47.2' 

squash ...................... 
Pudding. Indian meal .......... 

rlce ......................... 
64.2 
60.7 
59.4 

1.3 
1.5 
0.6 

4.4 
5.5 
4.0 

.... 

.... 

.... 
21.7' 
27.5' 
31.4' 

tapioca ...................... 
Wafers. miscellaneocis ......... 

64.5 
6.6 

0.8 
1.6 

3.3 
8.7 

.... 
0.4 

28.2' 
74.1 

vanilla ...................... 6.7 1.1 6.6 0.3 71.3 

Breakfast foods: 
Barley preparations : 

............Cream of Barley 

.................. 
Farwell & Rhines' Barley 

Crystals 
Quaker Scotch Brand Pearled 

Barley .................... 
Corn (maize) preparations : 

Cerealine ................... 
E-C Corn Flakes. Toasted ... 
F. S. Granulated Hominv .... 

.....Hecker's Cream omi in; 
H - 0  New Process Hominy .. ......Jackson's Roman Meal 

. . . . . . . . . .Jersey Corn Flakes 
ICellogg's Toasted Corn Flakes 
Korn Kinks ................. 
Nichols' Snow White Samp .. 
Post Tosties ................ 
Quaker Best Yellow Corn Meal 
Quaker Corn Puffs .......... 
Quaker Toasted Corn Flakes .. 

4 Ralston Hominy Grits ....... 

I 
Street's Perfection Hominy .. 

. . . . .  
......... 

Sunbeam Pearl Hominy 
Sunseal Sunny Corn 
Sunseal Cream Corn Meal ... 

Includes fiber . 



Cereal Products, etc.-Continued. 

Breakfast foods-Conti~&ued: 
Corn (maize) preparations-Concl. % % % '% 

Sunseal Hominy Grits . . . . . . .  11.6 0.5 8.5 0.4 
Washington Corn Cr i~ps  ..... 12.1 2.9 7.8 0.2 
Quaker Hominy Grits ........ 13.2 0.5 7.9 0.2 

Oat preparations : 
Bestovotes .................. 11.0 2.1 16.2 1.0 
Bufceco Rollcd Oats . . . . . . . . .  11.1 2.0 15.1 1.0 
Fruited Oats ................ 9.7 3.3 13.1 1.3 

Grandmother's Crushed Oats.. 10.7 1.9 14.9 0.6 
Health Erand IVhite Oats .... 10.9 2.0 13.8 1.0 
Hecker's Cream Oat Neal . . .  I 1.5 1.8 15.6 0.9 
Hornby's Stcam Cookcd Oat 

Meal ...................... 10.6 1.7 16.1 0.8 
Keen & Robinson's Granulated 

Scotch Oatmeal ........... 10.4 1.9 13.7 0.8 
Leggctt's Premier 15 Minute 

Oat Flakes ................ 11.3 1.8 17.2 0 6  
McCann's Irish Oat Meal .... 9.2 1.8 15.1 0.3 
Mother's Crushed Oats ...... 10.9 1.6 15.6 0.9 
Paw-Nee Rolled Oats ........ 10.8 1.9 15.8 0 8  
Purity Rolled Oats . . . . . . . . . .  13.5 2.0 16.3 1.0 
Quaker Oats . . . . . . . . . . . . . .  10.8 1.9 15.9 0.9 
Robinson's Patent Groats ...: 8.4 1.8 12.8 0.7 
Scotch Porage Oats . . . . . . . . .  10.1 1.7 13.3 0.4 
Sovereign 15 hfinute Oat 

Flakes .................... 10.8 2.0 16.5 0.9 
White Rose Rolled Oats ..... 10.3 1.9 14.3 0.7 

Rice preparations : 
Comet Cereal . . . . . . . . . . . . . . .  

Cook's Flaked Ricc . . . . . . . . . .  

Cook's Malto Rice . . . . . . . . . . .  

Kellogg's Toasted Rice Biscuit 

TZellopg's Toasted Ricc Flakes 

Milk Rice ................... 

Quaker Puffed Rice ......... 


Rve nre~arations :
. . .  
Cream of Rye . . . . . . . . . . . . . . .  

TZellogg's Toasted Rye Flakes 

Ry-Icrisp . . . . . . . . . . . . . . . . . . .  


M'heat preparations : 

Alher's \\'heat Flakcs Mush.. 

Ccrn-Vita . . . . . . . . . . . . . . . . . . .  

Cinnamon Rusks . . . . . . . . . . . .  

Cream of Wheat . . . . . . . . . . . .  

Crcsco Grits . . . . . . . . . . . . . . . .  
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Cereal Products. etc.-Continued. 

Breakfast foods-Contin~d: 
Wheat preparations-Concluded: % O/o % % 

Crystal L\Jheat .............. 9.5 1.9 11.3 1.7 
Dieto Rusks ................. 6.4 1.5 15.9 1.0 
Force ....................... 10.7 2.8 10.6 1.1 
F S. Farina (Quaker Farina) 13.7 0.4 10.2 0.2 
Fruited Wheat .............. 9.9 3.6 15.6 2.4 
Grandmother's A. & P. Farina 12.9 0.6 10.8 0.1 
Granola ..................... 6.1 2.3 13.9 0.6 
Granose Biscuit ............. 11.3 3.9 10.3 1.8 
Granose Flakes .............. 6.0 3.9 10.3 0.5 
Grape Ruts ................. 10.3 1.9 11.5 1.5 
Hecker's Farina ............. 12.7 0.6 10.0 0.1 
Holland Fusk ............... 11.0 1.3 12.1 0.1 
Jireh Frurnent~ ............. 6.2 1.4 12.3 1.1 
Jireh Whole Wheat Farina .. 6.2 1.8 12.9 2.2 
Kellogg's Breakfast Toast ... 7.7 1.6 13.6 0.3 
Kellogg's ICrumbles ......... 10.0 2.6 12.0 1.9 
I<ellogg's Toasted Wheat Bis-

cuit ....................... 5.8 2.4 14.2 1.5 
I<ellogg's Toasted Wheat Flakes 5.2 2.7 9.3 1.2 
I<ellogg'sZwieback .......... 6.2 1.6 14.3 0.2 
Leggett's Premier Farina .... 14.1 0.5 11.1 0.1 

Malt Breakfast Food ........ 9.6 1.4 13.8 1.0 
Manana Glutcn Breakfast Food 7.6 2.5 42.6 1.7 
Mapl-Flake ................. 10.8 2.8 9.3 1.2 
Mother's Wheat Hearts . . . . .  13.5 0.4 10.7 0.2 
I'ettijohn's Breakfast Food . . 10.j 1.7 9.1 2.0 
Pillsbury' Best Cereal ....... 11.3 0.5 11.5 0.1 
Quaker Cracked Wheat ...... 11.7 1.7 9.3 1.7 
Qualter Puffed Wheat ....... 11.5 1.8 13.1 1.6 
Quaker Wheat Berries ...... 9.8 1.4 14.0 1.2 
lblston Health Food ........ 12.4 1.4 11.9 1.1 

, RalstonWheatFood ........ 11.9 1.1 11.3 0.8 
SanitasGranuto ............. 4.9 1.3 10.1 0.4 
Saxon Wheat Food .......... 9.8 0.8 12.8 0.5 
Shredded Wheat Biscuit ..... 8.5 '1.5 11.0 2.6 
Street's Perfection Fakina ... 13.1 0.5 10.3 0.1 
Triscuit .................... 10.3 1.7 11.0 1.7 
Vitos ....................... 11.6 0.5 11.1 0.2 
Wheatena ................... 10.4 0.7 11.3 0.6 
Wheatlet .................... 12.2 0.8 12.8 0.3 
Whole Grain Wheat (prepared) 66.2 1.5 6.6 1.2 
Zest ........................ 10.7 2.6 9.0 1.2 

Wheat bran : 
Rallard's Obelisk Sanitary 

Edible Bran . . . . . . . . . . . . . . .  11.5 4.5 17.3 5.6 
Culp's Capitol Health Bran .. 11.2 5.3 13.4 8.2 



Cereal Products. etc.-Continued. 

Breakfast Foods-Concluded: 
Wheat Bran-Concluded: % % % % % % 

Health Food Co.'s \Vheat Bran 11.6 5.6 14.3 8.2 56.2 4.1 319 
Jireh Wheat Bran ........... 11.1 4.3 16.8 6.3 56.7 4.8 337 
Johnson's Educator Wheat 

Bran ..................... 11.6 6.1 15.4 7.8 54.4 4.7 322 
Kellogg's Sterilized Wheat Bran 9.6 6.0 16.3 8.5 54.4 5.2 330 

Wheat bran biscuit and other 
laxative preparations : 

Bran Biskue ................ 
Bran-eata Biscuit ........... 
Bran Zos ................... 
Brose Good Health Breakfast 

Food ..................... 
Cerag ....................... 
Cerena ...................... 
Christian's Laxative Bread ... 
Christian's Laxative Cereal 

Flakes .................... 
Colax ....................... 
Dietetic Bran Biscuit ........ 
Etlucator Bran Cookies ...... 
Educator Bran Meal ......... 
F. B. A. Laxative Health 

Biscuit .................... 
Fruit Nut Cereal ............ 
Good Health Biscuit (Kellogg) 
Health Food Wafers ........ 
India (Digestive) Biscuit .... 
Laxa ....................... 
Laxative Biscuit (Kellogg) . . 
Mansfield's Agar Agar Wafers 
Oval Digestive Biscuit (H.&P.) 
Uncle Sam Health Food ..... 
Zim ........................ 

Miscellaneous preparations : 
............Dieto Nut Cereal 

Dieto Wheat and Barley Cereal 
...........Jireh Wheat Nuts 

Malabar Manoca ............ 
. . . . . . .Post Tavern Porridge 

.........Post Tavern Special 
Sea Moss Farina ............ 

. 
Sunbeam Tapioca ........... 
Trix ........................ 
Trufoorl (Trufood Co.) ..... 
Zep (Battle Creek Food Co.) 
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Cereal Products. etc.-Concluded. 
b 

Flours. meals. etc: % % % % 
Barley flour ................... 11.4 1.6 12.3 1.0 

Buckwheat flour ............... 13.6 a 9  6.4 0.4 

Corn flour .................... 12.3 0.9 8.4 0.4 

Cornmeal  .................... 12.5 1.0 9.2 1.0 

Oat flour ..................... 10.3 1.8 15.1 0.7 

Potato flour ................... 16.0 0.4 0.5 .... 

Riceflour ..................... 11.9 0.8 7.3 0.1 

Rye flour ..................... 12.9 0.7 6.8 0.4 

Ryemeal  ..................... 11.4 1.5 13.6 1.8 

Soy bean flour ................ 5.1 4.5 42.5 3.7 

Soy bean meal ................ 10.1 5.5 38.3 4.6 

Wheat flour, entire ............ 11.4 1.0 13.8 0.9 

Wheat f l ~ u r ,  Graham .......... 11.3 1.8 13.3 1.9 

Wheat flour, patent. average ... 12.0 0.5 11.4 0.3 


Vegetables. 

Vegetables. fresh (unless otherwise 


stated) : 

Aralia Cordata (Udo) ......... 95.2 0.5 


F Artichokes .................... 79.5 1.0 

Jerusalem. fresh. whole .... 77.8 2.0t .  cooked. edible por- 

I tion .......... 78.8 1.4 16.5' 0.1 77 

Asparagus .................... 93.6 0.7 2.7 0.2 21
! Basella ............................... 1.7, 0.5 21 

Beans. butter ................. 58.9 2.0 29.1 0.6 159 


cranberry. young pods . . . . . . . . . .  0.6 none 4 

medium . . . . . . . . . . . . .  1.7 0.6 17 

fancy . . . . . . . . . . . . . . .  2.1 0.1 13 


Lima .................. 68.5 1.7 20.3 0.7 116 

refugee. young pods . . . . . . . . . . . .  0.8 none 5 


medium . . . . . . . . . . . . . . .  3.0 0.1 18 

fancy . . . . . . . . . . . . . . . . .  1.4 0.1 11 


string ................. 89.2 0.8 

string. cooked .......... 95.3 0-9 


Beets ......................... 87.5 1.1 

cooked ................... 88.6 1.6 


Borage (salad plant) . . . . . . . . . . . . . . . . . .  

Brussels sprouts ....................... 

Burdock .............................. 


t Cabbage ...................... 91.5 1.0 

Carrots ....................... 88.2 1.0 


I Cassava. root . . . . . . . . . . . . . . . . . . . . . . . . .  


I' 
 Includes fiber . About M available. 

'Includes 1.1 per cent starch and sugar . 'Chiefly itiulin. 

5 Carbohydrate range 3.9 to ro per cent . OCarbohydrate range 6.0 to ro per cent . 

7 Carbohydrate range 3.0 to 6.5 per cent . 
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Vegetables-Continued . 
Vegetables. fresh--Confirzzled . % % % 

Cauliflower ................... 92.3 1.0 1.8 

Celeriac . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1.8 

Celery ........................ 94.5 1.0 1.1 

Celery root . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2.0 

Chard ........................ 89.6 1.6 3.2 

Chayote (tayote) .............. 91.9 0.4 0.9 

Chenopodium . . . . . . . . . . . . . . . . . . . . . . . . .  8.5 
Chicory, root . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  

leaves, .Italian . . . . . . . . . . . . . . . .  1.9 

Chinese vegetables : 


ICai Tsoi . . . . . . . . . . . . . .  94.5 1.1 1.7 0.2 

Bak Toy .............. 95.9 1.1 1.2 0.I 


Collards ...................... 87.1 1.5 4.5 0.6 

Corn, green ................... 75.4 0.7 3.1 1.1 

Cucumbers .................... 95.4 0.5 0.8 0.2 


Egg plant ..................... 92.9 0.5 1.2 0.3 

Endive . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1.0 nolie 

Finnochio . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1.5 0.I 

Greens, beet, cmlced . . . . . . . . . . .  89.5 1.7 2.2 3.4 


dandelion . . . . . . . . . . . . .  81.4 4.6 2.4 1.0 

turnip salad ........... 86.7 2.2 4.2 0.6 


Kale .................................. 3.0 0.4 

Icale, sea .............................. 1.4 none 

I<ohl-rabi ..................... 91.1 1.3 2.0 0.I 

Lamb's quarters . . . . . . . . . . . . . . . . . . . . . . .  3.8 0.6 

Leeks . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2.9 0.I 

Lettuce ....................... 94.7 0.9 1.2 0.3 

Mushrooms ................... 88.1 1.2 3.f 0.4 

Mustard . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2.4 0.3 

Okra ......................... 9 . 2  0.6 1.6 0.2 

Onions ........................ 87.6 0.6 1.6 0.3 


cooked .................. 91.2 0.9 1.2 1.8 

Orach ................................ 4.6 0.4 

Oyster plant . . . . . . . . . . . . . . . . . . . . . . . . . . .  1.2 0.I 

Palmetto cabbage .............. 87.4 1.7 3.3 0.6 


cooked .............. 88.g 1.2 2.9 0.5 

Parsnips ...................... 83.0 1.4 1.6 0.5 

Peas, green ................... 74.6 1.0 7.0 0.5 


cooked ................. 73.8 1.5 6.7 3.4 

Peppers, Neapolitan . . . . . . . . . . . . . . . . . . .  1.1 0.3 


sweet, green . . . . . . . . . . . . . . . . . .  o.S 0.I 

Potatoes ...................... 78.3 1.0 2.2 0.I 


air (tropical Asia) . . . . . . . . . . .  1.9 0.4 

boiled ................ 75.5 1.0 2.5 0.I 


' Includes fiber . Starch and sugar. 

8 Largely unassimilable . Carbohydrate range 6 to 14  pel.cent.

X a r g e l y  salt . 



ANALYSES OF COMMON FOODS 

Descril>lioli of fuod 

Vegetables-Continued . 
Vegetables. fresh-Cortcludcd . % % % 

Potatoes. cooked. chips ........ 2.2 4.5 6.8 
cooked. mashed and 

. creamed ........... 75.1 1.5 2.6 
sweet ................ Gg.0 1.1 1.8 

cooked . . . . . . . . .  51.9 0.9 3.0 

Punipl<ins ..................... 93.1 0.6 1.0 

Radishes ...................... 91.8 1.0 1.3 

Rhubarb ...................... 94.4 0.7 0.6 

Roquette (rocket salad) . . . . . . . . . . . . . . .  0.7 

Rutabagas .................... 88.9 1.1 1.3 

Sauerkraut .................... 88.8 5.2' 1.7 

Sorrel . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2.1 

Spinach . . . . . . . . . . . . . . . . . . . . . . .  92.3 2.1 2.1 


cooked ................ 89.8 1.4 2.1 

Squash ........................ 85.3 0.8 1.4 

Tomatoes. gfecn .............. 94.8 0.6 1.2 


rlpe ................ 94.3 0.5 0.9 

TrufRes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  9.1 

Turnips ...................... 89.6 0.8 1.3 

Vegetable marrow ............ 93.1 1.1 0.5 


coolced .............. 93.0 1.0 0.4 

IVatercress . . . . . . . . . . . . . . . . . . . . . . . . . . .  0.7 

Yams . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1.6 

Yautia (Janicr) . . . . . . . . . . . . . . . . . . . . . . .  4.2 


Vegetables. dried : 
Beans ......................... 12.6 3.5 22.5 4.4 55.2 

carob . . . . . . . . . . . . . . . . . .  4.0 2.7 6.3 5.7 80.7 
frijoles (New Mexico) 7.5 4.2 21.9 .... 65.1' 
Lima .................. 10.4 4.1 18.1 .... 65.9' 
mesquite . . . . . . . . . . . . . . .  4.8 3.4 12.2 .... 77.1' 
soy .................... 10.1 5.5 38.3 4.6 26.6 


Carrots, evaporated . . . . . . . . . . . .  3.5 4.9 7.7 .... 80.3' 

1.entils ....................... 8.4 5.7 25.7 . . . .  59.2 

Peas .......................... 9.5 2:9 24.6 4.5 57.5 


cow ..................... 13.0 3.4 21.4 4.1 56.7 

Peppers, green . . . . . . . . . . . . . . . . . . . . . . . .  15.5 .... 63.0' 


red . . . . . . . . . . . . . . . . . . . . . . . . . .  9.4 . . . .  70.0' 

Potatoes, evaporated ........... 7.1 3.1 8.5 .... 80.9' 

Totnatocs ..................... 7.3 9.4 12.9 .... 62.3' 


Vegetables, canned : 
Artichokes .................... 92.5 1.7 0.8 0.6 4.4 
Asparagus ..................... 94.4 1.2 1.5 0.5 2.3 


' Includes fiher. 2 Starch and susar. 
VT, 4 1.8 per cent starch and sugar .arsely salt . 
8 2.0 per cent starch and sugar . 



Description of food 
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Vegetables-Concluded. 

Vegetables, canncd-Co~rckrded: 
Beans, baked .................. 68.9 2.1 6.9 


haricots vers ........... 95.2 1.1 1.1 

flageolets . . . . . .  81.6 1.2 4.6 

Lima .................. 79.5 1.6 4.0 

little green ............. 93.8 1.5 1.2 

red kidney ............. 72.7 1.6 7.0 

string .................. 93.7 1.3 1.1 

wax ................... 94.6 1.2 1.0 


Brussels sprouts ............... 93.7 1.3 1.5 

Corn, green ................... 76.1 0.9' 2.8 

Corn and. tomatoes ............ 87.6 0.8 1.6 

Macedoine (mixed vegetables) .. 93.1 1.0 1.4 

Okra ......................... 94.4 1.2 0.7 

Peas, green ................... 85.3 1.1' 3.6 

Potatoes, sweet ................ 55.2 1.1 1.9 

Pumpkins ..................... 91.6 0.7 0.8 

Squash ....................... 87.6 0.5 0.9 

Succotash ..................... 75.9 0.9 3.6 

Tomatocs ..................... 94.0 0.6 1.2 


Pickles, Condiments, etc. 
Picklcs, condiments, etc. : 

Capers ................................ 3.2 .... 5.0 0.5 

Catsup, tomato . . . . . . . . . . . . . . . . . . . . . . . .  1.8 . . . .  10.0' 0.2 

Chili sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  20.0' .... 

Horseradish .................. 86.4 1.5 1.4 .... 10.5' 0.2 

Olives, green .................. 76.4 6.6' 1.3 1.1 25 21.1 


rlpe ................... 75.0 2.7' 1.4 0.9 2.0 18.0 

Mustard, prepared . . . . . . . . . . . . . . . . . . . . .  4.7 .... 5.0 4.1 


prepared, with cereal 
added . . . . . . . . . . . . . . . . . . . . . .  3.5 .... 7.0 1.9 


Pickles, cucumber ............. 92.9 3.6 0.5 .... 2.7' 0.3 

mixed ................ 93.8. 0.7 1.1 .... 4.0' 0.4 

spiced . . . . . . . . . . . . . . . . . . . . . . . .  0.4 .... 21.0 0.1 


Vinegar, cider . . . . . . . . . . . . . . . . . . . . . . . .  cqne .... 0.3' none 

distilled . . . . . . . . . . . . . . . . . . . . . .  none . . . .  none none 

malt . . . . . . . . . . . . . . . . . . . . . . . . .  none .... 0.5" .... 

spiced salad . . . . . . . . . . . . . . . . . . . . . . . . . .  10.0 .... 

T?rra,gon . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0.2" .... 

wlne . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0.4 .... 


1 Includes about 0.4 per cent salt. a Inclr~des about 1.1 per cent salt. 

SIncludes about 0.7 per cent salt. Carbohydrate range 3 to 26 per cent. 

6 Carbohydrate range 14 to 28 per cent. "Tncludes fiber. 

7 Includes 5.0 per cent salt. Tncludes 2.1 per cent salt. 


Carbohydrate range 0.3 to 1.5 per cent. lo Manufacturers' analysis. 



A N A L Y S E S  OF COMMON 1;OODS 

Description of food 

Fruits. Berries. etc. 
Fruits. berries. etc.. fresh : % % % % % % 

Apples ........................ 84.6 0.3 0.4 1.2 13.0 0.5 

Apricots ...................... 85.0 0.5 1.0 .... 13.4' . . . .  

Avocados (alligator pears) .... 77.3 0.8 1.1 .... 7.1' 13.7 

Bananas ...................... 75.3 0.8 1.3 1.0 21.0 0.6 

Blackberries ................... 86.3 0.5 1.3 2.5 8.4 1.0 

Cherries ...................... 80.9 0.6 1.0 0.2 16.5 0.8 

Citrang juice .......................... 1.3 .... 6.9 .... 

Cranberries ................... 88.9 0.2 0.4 1.5 8.4 0.6 

Currants ...................... 85.0 0.7 1.4 .... 12.8' .... 

Egg fruit ..................... 51.3 1.1 3.4 1.3 4I.q 1.9 

Figs .......................... 79.1 0.6 1.5 .... 18.8 .... 

Gooseberries .......................... 0.4 .... 12.0 .... 

Grapes ........................ 77.4 0.5 1.3 4.3 14.9 1.6 

Grape juice . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  15.0' .... 

Grape fruit ................... 89.7 0.5 0.8 0.4 8.63 trace 

Hucltleberries ................. 81.9 0.3 0.6 .... 16.6' 0.6 

Lemons ....................... 89.3 0.5 1.0 1.1 7.4 0.7 

L e m n  juice . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  9.8. .... 

Loganberries . . . . . . . . . . . . . . . . . . . . . . . . . .  4.6 .... 7.2 0.6 

Loganberry juice ....................... 0.6 .... 6.8' .... 

Loquat ........................ 749 1.2 0.3 0.7 23.0 .... 

Mangoes . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  13.0 .... 

Mulberries ............................ 0.3 .... 12.0 .... 

Muskmelons .................. 89.5 0.6 0.6. 2.1 7.2 0.3 

Nectarines .................... 82.9 0.6 0.6 .... 15.9' .... 

Oranges ...................... 86.9 0.5 0.8 . . . .  I .6 0.2 

Papaya(papaw) .............. p . 8  0.9 0.8 1.1 6.3 0.1 

Peaches ...................... 89.4 0.4 0.7 3.6 5.8 0.1 

Pears ......................... 84.4 0.4 0.6 2.7 11.4 0.5 

Persimmons ................... 66.1 0.9 0.8 1.8 29.7 0.7 

Pineapple ..................... 89.3 0.3 0.4 0.4 9.3' 0.3 

Plums ........................ 78.4 0.5 1.0 .... 20.1 .... 

Pomegranates . . . . . . . . . . . . . . . . .  76.8 0.6 1.5 2.7 16.8 1.6 

Prunes ........................ 79.6 0.6 0.9 . . . .  18.9' .... 

Quince ........................ 84.2 0.4 0.3 1.8 13.2 0.1 

Raspberries. black ............. 84.1 0.6 1.7 .... 12.6' 1.0 


retl .............. 85.8 0.6 1.0 2.9 9.7 .... 

Sapodilla ..................... 77.0 a 5  0.6 1.1 19.4 1.4 

Soursop ...................... 80.8 1.1 0.8 .... 17.2 0.1 

Strawberries .................. 90.4 0.6 1.0 1.4 6.0 0.6 

Tangello juice . . . . . . . . . . . . . . . . . . . . . . . . .  0.7 .... 6... 

Watermelons .................. 92.4 0.3 0.4 .... 6.7' 0.2 

Whortleberries . . . . . . . . . . . . . . . . . . . . . . . .  0.7 .... 10.0 0.3 


' Includes fiber . 
Carbohydrate range r r  to 20 per cent . 

a Includes 7.6 per cent sugar .' Invert sugar . 



31° CONNECTICUT EXPERIMENT STATION BULLETIN 2 

Description of food 

Fruits. Berries. etc.-Concluded. 

Fruits. berries. etc.. dried : % % % % 
Apples ........................ 28.1 2.0 1.6 . . . .  

Apricots . . . . . . . . . . . . . . . . . . . . . .  29.4 2.4 4.7 . . . .  

Citron ........................ 19.0 0.9 1.5 . . . .  

Currants ...................... 17.2 4.5 2.4 . . . .  

Dates ......................... 15.4 1.3 2.1 .... 

Figs .......................... 18.8 2.4 4.3 .... 

Prunes ....................... 22.3 2.3 2.1 .... 

Raisins ....................... 14.6 3.4 2.6 .... 

Raspberries ................... 8.1 2.6 7.3 . . . .  


Fruits, berries, etc., canned: 

Apples, crab ................. 42.4 0.5 0.3 .... 

Apple sauce ................. 61.6 0.7 0.2 .... 

Apricots .................... 81.4 0.4 0.9 .... 

Apricot sauce ............... 45.2 2.8 1.9 .... 

Blackberries ................ 40.0 0.7 0.8 .... 

Blueberries. canned .......... 85.6 0.4 0.6 .... 

Cherries .................... 77.2 0.5 1.1 .... 

Cherry jelly ................. 21.0 0.7 1.1 . . . .  

Figs, stewed ................ 56.5 1.1 1.2 . . . .  

Grape butter ................ 36.7 3.5 1.2 . . . .  

Grape fruit. canned .......... 90.5 0.4 0.5 0.2 

Marmalade, orange .......... 14.5 0.3 0.6 . . . .  

Peaches ..................... 88.1 0.3 0.7 .... 

Pears ....................... 81.1 0.3 0.3 . . . .  

Pineapples .................. 61.8 0.7 0.4 .... 

Prune sauce ................. 76.6 0.5 0.5 . . . .  

Strawberries. stewed . . . . . . . . .  74.8 0.5 0.7 .... 

Tomato preserves . . . . . . . . . . .  40.9 0.7 0.7 . . . .  


Nuts : N u t s  

Almonds ...................... 4.8 2.0 .21.0 2.0 

Almond butter ................ 1.G 3.0 22.1 3.9 

Beechnuts ..................... 4.0 3.5 21.9 .... 

Brazil nuts .................... 3.3 3.4 16.8 2.1 

Eutternuts . . . . . . . . . . . . . . . . . . . .  4.4 2.9 27.9 . . . .  

Cashew nuts . . . . . . . . . . . . . . . . . .  4.5 2.5 19.1 0.6 

Chestnuts . . . . . . . . . . . . . . . . . . . . .  45.0 1.3 6.2 1.8 

Coconut ....................... 14.1 1.7 5.7 .... 

Coconut milk ................. 92.7 0.8 0.4 .... 

Coconut. prepared ............. 3.5 1.3 6.3 .... 

Filberts ....................... 3.7 2.4 15.6 .... 

Hickory nuts .................. 3.7 2.1 15.4 .... 

Lichi nuts .................... 17.9 1.5 2.9 .... 


1 Includes fiber . 
21ncludes 1.3  per cent water-soluhlc cn~.boliydrate. N o  starch present . 
JIncludes 13.4 per cent starch and 6.8 per cent water-soluble carl~oliydrate . 



A N A L Y S E S  017 C O M M O N  FOODS 

Dccription of food 

Nuts--Concluded. 

Kuts-Colzclutii-d: % % % % % % 
Peanuts . . . . . . . . . . . . . . . . . . . . . .  9.2 2.0 25.8 2.5 21.9 38.6 538 

Pcannt butter . . . . . . . . . . . . . . . . .  2.1 5.0 29.3 .... 17.1' 46.5 604 

Pecans . . . . . . . . . . . . . . . . . . . . . . .  2.7 1.9 9.6 .... 15.3' 70.5 , 734 

Pine nuts : I 


Pignolias . . . . . . . . . . . . . . . . . . .  5.8 4.2 36.5 0.8 4.8' 47.9 596 

Piniones .................... 3.8 2.8 6.5 .... 26.2' 60.7 677 

Pinon . . . . . . . . . . . . . . . . . . . . . .  3.4 2.8 14.6 .... 17.3' 61.9 685 53.7 

Sabine ...................... 5.1 4.7 28.1 .... &.qCiw- & r"4


Pistache nuts . . . . . . . . . . . . . . . . . .  5.7 2.8 24.3 1.8 14.3' 51.1 614 

Walnuts, 	 California . . . . . . . . . . .  2.5 1.7 18.4 1.3 11.6 64.4 700 


California,black ..... 2.5 1.9 27.6 1.7 10.0 56.3 657 

California, soft shell.. 2.5 1.4 16.6 2.6 13.5 63.4 61 


Alcoholic Beverages. 
Distilled liquors4 (whiskey, gin, 

rum, brandy) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  ........ 

\Vines,Vry . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0.3 . . . . . . . .  


sweet . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  8.0 . . . . . . . .  

Cordials" (creme de menthc, l a m -  

mel, benedictine, anisette, char-
trcuse) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  30.0 . . . . . . . .  


her,' near . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  5.0 . . . . . . . .  

,\le7 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  5.1 . . . . . . . .  

Malt extract, con~mercial . . . . . . . . . . . . . . . . . . . . . . . .  10.6 . . . . . . . .  


true (concentrated) . . . . . . . . . . . . . . . . . . . . . . . .  71.3 . . . . . . . .  

Ciders . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  4.5 . . . . . . . .  


O t h e r  Beverages  o r  Beverage Materials. 

Tea (0.5 oz. to I pt. water) . . . . . . . . . . . . . . . . . . . . . .  0.6 . . . . . . . .  

Coffee ( I  or. t o  I pt. water) . . . . . . . . . . . . . . . . . . . . .  0.7 . . . . . . . .  

Cocoa, as purchased . . . . . . . . . . . . .  6.2 5.5 IS 3' 4.5 37.5" 26.7 464 

Cocoa (0.5 oz. to I pt. water) . . . . . . . . . . . . . . . . . .  1.1 . . . . . . . .  


(0.5 oz. to I pt. milk) . . . . . . . . . . . . . . . . . . . .  6.0 . . . . . . . .  
Chocolate, as purchased ......... 3.8 3.1 12.4" 2.8 24.812 52.2 619 
Carbonated drinks (bottled soda, 

sarsaparilla, birch beer, root beer, 
ginger ale) . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  8.0 . . . . . . . .  

Includes fiber. 

Vncludes 4.3 per cent water-soluble carbohydrate. No starch present. 

Includes 6.1 per cent water-soluble carbohvdrate. No starch present. 

S~uxar is somctirnes added to brandy. One sample examined contained 33.5 per cent of 


suaar. R a n ~ e  of alcohol content a5 to 50 per cent by volfme. 
Wa tu ra l  wines contain from 6 to 12 per cent alcohol; fortified" wines, 15 to 20 per cent. 

Dry wines contain from a trace to 3.6 per cent of sugar;  sweet wines from 0.1 to 40.7 per cent. 
1Rance of alcohol content 15 to 50 per cent. 
' Ranre of alcohol content ?ormerly 3 to 5 per cent, now not over 0.5 per cent. 

Ranse of alcohol content 2.5 to 6 per c e n t  Carbohydrate range o to 13.5 per cent. 
Tl~eohrominc and caffeine (; 2 per cent) not included. 

"'Includes about 14 per cent o'f starch anh soluble carhohydrate; balance of carbohydrate 
of donhtful or undetermined availahilitv. 

Theohromine and caffeine (0.o pe; cent) not included. 
lPIncludes ahout ro per cent of starch and soluble carbohydrate; balance of carbohydrate 

of douhtful or undetcrmined availah~lity. 
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I N D E X  


Acme Mills Co.: 
Diabetic flour, 312 


Acme Special flour, 315 

Aird, James: 

Gluten bread, 330 

Akoll Biscuits, 337 

Ale, 311 

Aleuronat, 314, 316, 325 

Aleuronat products, 327, 328, 330. 3.34. 


335, 337, 339, 342 

Alimentary pastes, 300. See also 

macaroni, noodles. 

Allison's flour (cottonseed), 322 

Almond Biscuits, 331, 332, 338 

Almond flour, 322 

Almond-Gluten bread, 330, biscuits, 


342 

Almond meal, 315 

Almond shortbreads, 331 

Alpha Wafers, 335 

Anlerican System Bakeries: 

Gluten bread, 326 

Amphibia, 297 

Amthor & Co.: 

Weizen-Protein, 312 

Arnaud, Inc.: 

Cassava cakes, 331 ; Starchless 
Breakfast food, 345 


Arrowroot, Plasmon, 320 

Ash in foods, 2go 

Avena gluten biscuit, 339 

Ayos (soja bean flour), 323 

Baking powder, 353 

Barker, Hernian: 

Gluten food, 312 

Barker System Bakeries: 

Gluten bread, 326 

Barley preparations, 301, 346, 353 

Battle Creek Food Co.: 

Gluten flour, 312; Cooked bran, 324 

Battle Creek Snnitarium Co.: 

Gluten meal, 312 

Bauer Chemical Co. : 

Sanatogen. 325 

Beef, canned, 293 

Beef, cooked, 293 

Beef, corned, etc., 294 

Beef, dried, salted, etc., 294 

Beef, fresh. 293 

Beef, org-ans, fresh, 293 

Beer, 311 

Beroth Bread Shop: 

Gluten bread, 326 


Berries, canned, 310 

Berries, dried, 310 . 

Berries, fresh, 309 

Beverages, alcoholic and other, 311 

Bibeau: 

Gluten bread, 326 

Bischof G. Co.: 


Gluten flour, 312; gluten bread. 

"Essentiel" bread, 331 


Bond's flour, 319 

Bouillon, 299 

Bran, 303, 304; washed, unwashed, 


324 

Bran-Agar Wafers, 333 

Bran biscuits, etc., 335, 344 

Bran and laxative foods, 304. 34G 
Bran wafers, 341 

Breads, 300; gluten, etc., 326-344 

Breakfast foods, 301, 345-348 

Broths, canned, 299 

Brusson Jeune: 

Gluten bread, 331 ; Gluten farine, 

Gluten semolina, 345 ; Macaroni, 

Vermicelli, etc., 348 ; Chocolate 

products, 350 


Butter, 299 

Butterbrezeln, 333, 334 

Buttermilk, 298 

Cake, 300 
Cnllard 6. Co.: 

Washed bran, 324; Almond bis-
cuits. Bran-Almond biscuits, Casoid 
biscuits, "Cellulon" (bran-agar bis- 
cuits), Chocolate biscuits, Gluten-
Almond biscuits, Gluten biscuits, 
Gluten cracknells, Gluten rolls. 
Kalari Batons, Parmesan Cheese 
Straws, Ponos biscuits, Prolacto 
biscuits, Sippets, Starchless ginger 
biscuits, 332; Casoid flakes. Casoid 
Vermicelli, 348; Chocolate (cas-
oid), 350, 3.1 ; Biogene cocoa, 352; 
Cibrola, Confections, etc.. 353 ; 
Sugarless fruit, 35; ; . Preserves, 
357 

Callard, Stewart & W a t t :  

Casoid flour, gluten flour, 313; 

Almond biscuits. Almond short-

breads. Casoid biscuits, Casoid 

rolls, Casoid rusks, Cocoanut bis-

cuit, Ginger biscuit, Icalari Batons, 

Prolactic biscuits. 331 ; Chocolate 

almonds (casoid), 350 
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Canada Bread CO.: 
Gluten bread, 326, 332 


Canada Cereal & Flour Co.: 
Gluten flour, 313 


Capers, 308 

Carbohydrates in food, 291 

Carbonated beverages, 311 

Carlsbad-water biscuits, 343 

Casein bread. See Breads. 

Casein flour. See Flours. 

Casein muffins, 329 

Casoid biscuits, etc., 331, 332 

Cassava 'cakes, 331 

Catsup, 308 

C. B. X. flour, 315 

Cellu bran wafers, 333 

Cellu cheese wafers. 333 

Cellu chocolate wafers, 333 

Cellu cocoa nibs, 353 

Cellu cookies, etc., 335. 344, 345 

Cellu flour, 323 

Cellulon, 332 

Cellulose flour, 323; from corn cob, 


324 

Cereal Meal Gorp.: 

Cereal meal, 313 

Cereo Co.: 

Soy Bean flour, 313 

Cestus bread, 330 

Charasse bread, biscuits, etc., .?++I, 343 

Cheese, 298 

Cheltine Food Go.: 

Diabetic food, 313; Milk votein, 

325 ; Biscuits, h4anhu biscuits, 

Rusks, 332; Milk cocoa. 352 


Chicago Dietetic Subfily House: 
Bran-Agar wafers, Cellu bran 

wafers, Cellu cheese wafers. Cellu 

chocolate wafers, 333 


Chili sauce, 3a8 

Chocolate, 311, 350-352 

Christian National Food Co.: 

Protoid nuts, 349 

Cibrola, 353 

Cider, 311 

Cocoa, 311, 3.52. 353 

Cocoanuss biskuits, 334 

Cocoanut biscuits, 331 

Coffee, 311 

Community Bake Shop: 

Gluten bread, 326 

Conalbin-Mehl, 315 

Condiments, 308 

Confections, etc., diabetic, 353, 354 

Conglutinbrot, etc.. 327, 333 

Cooked bran, 324 

Cordials, 311 

Corn preparations, 301 


Cottonseed flour, 317 

Cottonseed-Wheat bread, 330 

Crackers, 300. 

Cream, 298 

Cresco flour, 313 

Cresco grits, 346 

Croustils, 339 

Curdolac flour, 313, 322 

Curdolac Food CO.: 

Curdolac flour, 313; Krinkles. 345 

Dainty Fluffs, 341 

Dairy Products, 298 

Deshell Starchless Agar Flakes, 347 

Diaban flour, 319 

Diabetic food, definition revoked, 290 

Diabeto bread, 328 

Dia-Biskit, 354 

Diaprotein Co.: 

Fruits, canned without sugar, -355 

Diaprotein, 320, 325 

Diet flour, 323 

Dieto Food Co.: 

Whole wheat flour, 313; Dieto 

bread, 326; Dieto crackers and 

rusks, 333; Dieto Nut cereal, 

Wheat and Barley cereal, 345 ; 

Whole wheat macaroni, 348; Pine 

nuts, 349; Cocoa, 352; Baking 

powder, Barley coffee, 353 


Dietetic Cellulose Co.: 
Cellu flour, 323 


Doppel-Porterbrot, 327 

Doppel-Schwarzbrot, 327 

Doppel-Weissbrot, 327 

Dreifach Porterbrot, 327 

Ecmo breakfast food, 345 

Ecmo flour, 323 

Educator gluten flour, 31 7 

Educator products, 338 

Efficierzcg Products Co.: 

Hoffman's Casein flour, 313 ; Ecmo 

flour, 323; Starch-free bran. 324; 

Ecmo breakfast food. S u t  Flakes, 

345 


Eggs, cooked, 297 

Eggs, dehydrated, 297 

Eggs. fresh, 297 . 

Eierbiscuit, 333 

Einfach-Porterbrot, 327 

Einfach-Schwarzbrot. 327 

Einfach-Weissbrot, 327 

Eiweissbrot, 333 

Eiweiss Extrakt  Co.: 

Soson, 32s 
Embire Flour Mills: 

dluten flour, 313 

Energin, 325 

Erdnuss-Brot, 329; -Kakes, 333 ; -Bis-




- - 

Essentiel food, 354 
Essentiel flour, 322 
Euthonia biscuits, 344 
Extract, clam, 299 
Extract, yeast, 299 
Farina, whole wheat, 346 
Farine, gluten, 345 
Farwell & Rhines: 

Cresco flour, 313; Gluten flour, 
313, 314; Special Diabetic food, 
314 ; Barley Crystals. Cresco Grits, 
346 

Fat  rn foods, 291 
Federal Mill & Elevator CO.: 

Gluten flour, 314 
Ferguson Bakery: 

Gluten bread, 326 
Fish and fish products, 296-297 
Fish, fresh, 296 
Fish, preserved or canned, 296 
Flours, 305, 312-323 
Fourgeron: 

Pain anti-diabetique, 333 
Frank & Co.: 

Protein-Roggenbrot, Protein-Weiz-
enbrot, 326; Erdnuss kakes, 333 

Freres, M a r ~ u ~ l :  
Longuets de Lausanne, 353 

Fritz: 
Aleuronatbrot, Kleberbrot, Liton-
brot, 327 ; Luftbrot, Mandelbrot, 
333 ; Chocolate products. 
Fromm's Schokolade. 351 

Dr. 

Frog's legs, 297 
Frontlit & Co.: 

Conglutinbrot, Litonbrot, 326 ; 
Almond-chocolate Wafers. Butter-
brezeln, Conglutin products, Eier-
biscuit, Eiweissbrot, Hazelnuss-
Stangen, Luft bread. Makronen, 
Salz-Stangen, 33.3: Stangenin. Uni 
bread, 334 ; Schokolade, 3 51 

Fruits, canned, 310; without sugar, 
355 

F r u ~ t s ,  fresh, 309 
Fruits. dried. . "?ro 
~ r u m e n t y ,346. 
Gaufrettes vanilles, 337 
Gelatin, 297 
Genteel flour, 323 
Gericlze: 

Aleuronat. 314 ; Doppel-Porterbrot, 
Drei fach-Porterbrot, Einfach-Por-
terbrot. Sifarbrot, 327 ; Porterbis-
cuits, Porterztveiback, hdandelbrot, 
Sifarbiscuits, 334. 

Gilrllan, 0. B.: 
Gluten flour, 315 

Glidine, 325 

Glidinebrot, 339 
Glogau & Co.: 

Aleuronat, 325 
Gluten, 317-318 
Glubetic bread, 329 
Gluten bran, 315 
Gluten bread. See Breads. 
Gluten cracker meal, 318-319 
Gluten flour. See Flours. . , 
Gluten meal. See Meals. 
Gluten products, bakery, 330-343 
Glutona products, 335 
Glutosac bread, etc., 328, 336 
Glutosac flour, 315 
Golden Rod Milling CO.: 

Acme Special flour, Gluten flour, 
315 

Goldscheider, Carl: 
Conalbin-Mehl 315 ; Sinamylbrot, 

327 ; ~leuronat-conglutin cakes,  

Butterbrezeln, Cocoanuss biskuits, 

Hbnigkuchen, Saccharin Oblaten, 

Tee-geback, Vanille biscuits, Zwie- 

back, 334; Schokolade, 351 


Graham Brot. See Breads. 
Granola, 346 
Groetssch: 

Pfeffernuss, Salzbrezch, 335 ;Schok-
olade, 351 

Gurnpert: 
Ultramehl, 315 ; Doppel-Schmarz-

brot, Doppel-Weissbrot, Einfach-

Schwarzbrot, Einfach Weissbrot, 

Ultrabrot, 327 ; Diabetiker Stangen. 

Zwieback, 335 


Gunthcr, F.: 
Kleberbrot. 327 ; Aleuronat Kakes, 
33s 

Nnllirrarz's Bakery: 
Gluten bread. 327 

Hazard, Willianz: . 
Wheat Protein. - .  Breakfast. 315 : 
food.-, ?dh... 

~aze lnuss - s t angen ,333 
Healtlz Food Co.: 

Almond meal, Casein flour, C. R. X. 

flour. Gluten bran. Gluten flour. 

~ l u t o s a c  flour, Pronireu flour. Pro- 

tosac flour. Protosoy flour, Washed 

gluten flour, Snow Flake casein 

flour, 315-316, Glutosac bread. Pro- 

tosac bread. 328; Alpha Wafers, 

Diabetic biscuits. Gluten cracker 

dust, Gluten Nuggets. Glutona, 

Glutona Bread Sticks. 335: Gluto-

sac wafers, etc., Proto Puffs, Pro- 

tosac rusks. Protosac wafers, 336 : 

Salvia Almond Sticks, 337; Man-

ana, Protosoy, 346 ; Kaffeebrod, 354 


4 
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Hrirrbockel & Co.: 
Diabeto bread, 328 


I-Ieitrtz Food Co.: 

Gluten biscuits, 337 


Hepco Dodgers, w; -Grits, 348 

Hrrbert, Hudon:  

Gluten flour, 316 

Heudebert baked products, 342-34.3 

Hrt4dcDcrt, Ch.: 


Pain d'Aleurone, Pain Essentiel, 

Pain de Gluten, 337 


Heudebert gluten flour, 322 

Heudebert Surazotized flour, 322 

Honigkuchen, 334 

Horseradish, 308 

Hoyt's Gum gluten. Gluten flour, 


Special Gluten flour. 321 ; Break-

fast foods, 347-348 


Howland Co.: 
Gluten bread, 328 


H .  & R .  Diabetic Food Co.: 
Low Food Value bread, 327; 

Bran biscuits, Cellu cookies, 335 ; 

Cellu cocoa nibs, 353 


Hundhazcsen, R. :  
Aleuronat, 316 ; Aleuronatbrot, 328 ; 
Aleuronat products. 337 


Hwntley & Palnzer: 
Akoll biscuits. 337 


H y ~ i e n i c  Food Co.: 

Gaufrettes Vanilles, Xfadeleines 

Lucullus, Nougatines de Vichy, 

Vichy gaufrettes, 337 ; Chocolate 

products, 351 


Ice cream, zg8 

Insulin, 289 

Jackson, Genevieve: 

Dia-Biskit, 354 

Jacob & Co.: 

Plasmon products, 338. 
Jirelt Diabetic Food Co.: 

Diabetic flour, 316; Cottonseed 
flour, Gluten flour. Lentils flour. 
Patent barley, Protein flour. Soja 
Bean flour, Soycasein flour, Wheat 
and Barley flour, 317;  Whole 
wheat bread, 328; Diabetlc biscuit, 
etc., Wheat nuts. 338; F a r ~ n a ,  
Frumentp, 346 ; Macaroni. 348 ; 
Pine nuts, 349; Diabetic cocoa, 353 

Jirrh Food Co.: 
Starch-treated flour, 317 


Johrrson Educator Food Co.: 

Educator flour, 317; Almond bis-

cults, Educator products, Gluten 

products. 338 


Kaffeebrod, 354 

Icalari Batons, 331, 332 

Kasestangen, 342 


Kellogg Food Co.: 
Gluten, Gluten flour, Gluten meal, 

317-318; Avena gluten biscuit, 

Gluten products, Potato gluten prod- 

ucts, 338; Granola, 346; Almond 

butter, Nuts. Nut products. 350; 

Sanitas Meltose, 354 


Kcllogg's Toosted Corra Flake Co.: 
Bran, Cooked and Icrumbled, 346 


Kcrzey Tower  Bakery: 
Gluten bread, 328 


Kephir, zg8 

Ketogenic ratio, 292 

Icetosis, 291 

Kirche: 

Aleuronat kakes, 339 

Kleberbrot, etc., 326. 327, 330, 342 

Iclopfer Ckrr~z i~c l~e  Fnbrik: 

Glidinebrot, 339 

Icravzer Surgical Stores: 

Breakfast Cereal, 346, Macaroni, 

Noodles. 349 


I<rccke & Co.: 
Energin, 325 


Krinkles 345 

Kumiss, zg8 

Lacteous flour, 322 

Lamb, canned, 295 

Lamb. cooked, 294 

Lamb, fresh, 294 

Lnportc & Gauthier: 

Croustils, 339 

Lawrence, Chas.: 

Paper shell almonds, 349 

Laxative foods, 304 

Lentils flour, 317 

Levirtc Bros. : 

Gluten bread, 328 

Liauors. 711 

~itbnbrot ;327, 329 

Lister Bros.. Inc.: 

Diabetic flour, 318; Low Caloric 

flour, 323; Starch-free bran. 324. 

347; Sugar:free candy, 354 


Loeb's Dzabcttc Food Bakery: 
Gluten Cracker meal. Gluten flour, 
318-319; Casein bread, Casein 
muffins Glubetic bread. Gluten 
bread, 329; Aerated bread, Almoncl 
macaroons, Bread sticks, Butter 
cookies, Gluten zwieback, Gluten 
Luft Bread, Lady fingers, Sponge 
cookies, 340; Gluten almond zwie- 
back, 341 ; Casein breakfast cereal, 
Gluten breakfast cereal, ,347 : 
Noodles, 349 ; Chocolate products, 
352; Diabetic cocoa, 353 

Locb, E.: 
Gluten cracker meal, Gluten flour, 



Whole wheat flour, 318; P. & L. 

gluten bread, 329; Luft bread, 339; 

Noodles, 349 


Longuets de Lausanne, 7 ~ 7  


Low Calorie flour, 323 

Luftbrot, 333 

Lyster Bros.: 

Casein flour, Diabeti 318; 

Casein bread, 329 


Macaroni, 300, 348 

Madeleines Lucullus, 337 

Makronen, 333 

Malted bran, 324 

Manana, 346 

Mandelbrot, 333, 334 

Manhu Biscuits. 332 

Mansfield Laboratories: 

Diabetic products, 354 

Maple Leaf Milling Co.: 


Gluten flour, 319 

Margarine, vegetable oil. 299 

Margarine, oleo, 299 

Martindale, Tlaos. & Co.: 


Gluten flour, 319 

Marvelli Co.: 

Macaroni, Spaghetti, 349 

Mayflower Mills: 

Bond's flour, Gluten flour. 319 

McDowell Bros.: 

Diaban flour, 319 

McFarlane, A,:  

Gluten flour, 319 

McIntosh, P.: 


Gluten flour, 319 

Meals, 305, 312-323 

Meat and Meat products, 293-295 

Mcnley & James: 

Glidine, 325 

Metcnlf, Tlzeo.: 

Soja Bean meal, Vegetable aluten. 

319 


Midolia biscuits, 344 

Milch, Diabetes, 354 

Milk, cultured. (Buttermilk, Icephir, 


Kumiss). 298 

Milk, condensed, sweetened, 298 

Milk, evaporated, 298 

Milk, malted. Z$3 

hlilk, powdered, Z$3 

hlilk. skimmed. 298 

Milk, skimmed, condensed. 298 

hIilk, suqar-free, 354, 355 

hCilk, whole. 298 

illory's, Bakery: 

Gluten bread, 329 

Muller. Gzdstnv & Co.: 


Charasse gluten bread, biscuits, etc., 

341 ; Charasse gluto-cacao, 353 ; 

Dr. Bouma Suqar-free milk, 354 


Mustard, 308 

Mutton, canned, 294 

Mutton, cooked, 294 

hlutton, fresh, 294 

Mutton organs, fresh, 294 

Arashville Sanitariltm Food Co.: 

Nut products, 350 

Nasmitlz's, Ltd.: 

Diabetic bread, 341 

~!lic~nollcr,H.: 

Roborat, 319 

"Non Nutritive" flours, 323-324 

Noodles, 300, 348, 349 

Northwestern Cereal Co.: 

Gluten flour, 320 

Norton, John: 

Diaprotein, 325 

Norton-Truax: 

Diaprotein, 320 

Nougatines de Vichy, 337 

Nut Flakes, 345 

Nutrients, rBle of, 290 

Nzbtrivoid Diabetic Flour Co.: 

Nutrivoid flour, 323; Bran wafers. 

34I 


Nuts, etc., 310, 311, 349, 350 

Oat preparations, 302 

Oleomargarine, 299 

Olives. 308 

Pain d'Aleurone, etc., 337 

Parmesan Cheese Straws, 332 

Passover bread, 345 

Pastry, 300 

Patent Barley, 317 

Pfeffernuss, 335 

Pltospho Food Co.: 

Phospho D & D Special, 320 

Pickles. 108 
. -
Pie, 301 

Pierce, S. S. Co.: 


Deshell Starchless Aaar  Flakes, 

347; Svea wafers. 354- 


Picser-Livingston Co.: 
Gluten flour, 320 


Pla.vrron Co.. Ltd.: 
Plasmon Arrowroot, gzo; Plasmon, 

325 ; Plasmon oats, 347 ; Chocolate. 

352; Plasmon cocoa. 353 


Plasmon products, 320, 325. 338, 347. 

353 


Polits Co.: 
Poms (canned grapefruit), 355 


Ponos biscuits, 332 

Pork, fresh, 295 

Pork organs, fresh, 29; 

Po rk  pickled, salted, etc., 295 

Porterbiscuits, 334 

Porterzwieback, 334 

Potato gluten products, 339 




INDEX 

Potter & Wrightington: 
Diet-Ease flour, 320 


Poultry, fresh, 295 

Preserves, 357 

Prolactic biscuits, 331 

Prolacto biscuits, 332 

Pronireu flour, 315 

Protein in foods, 290 

Protein flour, 317 

Protein preparations, 325 

Protein-Roggenbrot, 326 

Protein-Weizenbrot, 326 

Proto Puffs, 336 

Protosac bread, etc., 328, 336 

Protosac flour, 316 

Protosoy flour, 316 

Protosoy products, 336, 346 

Pudding, 301 

Pure Gltcten Food Co.: 

Gum gluten flour, Gum gluten, 

Hoyt's gum gluten, Hoyt's gluten 

flour, Hoyt's special gluten flour, 

32:; Dainty Fluffs, Gum gluten 

crlsps, 341 ; Gum gluten breakfast 

foods, Hoyt's preparations, 347-348 ; 

Macaroni, Noodles, 349 


Rademann's Nahrmittlefabrik: 
Diabetiker mehl, 321 ; Grahambrot, 

Schwarzbrot, Weissbrot, D. K. 

Brot, Erdnuss-Brot, Litonbrot, 329 ; 

Diabetic biscuits, cakes, macaroni, 

etc., 341 ; Erdnuss biscuit, Icase-

stangen, Sanitatszwieback, 342, 

Chocolate, 352; Diabetic cacao, 353 


Ralston Health Food Co.: 
Gluten flour, 321 


Regimette Dessert Cake, 34.3 

Rice preparations. 302 

Richelieu gluten flour, 322 

Roborat, 319 

Roburol, 354 

Root's Food Shop, Mrs.: 

Gluten bread. 329 

Rose's diabetes milch, 354 

Rye preparations, 302 

Saccharin Oblaten, 334 

Salad oils, 299 

Salvia almond sticks, 337 

Salzbrezch, 33; 

Salz Stangen, 333 

Sanatogen, 325 

Sanitas Meltose. 354 

Sanatatszwieback, 342 

Sausage, ms 
Schaeffer Bros., Inc.: 

Gluten bread, 329 

Schelle: 

Aleuronat kakes, 342 


Schclte: 
Aleuronatbrot, 330 


Schulcnburg Oil Mill: 
Allison's flour (cottonseed), 322 


Schwarzbrot. See Breads. 

Scott, R. M.: 


Gluten-Almond biscuits, 342 

Seidl: 

Alearonatbrot, Icleberbrot, 330 ; 
Kleberzwieback. R A ~  


Semola (gluten) ,';A

Semolina (gluten), 345 

Sexton, John & Co.: 

Fruits canned without sugar, 355, 

356 ; Vegetables canned, 356-367 


Shellfish, etc., canned, 296 

Shellfish, etc., fresh, 297 

Sifarbiscuits, 334 

Sifarbrot, 327 

Sinamylbrot, 327 

Sippets (sou?), 332 

Slinn-Shouldzs Co.: 

Gluten bread, 330 

Snow Flake Casein flour. 316 

Sociere L'Aliment "Essentiel," Lo : 

Essentiel flour, Heudebert Surazo-

tized flour, Heudebert, gluten flour, 

Lacteous flour, 322 ; Coc;a-Oat 

cakes, Heudebert products. Resi-

mebte" cake, 342. 343; Essentiel 

food, Roburol, 354 


Soda Water, 311 

Soja Bean flour, 317 

Soja Bean meal, 319 

Soups, broths, etc., canned, 299 

Soups, homemade, 299 

Soson, 325 

Soy Bean bread, etc., 330, 344 

Soy Bean flour, 322 

Soy Bean Producrs Co.: 

Soy bean flour, 322 

Soya Manna, 322 

Soycasein flour, 317 

Spa, The :  

Malted bran, 324 

Spaghetti. See Macaroni, Noodles. 

Spra.qtce, Warner  6. Co.: 

Richelieu Gluten flour, 322 

Stangenin, 334 

Starch-free bran, 324 

Starch-treated flour, 317 

Still Rock Spa:  

Curdolac flour, 3 n  
Strachen, James: 

Gluten bread, 343 

Svea Wafers. ?<A
, .,., . 
Tea. 311 

Tee-geback, 334 
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Therapeutic Food Co.: 

Gluten breads, Dr. Charasse prod- 

ucts, 343 


Troponwerke: 

Tropon, 325 ; Troponbrot, 330; 

Chokolade, 352 


Ukl ,  Ronran: 

Carlsbad-water biscuits, 343 


Ultrabrot, 327 

Ultramehl. 31.5 

Unibread. 334 

Vnjc Abbott & Sons: 

Almond flour, Gluten flour. Gluten 

Semola, 322 ; Diabetic biscuits. etc,, 

Euthenia biscuits, hlidolia biscuits, 

Walnut biscuits, Soya biscuits, 343- 

344 


Vanille Biscuits, 334 

Veal, fresh, 294 ? 

Veal organs, fresh, 294 

Vegetables, canned, 307, 308 

Vegetables, dried. 307 

Vegetables, fresh, 305. 307 

Vegetable gluten, ,319 

Vegex, 299 

Vermicelli. See Macaroni. Soodles. 

Vichv Gaufrettes, 337 

~ i n e s a r ,  308 

Vitae Health Food CO.: 
. . 


Soya Manna, 322; Cellulose flour, 

323 ; Starch-f ree hran. 324 


Wagner,  Gerda H.: 

Diabetic cereal, 348 


Walnut Biscuits, 344 

Washed bran. 324 

Washed gluten flour, 316 

Washburn-Crosby Co.: 

Gluten bread, 330 

Washington Cotcnty Co.: Y 

Fruits, canned without sugar. 3.57 
Water in foods, 2p 
Waukesha Health Products Co.: 

Ayos (Soybean flour), Hepco flour, 

323; Hepco Dodgers. 344; Hepco 

Grits, 348 


Weizen-Protein, 312 

Weston Bakery: 

Gluten bread, 330; Gluten cookies. 

344 


Wheat bran, 303 

Wheat and Barley flour, 317 

Wheat preparations, 302, 3.38 

Whey, 208 

Wllite Swan  Sbice CO. 

Diet flour, giuten flour, 323 

Whiting, D. & Sons: 

Sugar-free milk, 355 

Whole wheat bread. See Breads. 

Wilson, Bros. : 

Genteel flour, gluten flour, 323 

Wines, 311 

Woman's Baking Co.: 

Washed bran. 324; Bran products, 

Cellu product's.-344. 345. 


Zwieback. 300, 334, 335 


i 


