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FOREWORD

This is the seventh edition of a publication on the food and nutrition
services of Federal and quasi -official agencies of the United States.
The first report vas issued in March 1937 by an Interdepartmental
Committee to Coordinate Health and Welfare Activities that was established by Executive Order 7^8l.

A second edition vas prepared in 1939 when the Interdepartmental
Committee, through the State Department, received a request from the
Secretary-General of the League of Nations for a report that might
be incorporated in the League's Annual Survey of National Nutrition
Problems.

A third edition was completed in December 19^0, at the beginning of
that defense period, to bring the compilation up to date for use by
various committees concerned with a national nutrition program. The
The fifth edition was
fourth was a routine revision in April 19^5*
undertaken for use at the National Health Assembly in Washington,
The sixth edition was prepared in July 1952.
D. C, May 1-k, 19^8.
In the successive editions of this publication, parts have been
prepared by representatives of the respective agencies, usually by
persons most responsible for the food and nutrition work. It is
hoped that this present summary will continue to bring about mutual
awareness of the responsibilities of various agencies in food and
nutrition and will foster cooperative effort.

Hazel K. Stiebeling
Director
Human Nutrition and
Home Economics Research
Agricultural Research Service

:

:

CONTENTS
Page

DEPARTMENT OF AGRICULTURE
Agricultural Research Service
Human Nutrition and
Home Economics Research..,.
Livestock Research
Crops Research
Soil and Water Conservation Research.
Utilization Research...
Plant Quarantine and
Pest Control
Meat Inspection
Office of Experiment Stations.
Farmer Cooperative Service
Federal Extension Service
Agricultural Marketing Service
Food Distribution Programs....
Mobilization Planning
Market News Services
Standardization, Grading
and Inspection Services ....
Statistical and Historical
Research

DEPARTMENT OF DEFENSE
Department of the Army:
Office of Che Surgeon
General
Office of the Quartermaster General
Department of the Navy:
Bureau of Medicine and
Surgery
Bureau of Supplies and
Accounts
,
Department of the Air Force:
Medical Service
Food Service and Supply
Division

1
2
h
5

Page

DEPARTMENT OF THE INTERIOR
Bureau of Indian Affairs:
Branch of Education
Branch of Extension
Fish and Wildlife Service

23
2h
25

DEPARTMENT OF LABOR
Bureau of Labor Statistics

28

ATOMIC ENERGY COMMISSION

30

6

8
8
9
10
11

12
13
iK
15

DEPARTMENT OF HEALTH, EDUCATION,
AND WELFARE
Office of Education
Public Health Service:
National Institutes of Health.
Bureau of State Services
Bureau of Medical Services ....
Social Security Administration:
Children's Bureau
Bureau of Public Assistance...
Food and Drug Administration. . .

36
38
kO

FEDERAL TRADE COMMISSION

1±3

31
33
3^
36

15

VETERANS ADMINI STRATI ON
Department of Medicine and
Surgery
1

17
18

19

20

THE AMERICAN NATIONAL RED CROSS
Food and Nutrition Program

k6

NATIONAL RESEARCH COUNCIL
Division of Biology and
Agriculture
Food and Nutrition Board

48

FEDERAL CIVIL DEFENSE
ADMINISTRATION
Food and Nutrition Services....

hS

21
22

Compiled by Nutrition Programs Service
Human Nutrition Research Branch
Agricultural Research Service, U. S. Department of Agriculture
November 1954

FOOD AND NUTRITION SERVICES OF FEDERAL AND QUASI -OFFICIAL AGENCIES
OF THE UNITED STATES

DEPARTMENT OF AGRICULTURE

To attain the goal of a well-fed population, a nation must produce
enough food and a proper assortment of food to meet the needs of health
within the general framework of food habits and standards. This food
supply must be effectively processed and marketed to be available at
the times and places needed by consumers and in forms suited to their
purposes. Finally, the public must have sufficient information to be
able to select foods that will support good health and to use these
foods economically and for best nutritional returns.
Tne U. S. Department of Agriculture has many-sided responsibilities
relating to nutrition responsibilities concerned with the production,
processing, and marketing of food as well as with human consumption of
food and nutrition problems per se . It fulfills these obligations
through extensive research, regulatory, educational, and service programs conducted alone and in association with other Federal and State

—

agencies.

Agricultural Research Service

Human Nutrition and Home Economics Research
Research in human nutrition and home economics has been carried on
since 1915 when the Office of Home Economics was created as an enlargement of the human nutrition investigations authorized by Congress in
An expanded program has been conducted since 1923> organized as
189^.
a Bureau from 1923-5^ and subsequently as two Research Branches in the
Agricultural Research Service. The research program conducted both
independently and under cooperative and contract arrangement with other
agencies includes investigations of:

Food quality, preparation, and preservation . --Studies food quality as
affected by household processing and care; develops efficient and suitable methods for food preparation and preservation, including new and
more varied ways of making foods acceptable in home and institutional
meals; evaluates cooking and eating quality of food products as affected
by production, processing, and marketing practices.

—

Composition and nutritive value of food . Determines the quantities and
nature of nutrients and related constituents in foods as marketed and as
prepared for eating, and the physiological utilization of nutrients from
different foods; issues official tables of food composition for use in
dietary calculation and appraisal.

-
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Human requirements and nutritional response to diet . Determines the food
energy and the kinds and quantities of nutrients needed by individuals in
different circumstances, such as age, activity, and environment; investigates functions and interrelationships of nutrients as they affect
requirements for others; studies the body's response to various food combinations, including diet in relation to nutritional status.

Food consumption levels and the adequacy and economy of diets --Provides
information on food consumption of different population groups such as
farm and urban families of different income and composition and from
different parts of the country; evaluates the nutritive adequacy of diets
of individuals and groups; determines the relative economy of foods as
sources of essential nutrients.
.

Research findings are published in technical reports for use by research
workers, administrators, educators, producers, and processors. They also
are applied in the preparation of teaching materials and background information for extension staff, teachers, welfare workers, and others who
deal with families.
In addition they are the basis for preparation of
guidance materials for homemakers on the selection, care, and use of foods,
and the management of time, money, and energy.
The nutrition program carries the responsibility for coordination of nutrition services available to the public through programs of Federal,
State, and other agencies, and a publication, Nutrition Committee News.

Livestock Research

Livestock Research includes Animal and Poultry Husbandry Research, Animal
Disease and Parasite Research, and Dairy Husbandry Research. Annual
appropriations provide for carrying on research on animal diseases and
parasites and livestock production, including production of poultry and
fur animals raised in captivity.

—

Animal and Poultry Husbandry Research . The Animal and Poultry Husbandry
Research Branch organized by the Secretary of Agriculture in 1953 was
formerly the Animal Husbandry Division established by the Secretary of
Agriculture on January 1, 1910, as a part of the Bureau of Animal Industry created by an act of Congress May 29, 1884. Much of the current
research with beef cattle, sheep, and swine is conducted in cooperation
with State agricultural experiment stations with a regional type of
organization. Close liaison is maintained with State research workers
through regional advisers and technical committees.
Present investigations are concerned with the effect of genetic, nutritional, and management factors on the development of improved types of
livestock that will yield products meeting the needs and preferences of
This work includes studies of the influence of breed, breedconsumers.
ing, type, feed, level of feeding, nutritional adequacy, age, sex, rate
of growth, degree of finish, and other production factors on yield,
quality, composition, and nutritive value of meat and meat products with
special attention to fat and lean characteristics.

-
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Research on poultry is, in general, similar to that on other livestock.
The studies include those on influence of age, sex, and breeds of chickens
and turkeys on the yield of parts of the carcass and total edible meat,
and studies of the influence of age, sex, and fattening upon the interrelationship of the crude chemical components of the edible meat. Shell
These studies
eggs have been studied intensively for a number of years.
have been made because of their importance in poultry husbandry and their
direct application in the field of human nutrition. The investigations
include the effect of breeding, disease, and temperature deterioration
upon the physical quality of the egg white and yolk. These physical
changes have also been studied in relation to egg grades, candling, and
consumer use.

Dairy Husbandry Research . --The Dairy Husbandry Research Branch was formerly a part of the Bureau of Dairy Industry, created by act of Congress in
192^ to conduct investigations to advance the development of the dairy
Prior to that time research in dairying
industry in the United States.
was carried on by the Bureau of Animal Industry. Most of the Branch's
current research is conducted in its own laboratories, but some phases
are carried on in cooperation with State agricultural experiment
stations.
Close liaison is maintained with dairy industry associations
and groups.

Present investigations of the factors that affect the composition of
milk include studies of (l) the composition and nutritional value of
feeds, (2) the adequacy of feeds in meeting the cow's nutritional requirements, (3) the effect of feeds and feeding regimes on the quantity
and composition of the milk produced, (h) the development of synthetic
rations to more accurately determine the nutritional requirements of the
young calf, and (5) the solids -not -fat content of the milk of individual
Considerable research has
cows and factors that influence these values.
been done to determine the vitamin content of milk, particularly
vitamin A, and the factors that influence the vitamin content of milk
and its products. Fundamental research is under way on the nutritional
properties of milk fat and butter.
Intensive studies to determine the
nature and nutritional significance of unidentified nutrients in milk
recently demonstrated that milk is a good source of vitamin B]_2. Investigations are under way to study the content of vitamin B]_2 in milk and
milk products and to determine the factors that influence these values.
Studies are also made to establish whether or not milk contains still
unidentified nutritive substances. Related work is included to determine the effect of various nutritional factors in milk on the nutritional
and physiological responses of the animal body.

Information is made available through consultation, conferences, attendance at industry and scientific meetings by the professional staff,
press releases, radio and television presentations, and scientific and
popular publications.

-
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Crops Research
Crops Research is closely related xo food and nutrition inasmuch as the
main objectives are to produce better food, feed, and fiber crops. The
quality of the end product is very important; it is always considered
and given some type of evaluation.

Entomology Research --Most of the work of this Branch relates to food
and nutrition since the development of methods for the control of destructive pests results in increased yields and higher quality of food crops.
The work which relates most directly to food and nutrition research involves investigations on insect icidal residues in meat, milk, and plant
products.
These investigations also include cooperative research with
the Human Nutrition Research Branch on the effects of insecticides on the
flavor of food products. A limited amount of research is underway on tne
development of nutritional media for rearing insects for research purposes.
Although not designed to develop information relating directly to human
or animal nutrition, such studies may provide Dasic information on
nutritional requirements for insects which could be of great value in
nutritional requirements of higher animals.
.

Field Crops Research . --The research in this Branch is concerned cniefly
with the production and improvement, including quality investigations,
Among food crops,
of food, feed, fiber, oil, and specialty crops.
cereals, sugar, and certain oil crops are given special attention. While
increased yield, resistance to disease, insects, heat, drought, cold,
or other hazards are sought, the quality of the crop is of extreme importance. In the case of wheat, four laboratories are maintained for the
evaluation of the milling and baking characteristics of new strains that
are being developed. Before a new variety is released it must have acceptable quality as well as desirable agronomic characteristics. Barley
varieties are evaluated for malting properties, and new rice varieties are
studied for vitamin content, milling, and cooking quality. In the case
of sugar beets and sugarcane, determinations are made on the sugar content
and quality of each new variety or of different cultural practices.
Soybean varieties are evaluated for linolenic acid which has considerable
influence on flavor of the oil. Other examples of quality characteristics
are evaluated before a new variety or new cultural practice is recommended.
These evaluations are made within the Branch or in cooperation with other
Branches of State Agricultural Experiment Stations.

—

Horticultural Crops Research
In this Branch, research is conducted on
the production, improvement, and quality of fruit, vegetable, and nut
crops.
The objective is to develop varieties and methods of production
which will give good yields, resist the hazards of production caused by
insects, diseases, and climatic factors, and give a high-quality product.
Since fruit and vegetable crops are the main sources of several of the
great health protectors in our diet, including vitamins and minerals,
their efficient production is important. There is a large number of
fruit, vegetable, and nut crops, each with its own peculiar diseases,
pests, and other hazards of production.
Quality evaluations include
such tests as taste, canning quality, acid content (of lemons and limes),
.

-
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color, firmness of fruit, sugar content (sweet corn), and quality of
frozen products, as well as storing and shipping quality. In the case of
potatoes, cooking and shipping quality evaluations are included in the
Oil determinations are made on peanuts and curing tetets
testing program.
are conducted in order to obtain an end product having desirable flavor.
With onions the storage quality is considered to be important. With all
of these crops on which research is conducted, tests of varying intensity
are made to be sure that the variety being recommended will be acceptable
to the consumer. These tests are made within the Branch or in cooperation
with other Branches or State agricultural experiment stations.

Soil and Water Conservation Research
The U. S. Plant, Soil, and Nutrition Laboratory, established in 1939
with Bankhead- Jones funds, reports directly to the Soil and Water Conservation Research Branch. The major part of the work is conducted at the
Laboratory in Ithaca, New York, with studies conducted elsewhere as conditions permit, in cooperation with State agricultural experiment stations
or other selected agencies.
The Laboratory's experimental work started in 19^0 with preliminary surveys
to determine (l) the relationship of soils and other environmental factors
to the vitamin content of plants, and (2) the mineral content of plants
The vitamin survey led to further
and its effect on animals and man.
It led also to more fundamental
studies of climatic and genetic factors.
studies to supply information needed both in further investigation of
genetic, climatic, and soil factors and in investigations of the loss of
vitamins in crops during storage. The mineral survey developed into more
intensive investigations of soil factors and plant composition in critical
The variations observed in the mineral content of plants empharegions.
sized the need for nutritional experiments with animals to make possible
valid interpretations of these variations; a substantial part of the current
program is devoted to studies of the requirements of animals for minor
elements that are obtained from the soil through plants.

Specific objectives of the Laboratory are: To expand fundamental knowledge of the relationships of soil properties (both natural soils and
arable soils as modified by treatment) and of climatic factors to the
nutritional qualities of plants and plant products as measured by biochemical assay or by feeding to test animals; to identify and characterize
soil and climatic areas in the United States which produce crops containing
toxic accumulations of certain components or significantly inferior to the
normal in content of nutrient constituents for animals or man, and to
determine practical procedures for correcting these adverse conditions; to
explore genetic variations in the nutrient content of plant material to
provide information basic to plant breeding programs aimed at improving
the nutrient constituents of food and food crops; and to review, analyze,
and interpret the available results of research in these fields.

-
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An intradepartmental advisory committee assists the Branch in developing
the Laboratory's program. A national group of collaborators , outstanding investigators in soils research and in plant, animal, and human nutri
tion, also advises on program and provides for interchange of information
between the Laboratory and other organizations working in similar or
related fields. The principal release of results of research is through
technical and semitechnical publications for professional workers.

Utilization Research

Under act of Congress, May 15, 1862, creating the U. S. Department of
Agriculture, a Division of Chemistry was established on August 21, 1862.
The work has been carried forward successively by the Bureau of Chemistry
from 1901 to 1927; the Bureau of Chemistry and Soils from 1927 to 1938;
the Bureau of Agricultural Chemistry and Engineering from 1938 to 19^3;
the Bureau of Agricultural and Industrial Chemistry from 19^3 to 195^;
and since January 1, 195^> under the Director of Utilization Research,
Agricultural Research Service, U. S. Department of Agriculture.
The food research is carried on by five regional Branches chiefly at
Philadelphia, Pa.; Peoria, 111.; New Orleans, La.; Albany, Calif.; and
Washington, D. C. Some food research is also carried on at smaller field
Citrus research is centered
stations in the heart of the production areas.
in field stations at Winter Haven, Fla. ; Weslaco, Tex.; and Pasadena,
Calif.; pickle research at Raleigh, N. C; and research on fruit and vegetables of the Pacific Northwest at Pros3er and Puyallup, Wash.

Examples of current investigations on food are given below. Some are
carried on cooperatively with other government agencies and the military,
by cooperative agreements or memorandums of understanding and by contract,
when appropriate, with State experiment stations, universities, private
industry, cooperatives, and associations.

Cereals and Sugars . --Separation and characterization of wheat proteins,
and determination of their relationships to bread baking quality; and
correlation of composition of wheat varieties and milling properties.
Causes of staling in baked products. New and improved uses for rice and
rice products and their storage; influence of variety and environment on
Production of cereal foods
composition and processing properties of rice.
Nutritive value of soybean meal and improvement of baking
in new forms.
quality of soyflour. Special ration candies for the military; wider uses
Improvement in quality and flavor
of agricultural products in candies.
Development of acceptable formuof maple sirup and other maple products.
las for use of honey in bakery products and honey and nonfat milk solids
mixes in baking formulation.

—

Improvement in quality of cottonseed oils by better
Oils and Oilseeds
methods of refining and bleaching, and improvement in flavor stability of
soybean oil. Influence of methods of processing on nutritive value of
cottonseed products. Study of peanut proteins to yield products of
Processing of peanuts for a more stable peanut
increased nutritive value.
butter and fortification of peanut butter with certain vitamins for
military rations.
.
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Poultry and Poultry Products . --Frozen storability of turkey meat produced from birds on different diets, and effect of coatings and antioxiImprovement in poultry quality and
dants on frozen storage stability.
shelf-life. New methods of preparing and processing cooked poultry meat;
preparation of stable frozen sauces and gravies for precooked frozen
poultry packs. Improvement of microbial quality of eggs, egg products,
and poultry. Improved dried and frozen eggs and processed shell eggs.

—

Fruits and Vegetables . Processing and utilization of citrus and citrus
products. Dehydration, dehydrofreezing and dehydrocanning, and freezing
and canning of vegetables and fruits as pertaining to military and
civilian needs. Methods and controls for cucumber pickles. Fundamental
studies of fruit tannins to avoid loss of nutrients and off -flavor development in preparation and storage of processed fruits. Isolation and
identification of constituents of vegetables. Recovery of volatile
flavoring constituents from fruits. Production of improved fruit and
vegetable juice super concentrates, liquid and powder. New uses for dried
peas and beans. Basic research on enzymes of fruits and vegetables. Temperature requirements in the commercial transportation and warehousing of
frozen foods.

—

Dairy Products . Research on baking quality of concentrated skim milks,
production of vitamin 3-^2 from whey; improved and more rapid method for
production of cheddar cheese; practical methods for determining total
solids in milks and improved techniques for measuring butterfat; improved
concentrated and dried milks, new food products from milk; basic research
on proteins and on particle sizes of the calcium caseinate complex in milk;
or the microbiology of cheesemaking; stability of butter and butteroil.

—

Meat and Meat Products , Changes taking place in the curing of meats;
improved methods of sausage manufacture; quality relations of meat to
products derived therefrom; methods of storing hams and bacon; shrinkage
of freezer-stored meats; new and improved products from meat; basic research on influence of freezing on muscle tissue; rancidity in the storage of meats; the microbiology of meat and meat products.

—

Miscellaneous . Production of yeast for food and feed from fruit wastes.
Improved vitamin B]_2 and B2 production,
Pharmacological studies of cerantioxidants
and
tain
use of preservatives on fruit wrappings.
Results of the research are disseminated through technical and semitechnical publications in journals of appropriate nature, technical bulletins
and publications issued directly by the Unit, pop>iiar talks and demonstrations before civic groups, farm organizations, and the like; formal addresses before scientific societies; industrial conferences! press releases,
radio and TV broadcasts, and still and motion pictures.

Extensive use is made of collaborators and cooperators; and of fellowships; student training; industrial and technical advisory committees.

-
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Plant Quarantine and Pest Control
The Plant Quarantine Branch prevents the spread of injurious plant pests
through the enforcement of quarantines affecting the entry into the United
States of plants, plant products, and pests from foreign countries, the
movement of such products and pests between the United States' possessions
and the mainland, the interstate shipment of products restricted by
domestic plant quarantines, and the inspection and certification of plants
and plant products for export to meet plant quarantine import requirements
of countries of destination.

The Plant Pest Control Branch directs such activities as cooperative pest
control operations to eradicate, suppress, or control insect pests and
plant diseases of national importance, including incipient infestations of
newly introduced pests of foreign origin; enforcement of domestic plant
quarantine and regulatory orders restricting the interstate shipment of
plants or plant products and other materials capable of spreading destructive insect pests and plant diseases from quarantined States; regulations
of the marketing of economic poisons and devices; cooperative countrywide
collection, reporting, and forecasting of economic pest abundance; development of procedures and standards for operation of agricultural aircraft
and special-purpose equipment used for pest control, including safety,
and the demonstration of control techniques.

Meat Inspection

Federal inspection of meat was first authorized in I89O with the emphasis
mainly on satisfying export requirements of foreign countries. In 1906
the present meat inspection law was enacted which provided for the inspection to be applied in establishments preparing meat and meat food products
of cattle, calves, sheep, swine, and goats for sale in interstate or
(in 1919 this was extended to include horses to a
foreign commerce.
limited extent.) Approximately 80 percent of the meat produced commercially in the United States is prepared under Federal meat inspection.
The
inspection assures the sale of only such meat as is derived from healthy
animals, is prepared under clean and sanitary conditions, and is sound
and wholesome.
It prevents the use of harmful preservatives and deleterious ingredients or materials which have not been proved to be both
Diseased or otherwise unwholesome
safe and to serve a useful purpose.
Standards of identity for meat food
meat is destroyed for food purposes.
products are promulgated and minimum standards which deal particularly
with kind and quantity of meat in products are developed and administered.
Adulteration of meat food products with water or excessive filler is prevented. A system of label control administered by the Branch assures
meat food products prepared under Federal meat inspection of being informatively and truthfully labeled.
Meat and meat food products offered for inspection are covered by a
system of certification and inspection to assure their being the equivalent of domestic product.
Process or renovated butter is inspected to assure production of a wholesome product properly identified.

-

9

-

Work for other Government agencies includes examinations for all Government purchasing agencies to assure compliance with contract specifications.

The program is financed "by appropriations with the packer reimbursing
the Branch for service performed on an overtime basis. Work for other
Government agencies is on a reimbursable basis.
The Branch participates widely in civil defense activities particularly
in planning for meeting problems which might affect the quality or
who le some ness of our meat supply.

The Branch consults and advises with local State and other Federal food
control agencies concerning problems in the food field.
The Branch aims its service at not only giving the consumer meat that
is clean, sound, wholesome, free from adulteration, and truthfully
labeled, but also assuring the American farmer of a continuing market
for his food animals by keeping the confidence of the consumer and thus
assuring continued high meat consumption.

Office of Experiment Stations
The Office of Experiment Stations comprises two divisions, the State
Experiment Stations Division and the Territorial Experiment Stations
Division, under the general supervision of the Assistant Administrator
for Office of Experiment Stations. Such food and nutrition services as
the Office may render are largely concentrated in the former division.
This division administers the Federal-grant funds appropriated under the
various acts of Congress for the partial support of the State agricultural
experiment stations. These acts include the Hatch, Adams, and Purnell
Acts; the Alaska, Hawaii, and Puerto Rico Acts; Title I of the BankheadJones Act of 1935; and Title I, Section 9, of the 19^6 amendment to the
Bankhead-Jones Act.

By virtue of its responsibility for administering the Federal grants to
research at the State and Territorial agricultural experiment stations,
the Division keeps in close touch with all station research, including
that in foods and nutrition. It approves experiment station research
receiving Federal-grant support; maintains an administrative record concerning it, including the annual report of progress; and, through the
yearly visits of staff examiners, reviews the research at the stations.
The Division gives advice and assistance on, and participates in, the
planning and coordination of cooperative regional agricultural research
conducted by State agricultural experiment stations and coordinates research between the States and between States and the Department. The
Division also maintains liaison between Department and State and Territorial agricultural experiment stations.

-10-
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Publications . Required by law is a separate printed report to the
Congress on the receipts, expenditures, and work of the agricultural experiment stations in the States and Territories. This report is available for general distribution. A List of Published and Processed
Reports of Research in Foods, Human Nutrition and Home Economics at the
Land-grant Institutions is prepared annually, covering the States contribution from October through September 30.
.
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Farmer Cooperative Service
Research and educational assistance to farmers' cooperatives was started
in the U. S. Department of Agriculture in 1912.
This work was placed in
the Division of Cooperative Marketing by the Cooperative Marketing Act
The Division was transferred to the Federal Farm Board in 1929,
of 1926.
and in 1933 w&s incorporated into the newly formed Farm Credit Administration. Under the Farm Credit Act of 1953 the Farm Credit Administration became an independent agency. Under this Act work with cooperatives
remained in the U. S. Department of Agriculture and was placed in the
Federal-States Relations group as Farmer Cooperative Service, under the
reorganization plan for the Department, effective late in 1953.
'

Farmer Cooperative Service conducts research studies and engages in
service and educational activities that are of direct assistance to farmers through their cooperative organizations enabling them to make their
maximum contribution to the production and distribution of needed foods
and fibers. Many studies also are carried on in cooperation with LandGrant Colleges and other agencies serving farmers.
Through assistance to cooperatives on problems
policies, financing, merchandising, control of
efficiency, and membership, Farmer Cooperative
ciations to more effectively move various farm
channels to consumers.

of management, organization
product, quality, costs,
Service enables these assoproducts through market

More specific studies of the Service are of value both to farmer members
In the field of
of cooperatives and to the users of their products.
livestock marketing, for example, studies recently have been made relating
to the marketability of meat type hogs and to the processing of sausage
The latter study has included the setting up of a pilot
in small plants.
plant to develop techniques for small processing plant operations in local
communities. This helps to insure fresh products for consumers. A study
of livestock bruising in transportation channels, while emphasizing resulting waste and costs to farmers, is also concerned with the effects of
bruising on the quality of meat.

Work of the Service with Fruit and Vegetable cooperatives has emphasized
economies in the processing of frozen food concentrates and, among others,
ways in which Sunkist citrus, Diamond brand walnuts, and other cooperative
products have been insproved in quality to the mutual benefit of producers
and consumers. Along somewhat similar lines, studies of the packaging of
potatoes and cranberries, the handling of eggs, and the processing of
poultry have enabled associations to more effectively place these products
on the market in a form and at a price that will interest consumers.

-11"bulk handling of
milk shows that this practice can reduce costs and at the same tine improve quality. The service has also issued statistics dealing with the
location, capacity, and rates for frozen food lockers, as well as the
volume of food processed through the entire frozen food locker industry.
For example, studies show that zero storage space in locker plants and in
homes totals nearly 115 million cubic feet, or about hO percent of all
net zero storage space in the country. This zero holding space is
capable of storing at one time nearly 3-1/2 billion pounds of perishable
The control of this storage space by consumers is changing buying
food.
and eating Iiabits of many families. Instead of buying foods in small
quantities, many housewives are able to effect savings through the purchase
Locker plants perform an imporof frozen food in wholesale quantities.
tant function in this new method of food merchandising.

A recent study of Farmer Cooperative Service in the

Federal Extension Service
Cooperative Federal-State-county extension work is conducted under the
provisions of the Smith- Lever Act of May 8, 191^ > the Bankhead- Jones Act
of June 29, 1925, the Capper-Ketcham Act of May 22, 1928, the additional
Extension Act of April 2k, 1939, the Bankhead-Flannigan Act of June 6,
19^5 ) and some phases of consumer education under the Research and
Marketing Act of 19^6.
The food and nutrition program of the Service is based on the belief that
the strength of a nation lies in the good health of all its citizens, and
that proper and adequate food is basic to good health. When a special
need for maximum farm and factory production, with its demand for positive
health, becomes of paramount concern, as in times of national mobilization
for defense, the Tightness of this belief is affirmed.
The general objectives of the foods and nutrition project are to help
families understand the relation of food to health, to develop and
follow good food habits, and to know and understand selection of food
for an adequate diet. More specific objectives are to help especially
the homemaker and the k-E Club girls to develop skill in food preparation
and in serving meals that are attractive as well as nutritious; to understand and apply the principles of meal planning and realize the importance
of happy mealtime; to make best possible use of home produced food; to
learn to buy food wisely; and to store food in the home according to the
best methods.

The food and nutrition program also encourages the family to help in
solving the food problems of the community such as school lunch
and to
take an interest in the problems of other nations.

—

—

-12,

Agricultural Marketing Service

Food Distribution Programs
The School Lunch Program vas authorized on a permanent basis by the
National School Lunch Act, Public Lav 396, 79th Congress, June 19*4-6.
Its purpose is to safeguard the health and well-being of the Nation's
children and to encourage the domestic consumption of nutritious agricultural commodities and other food, by assisting States to maintain
and expand nonprofit school lunch programs. Under the Act, cash grants
are provided to States to be used to assist participating schools to
purchase food from local suppliers. Additional assistance to schools
is provided in the form of donated commodities.
Some of these foods are
purchased specifically for the program with a portion of the school lunch
appropriations.
Other donated foods are those acquired by the Department
of Agriculture under price support and surplus removal programs.

The Special School Milk Program was authorized for the school year
Its purpose is to
195^-55 and 1955-56 by the Agricultural Act of 1954.
increase the consumption of fluid milk by children in nonprofit schools
Participating schools are reimbursed
of high school grade and under.
in connection with the cost of additional milk served to children.
The
additional milk may be served at any time during the regular school day,
with no restriction on the number of half pints consumed by each child.
The Direct Distribution Program is operated under the authority of
Section 32, Public Law 320, 7^th Congress, August 1935, and under the
authority of Section hl6 of the Agricultural Act of 19^-9. Its purpose
is to provide constructive outlets for food commodities acquired under
the Department of Agriculture's price support and surplus removal proCommodities acquired under both Section 32 and Section kl6 may
grams.
be donated to nonprofit school lunch programs, and to charitable instiSection kl6 comtutions and to needy persons within this country.
modities also may be donated to intergovernmental groups and to U. S.
private welfare agencies for the relief of needy persons overseas.

The Food Preservation Program is operated under the authority of
Section 32, Public Law 320, 71+th Congress, August 1935. Its purpose is
to assist States to develop and improve food processing facilities in
Such
school- community canning centers and tax-supported institutions.
facilities are used to process both locally produced and Government-donated perishable commodities.
The Food Trades Program is operated under the authority of Section 32,
Its purpose is to increase
Public Law 320, 7^th Congress, August 1935.
the marketing of food through normal trade channels by securing the cooperation of food producers and distributors and allied groups in
merchandising programs for those foods available in plentiful supply.
Through these efforts, the attention of the family and large-scale food
buyers is focused on those items which, because of their abundance,
represent good food buys.
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How Distribution Division Operates , --In the Washington office of the
Food Distribution Division, programs are developed in accordance with
Congressional authority and through conferences from time to time with
other divisions of Agricultural Marketing Service, Commodity Stabilization Service, Agricultural Research Service, and the U. S. Office of
The Division also has membership on the Interagency Committee
Education*
on Nutrition Education and School Lunch.
The Department also obtains advice and counsel from a group of School
Lunch Advisers to the Secretary. They represent State and local school
officials who are concerned with the administration of the National
School Lunch Program. Serving as consultants to these advisers are
representatives of the U« S, Office of Education, the National Council of
Chief State School Officers, and the American School Food Service Association.

With respect to the National School Lunch Program, the Special School
Milk Program, the Direct Distribution Program, and the Food Preservation
Program, State cooperating agencies are continuously consulted in the
formulation of program plans. The Food Trades Program is carried out in
close cooperation with national producer and food trade associations and
with key distributors in major markets throughout the country.

Field administration of these programs is carried out through area
These offices are staffed
offices of the Food Distribution Division.
with personnel trained in program administration, food marketing, home
economics, and food preservation who work with cooperating State agencies
and with food distributors.

Mobilization Planning
The possibility of sudden changes in the international situation or in
the Nation's general food- supply situation requires that the Government
give continuous attention to advance planning for meeting possible
emergencies.

Current emergency planning in the Department begins with its regular
programs based upon the findings of research, and extends through the
additional work and planning that are part of its specific responsibilities under the present mobilization program.

Among some of the many responsibilities the Department of Agriculture
has in this Government-wide mobilization planning are the following:
(a) Periodic evaluation of the estimated requirements for the supplies of
food under various assumed mobilization conditions! (b) recommendations
concerning needed expansions in productive capacity and the development
of programs to obtain such expansions, in order to overcome deficiencies
in the mobilization base; (c) cooperation with other departments in
correcting apparent deficiencies in food processing or distribution or the
capacity of supporting industries such as farm machinery and fertilizer;

,
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(d) development of standby plans relating to food allocation and distribution; (e) cooperation with the Department of Labor and other
agencies to insure the availability of manpower needed to carry otit the
food program in full mobilization; and (f ) cooperation with the Federal
Civil Defense Administration with respect to the planning of emergency
food programs to be used in the period immediately preceding or following
enemy attack.

Market News Services
The activities of the market news services, administered by the several
commodity divisions originated by action of the Secretary of Agriculture
in creating an "Office of Markets" on May lo, 1913.
Since 1915 authority
for the continuation and expansion of these services has been contained
in annual agricultural appropriation acts.

These market news services were developed to provide all segments of industry from the grower to the consumer with accurate and timely commodity
information on supply, commercial movement, disposition, quality, condition, and market trends and prices in important terminal markets in the
major producing and shipping sections. Consumers have become more
sensitive to quality in recent years and they are presently demanding
more and better services, thus intensifying the need for market news
services geared to modern realities.
In Washington, each commodity division is responsible for the market
news service on those commodities for which it has been assigned responsiTae market news work of all branches is coordinated through the
bility.
Outside
Office of the Deputy Administrator for Marketing Services.
Washington, activities are carried on through a system of field offices,
both seasonal and permanant, located in the major terminal markets and
more concentrated producing areas.
These offices fall into three basic
Federalcategories:
(l) Federal, (2) Federal-State, and (3) State.
State offices are operated under cooperative agreements between the
Federal and State governments.

All market news offices are connected by a leased wire system which
makes exchange of information between offices readily available, Market
news is disseminated both from Washington and field offices to the public
through mimeographed reports, newspapers, radio, television programs,
personal contacts, telephone, and telegraph.
In addition to the market reports of commodity divisions, the AMS
Marketing Information Division compiles a large number of market news
summaries in its five area offices and in Washington. These summaries
covering nearly all of the major farm commodities in the respective
areas, are released to newspapers and radio and television stations
The area information offices maintain
through the press associations.
close liaison with these principal news outlets and keep them constantly
supplied with food information throughout the nation.

-
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Standardization, Grading, and Inspection Services
The activities of the standardization, grading, and inspection services,
administered by the various commodity divisions, originated in 1907 with
funds granted the Department by Congress to study Federal standardization.
Additional basic authority for these services was provided by the creation
of the Office of Markets in 1913 > "the passage of the Cotton Futures Act in
191^, the Grain Standards Act and the United States Warehouse Act in 19l6,
the Food Products Act in 1917, the Cotton Standards Act in 1923, the Tobacco
Stocks and Standards Act in 1929> an<^ *^- e Tobacco Inspection Act in 1935>
together with the authority carried annually in the agricultural appropriation acts to formulate standards and to inspect and certify the quality
and condition of farm products.

These services are developed to provide any interested party with convenStandards and grades for agricultural
ient yardsticks of quality.
products have, therefore, become an essential factor in modern commerce
and are especially valuable in long-distance trading. Standards have
been developed and are administered by the Department for nearly every
major farm product and are being constantly revised to keep them abreast
of changing conditions, such as the advent of new crops or products, new
handling methods, and changes in consumer demand. Some of the official
standards are mandatory and others are permissive. Market- inspection
certificates issued by authorized agents of the Department of Agriculture
are received in all courts of the United States as prima facie evidence
of the truth of the statements therein contained.
In Washington, each commodity division is responsible for the work performed on those commodities for which it has been assigned responsibility,
and the work of all divisions is coordinated through the Office of the
Deputy Administrator for Marketing Services,, Outside Washington, activities are carried out through a system of field offices, both seasonal and
permanent, located in the major terminal markets and more concentrated
producing areas. These offices fall into three basic categories:
(l)
Federal, (2) Federal-State, and (3) State, Federal-State offices are
operated under cooperative agreements between the Federal and State
governments. All standardization, grading, and inspection field offices
operate under direct supervision from Washington.

Statistical and Historical Research
The work of the Statistical and Historical Research Branch related to
nutrition is directly connected with the national food situation. Series
of statistical data on total food supplies, civilian consumption, and the
distribution of foods to other outlets are maintained. Each quarter the
statistical data on annual per capita civilian consumption of individual
foods, both historical and current, are reviewed, with indications of
probable supplies a few months or a year ahead. Estimates of the demand
for food are also made in the Division.
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Each year, the Branch provides Human Nutrition and Home Economics
Research with estimates of per capita consumption for use in estimating
These statistical data on nutrithe nutritive value of the food supply.
ent supplies, together with an interpretive statement prepared by Human
Nutrition and Home Economics Research, are carried each year in The
National Food Situation.
The historical series were revised and published in Consumption of
Food in the United States, 1909-52, Agricultural Handbook No. 52, and
brought up to date in the Supplement for 1953 which was included in the
July-September 195^- issue of The National Food Situation.

In addition, special studies of food consumption are developed in connection with analyses of the effects of demand and supply factors on
the level of consumption of all foods together and on individual
commodities.
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DEPARTMENT OF DEFENSE

Department of the

Amy

Office of the Surgeon General
The Surgeon General under the direction and control of the Assistant Chief
of Staff, G-^, is responsible for formulating medical plans, policies, and
procedures and for providing arid conducting programs to insure the health
Specific responsibilities in the field of nutrition are to
of the Army.
prescribe basic standards of diet for the Army under the various conditions
of its operation, and to report nutritional deficiencies wherever they
occur, recommending the necessary corective measures. The Surgeon General
is also responsible for supervising the determination of the nutritional
state of military personnel and others under Army control. These responsibilities are discharged through the Nutrition Branch, Preventive Medicine
Division.

The Nutrition Branch, Preventive Medicine Division , formulates and supervises the execution of policies applying to nutrition as related to the
It also (l) reviews the
health of the Army and others under Army control*
master menu and recommends neceuse-iy changes to The Quartermaster General
to insure that it provides a nutritionally adequate diet; (2) reviews and
revises Army directives in the field of nutrition; (3) reviews research
data in nutrition from governmental and other sources to determine their
applicability to the Army; (k) provides technical advice and assistance
to the Research and Development Division in nutritional matters and in the
supervision of the Medical Nutrition Laboratory; (5) advises the Education
and Training Division on training in the field of nutrition; (6) advises
other divisions of the Office of the Surgeon General on nutritional problems related to the care and rehabilitation of the sick and wounded; and
(7) provides liaison with governmental and other agencies on nutritional
matters
The Research and Development Division in addition to exercising general
supervision of the Medical Nutrition Laboratory, monitors all research in
nutrition performed by contract for the Army Medical Service.

The Medical Nutrition Laboratory , Fitzsimons Army Hospital, is a research,
service, and training center for nutrition under the immediate supervision
of the Research and Development Division. The mission of this laboratory
is as follows:
(l) To determine the nutrient intake of the soldier under
various conditions in order to evaluate the adequacy of soldier's diet;
(2) to assess the health, nutriture, and performance capacity of troops in
all environments in order to ascertain whether they are as well fed, ss
healthy, and as fit as is compatible with the environment and military
situation; (3) to develop and provide nutritional means for the prevention
of and/or the optima] recovery from disease and injury; (^) to be in a
position to observe and make recommendations on the nutrition of civil
populations under military control; (5) to conduct research in nutrition
and metabolism directed toward the fulfilment of these objectives.
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Office of The Quartermaster General
The Office of The Quartermaster General is responsible for supplying the
Army with certain equipment, supplies , and services. Among these responsibilities are:
(l) Providing the training of Quartermaster technical
specialists in the field of subsistence operations; (2) developing subsistence supplies and equipment which will meet the most exacting requirements of combat and service conditions; (3) developing standards for
preparation, service, and selection of foods for the Army; and (k) insuring that these standards are adhered to.
The Food Service Division plans and prepares basic menus and ration scales
for the Army and groups of persons for whom the Army is responsible; calculates the nutritional adequacy of aJLL rations used by the Army; assists
in preparation of Army cook and recipe books, field manuals, and subsistence supply bulletins; operates a test kitchen and acts as food consultant
to other offices of the Department of the Army; renders food composition
and related dietary advice to the military; and plans food requirements
for allied military and for civilians in areas of Army responsibility.

The Research and Development Division studies and analyzes climatic and
environmental conditions as they relate to food and man's reaction to and
resistance to climate; studies psychological reaction of man to food as
it relates to acceptability; prepares specifications for food; develops
suitable military rations in light of current military needs ; performs
essential research toward improvement of food when work cannot be done
more efficiently in industrial or institutional laboratories.

Military Personnel and Training Division gives staff supervision to Subsistence Schools, the Quartermaster Schools, and Army Area Food Service
Schools; reviews and prepares training publications, films and graphic
aids used in training food service personnel.
The Distribution Division gives staff supervision of all activities concerned with procurement, storage, distribution, issue, and sale of subsistence; determines subsistence needs of Department of the Army and
Department of the Air Force; develops procedures, data, methods, and
techniques which determine consumption rates and loss factors for subsistence items.
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Department of the Navy

Bureau of Medicine and Surgery
The Bureau of Medicine and Surgery has the responsibility of safeguarding
the health of the personnel of the naval service (Article 0^30, U. S. Navy
Regulations 19*^8). Medical officers of shore-based activities, forces
afloat, and those on duty with the Marine Corps are responsible for making
inspections and recommendations necessary to insure the quality and nutritional value of all rations served.
(Articles k-l6, 5-7, 22-13, Manual 'of
the Medical Department
Articles kl06j, klO'76 , U1252, 1+1275, Bureau of
Supplies and Accounts Manual.) Items of special diets prescribed by the
medical officer in accordance with the Manual of the Medical Department
shall be provided to patients in the naval service (Article 19^0, U. S.
Navy Regulations 19kQ).
1

.

The Preventive Medicine Division has as a primary function to advise, suggest, and recommend in matters concerning nutrition of Navy personnel
under any and all circumstances as to maintain them at their maximum
fighting efficiency, to prevent nutritional deficiencies and to maintain
the highest morale. It also has authority (l) to initiate and/or conduct
nutritional surveys and research; (2) to advise and assist in training
and education of all naval personnel whose duties involve the planning,
preparation, and serving of meals.; and (3) to obtain and coordinate all
information on nutrition which may be used in carrying out the functions
of this agency.
The Commissary Branch in field activities (naval hospitals and infirmaries) has as a primary responsibility to procure and serve an adequate
ration to all personnel in activities under the management control of the
Bureau of Medicine and Surgery , and to provide the necessary foods for
the preparation of special diets for the sick in naval hospitals and infirmaries. It also has authority (l) to conduct in-service training programs to assure the thorough education and training of all persons whose
duties involve the planning and preparation of all foods; and (2) to carry
out the directives as necessary to maintain the nutrition of the personnel
of the naval establishment as directed by higher authority.

The Nurse Dietitian (naval hospitals and infirmaries) has the primary responsibility to prepare special diets as ordered by the medical officer
in naval hospitals and infirmaries. She also has the duty of planning
various diets, supervising the preparation and serving, and training auxiliary persons to assist in this and in conducting follow-up teaching for
patients

At the Federal level, the Bureau of Medicine and Surgery consults with
other Bureaus of the Navy and other governmental agencies with regard to
nutritional matters. Also, medical officers advise the commanding offiIn the United States, medical officers
cers on nutritional matters.

-
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maintain liaison with State and local health departments on matters of
nutrition.
In foreign countries, medical officers seek and obtain all
possible information on nutrition which may benefit naval personnel and
naval intelligence.
The Burea\i prepares and distributes directives, recommendations, and
other communications regarding nutrition.
The following publications,
although not wholly concerned with nutrition, disseminate newer knowledge or stress well-known facts on nutrition whenever possible: U. S.
Navy Medical News Letter; Medical Technicians Bulletin (Supplement to
U. S. Armed Forces Medical Journal); U. S. Armed Forces Medical Journal.

Bureau of Supplies and Accounts
The Navy Ration Law, Act of 2 March 1933 (Vf Stat. 1^23 as amended, prescribes the daily food allowances to which each person in the Navy is
entitled. Navy Regulations (Articles Ok^O and 0^51) assign to the
Bureau of Supplies and Accounts the supply responsibility for all Navy
general messes except hospital general messes. The Bureau of Supplies
and Accounts by Instruction 5^50.30 dated 13 January 1953 assigned
supply and technical control for Navy general messes to the Provisions
Supply Office.

The Provisions Supply Office's responsibilities in food service and nutrition are to:
(l) Administer the Navy Ration Law; (2) exercise technical
control of operations and maintenance of established standards for
general messes, except at naval hospitals; (3) initiate studies of food
preparation and service in general messes for maintenance of adequate
rations, proper nutrition, and menu service; (h) prepare instructions
and guides for menu planning; (5) prepare technical food information for
general messes including the development of menus and recipes and requirement tables; (6) administer food conservation, salvage, and preparation technique programs through the media of lectures, publications,
and visual aids and recommend to the Bureau of Naval Personnel courses
of instruction in food preparation and service; (7) edit and recommend
changes in food specifications and determine quantitative ration allowances and assign substitution rations; (8) review proposed new food
specifications, and revisions and amendments thereto, assist in the
development of new food specifications for provisions items, and assist
manufacturers in adapting products to Navy use; (9) analyze and evaluate
technical research and development progress reports and make recommendations for operational usage; (10) furnish information on the use of
newly authorized food items; (ll) develop factors and calculate requirements in support of approved mobilization plans.

Information concerning the Navy Subsistence Program is disseminated
through the following media:
The Bureau of Supplies and Accounts
Monthly Newsletter; the Provisions Supply Office News Bulletin; the
Navy Recipe Service; the Navy Menu Service; Field Food Service Teams;
and Navy Area Provisions Supply Offices.

-
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Commissary officers operating general messes are consulted periodically
and representation is provided for committees, conferences, and "boards
Periodic conferences are held with the Food
on subsistence matters.
Service Advisory Committee and the Commissary Equipment Task Committee
of the national Security Industrial Association.

Department of the Air Force
The scope and authorization of the Air Force Food and Nutrition Program
is defined and promulgated in the following Air Force Regulations:
AFR 20-39 (Support of the Quartermaster Food Institute); AFR lk6 series
(Food Service Functions): AFR I0O-8, 21, 22, k2, ^3 (Veterinary Food
Inspection Service); AFR 160-35 (par, 23, Food Service Management in
Medical Food Service Facilities); AFR I6O-9I (Food Service Hygiene and
Sanitation); AFR l60-95 (Basic Responsibility of the Surgeon General
USAF in the Field of Nutrition).
The primary mission of the Air Force nutrition program is the maintenance
of the general health, physical status, and efficiency of its personnel
through the establishment and maintenance of adequate nutritional
standards.
The regulations in turn define the scope of the entire food
and nutrition program and delegate responsibilities to the appropriate
agencies
The major functions carried out by appropriate personnel of the Medical
Service and the USAF Food Service Division are as follows:

Medical Service
The medical Service has the responsibility of formulating plans and
policies and supervising the medical aspects of the Food and Nutrition
Program.

Under the direction of the Surgeon General, USAF, Medical Service officers
qualified in the various specialties are responsible for:
Supervision of the nutritional status of all Air Force personnel;
formulation of the basic dietary standards for the Air Force; reports on
actual or potential nutritional deficiencies wherever they occur and
recommendations for the necessary corrective measures.
1.

Establishment of dietary requirements under special conditions which
involve (a) hospitalized patients, (b flight and survival feeding, (c)
unusual climatic stresses such as encountered in arctic, desert, and
tropical areas.
2.

)

Establishment of standards of sanitation for the operation of all
3.
feeding facilities such as those in hospitals, exchanges, clubs, inflight kitchens, and troop food service facilities, and the procurement
of food supplies from point of origin to point of issue, and necessary
appropriate inspections

-
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Periodic inspections of the nutritional adequacy of the diet and of
sanitary conditions of the eating facilities, recording variations from
established standards, and making recommendations for correction and appropriate action to the commanders concerned.
In discharging this
responsibility, these Medical Service officers (a) determine nutritional
adequacy of menus and of the ration consumed to ascertain their conformance to prescribed nutritional standards, advising responsible officers
of any failure to meet such standards, and make appropriate recommendations concerning the correction of defects; (b) advise and cooperate
with Air Force food procurement and food service officers and the base
menu boards to secure and maintain nutritional adequacy of the ration
and preserve the nutritive quality of the food under the various conditions of Air Force service; (c) determine when indicated the nutritional status of military, civilian, and other personnel under Air
Force control; (d) recommend concerning nutrition programs, including
health education; and (e) supervise the instruction of officers and
airmen in those aspects of food service training that relate to nutrition, personal hygiene, and food sanitation.
k.

The Surgeon General initiates, promotes and conducts such research
programs in the field of nutrition as are of interest to the Air Force.

Food Service and Supply Division
The responsibilities for material service functions pertaining to the
Food Service program are as follows:
(l) Provide Air Force representation on the Master Menu Board to insure that the Air Force Food
Service Program is fully coordinated with other Government departments;
(2) maintain liaison and coordinate with the Medical Service, USAF, on
all phases of food service which affect the health of personnel, for
example, food service, subsistence, and handling of toxic chemicals;
(3) negotiate interdepartmental service agreements pertaining to subsistence and food service; (4) review ration factors submitted annually
by oversea commanders, and approve or revise for nutritional adequacy
as established in AFR 160-95; (5) determine annual subsistence factors
for the Zone of Interior in conjunction with other departments and
governmental procurement agencies; (6) develop procedures for the
preparation, storage, serving, and conservation of food; (7) make inspections of food service facilities and furnish technical guidance
for management improvement; (8) conduct continuous studies and make
recommendations on food acceptability, adequacy, preparation, and
special feeding requirements; (9) maintain liaison with the Office of
the Quartermaster General, Department of the Army, and other activities
necessary in connection with procurement, distribution, inspection,
sale, and issue of nonperishable items of subsistence, and with the
Quartermaster Market Center System on perishable items of subsistence,
and (10) maintain liaison with the Armed Forces Food and Container
Institute in connection with the development of special Air Force
type of rations.
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DEPARTMENT OF THE INTERIOR

Bureau of Indian Affairs

Branch of Education
The Branch of Education, Bureau of Indian Affairs, operates under an
annual appropriation from Congress, Health, Education and Welfare
Services, and is responsible for the education of approximately ^0,000
children or 3^*1 percent of all the Indian children in schools. More
than three-quarters of the children enrolled in the Federal Schools are
fullblooded Indians and only one -twentieth are less than halfblooded.
The Bureau operates "boarding and day schools in 20 States and Alaska.

—

Program . The nutrition of Indian children is a major problem in most of
the Indian schools because widespread poverty, lack of knowledge of
fundamental nutrition requirements , and taboos have frequently resulted
in poor diets before entering the school. During the time the children
are in school emphasis is placed, in every grade, on the study of nutrition and the application is made in the meals served. In the boarding
schools three meals a day are served and in the day schools a noon meal,
the equivalent of dinner, is served. The children are introduced to
new foods in order to provide a well-balanced diet and to overcome nutritional deficiencies. Every child has a thorough health examination when
entering school and after that a monthly weight chart is maintained to
show progress of the individual child. Good nutrition can be provided in
the schools but unless an effective program in education is emphasized,
habits of eating the right food will not be carried over into the homes
or followed in adult life.
Agriculture and home economics classes are an important part of the school
program. It is essential that the Indian children learn not only to eat
the right foods but also how to provide them, through either production
or purchase, and how to store and prepare them. Many of the children
come from locations that are isolated and far from any market, and in
addition there is little opportunity for production at their homes.
Therefore, emphasis must be placed on foods that will be available and
will meet the nutritional standards. Native foods are always taken into
consideration and are incorporated in the planning of an adequate diet.

Personnel - -The nutrition program is the responsibility of the entire
school staff under the supervision and direction of the home economics
staff. At each boarding school the head of the home economics department
supervises the employees in the foods department, plans the menus, and
arranges for the procurement of food. Since nutrition is of utmost importance to the Indian people the budget for this phase of the work is
adequate. At each day school the teacher in charge, under the direction
of the at-large supervisor, directs the work of the day school housekeeper
who prepares the noon meal, and sees that the menus are carefully planned.
.
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Publications - -The publications Minimum Essential Goals for each grade
and Minimum Essential Goals for Everyday Living incorporate nutrition
goals and standards that are taught as part of the regular school program. The Guide for Cooks, Bakers, Housekeepers and Matrons is being
revised. This book is used throughout the Bureau as a guide for all
phases of food preparation.
.

—

Conferences, Workshops, and Summer Schools. Conferences on nutrition of
national scope are attended occasionally by the at-large supervisors.
Conferences are held regularly within the service by the supervisory and
teaching staffs. Each year workshops and summer schools are held where
the workers in the field can come for further training and study.

Branch of Extension
Home Extension Activities .--Through the appropriation Resources Management, funds are provided for home extension agents who assist families,
particularly homemakers and k-R club girls, in the practical application
of scientific information so that their families may be properly and
adequately fed.

—

Improvement of the nutritional status of Indians by
General Objective
helping families (l) understand the relation of food to health, (2) produce adequate food supplies, (3) select foods for an adequate diet,
{k) follow good food habits, (5) "buy food wisely, (6) prepare and use
homegrown food wisely.
.

—

Programs are planned cooperatively by the Indians and Extension
Program
service personnel. Included are: (l) Family needs --knowledge of amounts
and kinds of foods needed for an adequate diet; (2) management- -how to
produce, buy, prepare, preserve, and store foods to get the most for the
money spent; (3) good habits --understanding of attitudes toward foods and a
recognition of the customs, religions, and fallacies in relation to foods;
(h) special food needs --relation of food needs to particular conditions
or disease such as feeding older people or needs of diabetics.
.

How the Home Extension Program Operates .--At the Washington Office level,
develops policies and procedures for carrying out improved farm and home
practices with Indian families, an important part of which is encouraging
the production and conservation of homegrown foods for better nutrition,
and advises area staffs in the execution of these programs.
At the Area office level, guides reservation staffs in the overall program and helps keep workers current on policy and subject matter through
conferences, demonstrations, and training sessions. Serves as liaison
with other Federal, State, and local groups in coordinating activities.
Directs reservation agents in individual farm-home budgeting for wise
use of funds.

At the reservation level, trained home economists advise and work with
individual families in the development and execution of farm and home
plans and projects which provide for production and conservation of an
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These agents also emphasize
adequate food supply to meet family needs
production, preservation, buying, and storing of foods, along with the
use and care of equipment for these processes. They encourage, advise,
and train Indian youth in k-E club activities, with emphasis on food
projects conducted according to State requirements.
.

Bureau home extension agents translate into everyday lajiguage the scientific findings that apply to the home and make them available through
demonstrations, meetings, home visits, visual aids, conferences, and
workshops. These agents cooperate with other agencies and organizations
in developing and conducting nutrition programs with the aim of preparing Indian families for understanding of and participation in the food
problems of their communities and country to the extent that special
services will not be needed.

Fish and Wildlife Service

Technological Program - -Federal technological fisheries research was
inaugurated during World War I when the need became evident. Field
activities are carried out in Boston, Mass., College Park, Md., Seattle,
Wash., and Ketchikan, Alaska. The activities deal with the development
of methods of handling, utilizing, and preserving fishery products;
studies on problems of plant sanitation and operation; the nutritional
value of fishery products; advisory and consulting services on all
phases of fishery technology for industry.
.

Examples of investigations on fishery food products are;
(l) Determining composition and nutritive value of marine and fresh-water fish and
shellfish; (2) improving quality of fish delivered at shore plants by
developing methods of freezing fish at sea; (3) determining the keeping
quality of frozen fishery products; (k) determining keeping qualities of
precooked and breaded fishery products; (5) developing new food fishery
items and methods of utilizing the underutilized species of fish; (6)
evaluating growth factors in fishery products used in chicken rations.
Some work is carried out cooperatively with universities, trade organizations, and private concerns.

Technological research results are disseminated through technical and
semi technical reports, bulletins, and leaflets; the Service journal,
Commercial Fisheries Review; appropriate trade and technical journals;
demonstrations and addresses to scientific societies, trade organizations,
schools, and civic groups; and press releases.

—

Market News Service The Fishery Market News Service is to the fishery
industries what the Agricultural Market News Service is to agriculture.
This activity was started in 193$ to aid in the orderly marketing of
fishery products and byproducts. The first funds for this activity were
provided by the 75th Congress for "collecting, publishing, distributing,
by telegraph, mail, or otherwise, information on the fishery industry,
information on market supply and demand, commercial movement, location,
disposition, and market prices of fishery products...." Field offices

.
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are in operation in New York City, Boston, Seattle, Chicago, New Orleans,
San Pedro, and Hampton (Va.). They collect, publish, and distribute current information on market conditions in the fishery industries on a
daily basis in order to aid in the proper distribution and price appraisal
of fishery products and byproducts. Port reporters located at principal
ports in their respective areas aid in the collection of this information.
Daily mimeographed Fishery Products Reports (as well as monthly and annual summaries) issued by these field offices are disseminated free to
producers, wholesalers, retailers, importers, exporters, brokers, and
consumers. Mail, radio, telephone, personal contact, telegraph, and
teletype are used to disseminate the data collected. For quick exchange
of data, the field offices and the Washington office are connected by
teletype service.

The Market News departmental office in Washington, D.C., in addition to
supervising the activities of the field offices, edits and is responsible for the publication of the monthly periodical, Commercial Fisheries
Review. This publication features articles on the fisheries, news of
trends and developments in the fishery industries, Federal Government
orders and rulings affecting the fisheries, and other items of interest
to the fishing and allied industries.

—

A fishery educational
Fishery Educational and Marke t D eveloxsment Program
and market development program is conducted to " promote the free flow of
domestically produced fishery products in commerce" and "to develop and
increase markets for fishery products of domestic origin." This activity
was first authorized on August 11, 1939* hy Public Law 393* Primary
emphasis is placed on the nutritional values and economy of fishery products with the purpose of obtaining full use of this natural resource to
improve the nutritional standards of the American consumer.
.

Research on the nutritive value and proper utilization of fishery products
is conducted in test kitchens located at College Park, Md., Seattle, Wash.,
and Ketchikan, Alaska. Tested recipes are developed and published for
school-lunch, institutional, and horaemakers use.
'

Consumers are directly given greater practical knowledge of fishery products and their use by:
(l) Fish-cookery demonstrations for school-lunch
and institutional personnel, schools of the Quartermaster Corps, home
economics classes, and homemakers; (2) producing and distributing fishery
educational motion pictures; (3) press, radio, and television. Field
offices are maintained in various sections of the country to carry out
these functions. Cooperation on the program is obtained principally from
the U. S. Department of Agriculture, State departments of education,
various branches of the Armed Services
The principal publications are (l) Quarterly Outlook for Marketing Fishery
Products, a forecast of the future trends in the marketing of fishery
products; (2) Commercial Fisheries Abstracts, a monthly periodical containing short abstracts of articles on technological and marketing advancements in the fisheries; and (3) the Test Kitchen Series, which deals with
the cooking of different fishery products.
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—

Special fish and shellfish
Economics and Cooperative Marketing Program
consumption surveys are conducted. Analyses of the effects of demand
and supply factors on the level of consumption of fish and shellfish
and of individual commodities are made. In addition, relationships to
total food consumption are calculated. Studies of various types to
determine consumer preferences for fish and shellfish products are carried out.
.

.
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DEPARTMENT OF LABOR

Bureau of Labor Statistics
The Bureau of Labor, the predecessor of the Bureau of Labor Statistics,
was established in the Department of the Interior on June 27, 1884.
After several changes in status, it became, in 1913 j the Bureau of Labor
Statistics of the newly created Department of Labor. It is the Government's principal fact-finding agency in the field of labor economics,
particularly with respect to the collection and analysis of data on
employment and manpower developments, wages, industrial relations and
accidents, price trends, and costs and standards of living.

The Bureau has no enforcement or administrative functions. Practically
all of its basic data are supplied through voluntary cooperation. The
information collected is confidential and is issued in summary form in
special bulletins and in its official publication, the Monthly Labor
Review.

—

Consumer Price Index . The Consumer Price Index (formerly known as the
Cost of Living Index, which was begun in World War I) is a measure of
average changes in retail prices of a fixed market basket of goods, rents,
and services of constant Quality purchased by families of urban wage
earners and clerical workers in the United States. There have been four
major revisions of the index, the last of which was completed in January
Since January 1953 > "the index has been based on a sample of 46
1953*
cities representative of all cities of 2,500 or more persons.
Indexes are computed regularly for all items of consumption combined,
for the major consumption groups (i.e., food, apparel, etc.), and for
food subgroups (i.e., cereals and bakery products, etc.), for each of
20 selected large cities and for all cities combined.

The Bureau collects retail prices for about 300 goods, services, and
rent, and uses these prices to represent the price movement of all goods
and services.
In order to hold constant the quality of the items priced
from period to period, the Bureau has drawn up detailed specifications
describing each item. Prices used are obtained in each city on a
regular pricing cycle at intervals ranging from once every month to once
every four months. These prices are collected in the most part by field
representatives through actual field visits to retailers.
The prices of index items are combined by value weights which represent
the distribution of expenditures as reported in periodic surveys of
family spending. These surveys are discussed below. Weights currently
represent the estimated 1952 distribution of expenditures ; weights prior
to January 1950 represent the 193^-36 distribution of expenditures.

—

Studies of Consumer Expenditures, Income, and Savings . Studies of
consumer expenditures were among the earliest projects undertaken by the
Bureau of Labor Statistics, the first being conducted in 1688. Prior to
1935 the surveys were limited to studies of wage-earner and lower
salaried groups
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Recent studies have covered the entire noninstitutionalized population
in the areas surveyed, in recognition of the importance of comprehensive
studies of consumer expenditures, income, and savings as a source of
"basic information for studies of level and standards of living, nutritional adequacy, measurements of comparative living costs, marketing
research, governmental planning, and other fields of economic and social
research.
In the past two decades the Bureau has made a number of such
surveys.

193^-36 « Study of Money Disbursements of Wage Earners and Clerical
Workers, the basis for the 19^0 weight revision of the Consumer Price
Index.
1935-3CU Consumer Purchases Study, a national survey in cooperation
with the Department of Agriculture, the Works Progress Administration
and the National Resources Committee.

1941-42 . Survey of Spending and Saving in Wartime, a national study
conducted by the Bureau of Labor Statistics and the Bureau of Human
Nutrition and Home Economics of the Department of Agriculture.
1944 .

A national urban study in more than 100 cities and towns.

1945-49 . From 19^5 to 1949, expenditure studies were conducted in
13 individual cities.
1950 » Survey of Consumer Expenditures, a nation-wide survey in 91
cities, the basis for the 1953 index revision.
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ATOMEC ENERGY COMMISSION

Under Public Law 585, 79th Congress, the Atomic Energy Commission is
directed to conduct and encourage research on the utilization of fissionable and radioactive materials for medical, biological, and health
purposes.
The Commission is directly concerned with the effects of radiation
on intermediary metabolism and the dietary requirements for various
nutrients for both plants and animals. Considerable emphasis is being
given to the uptake of plant nutrients from the leaf surface and their
translocation. The utilization and metabolism of various organic and
inorganic compounds by both animals and plants is being investigated by
ABC laboratories and at various universities and colleges under grants
from the Commission.

The effect of food nutrients on the susceptibility of animals to
radiation is being studied. There are indications that a deficiency of
certain nutrients increases the susceptibility of animals to radiation.

Considerable work is being done on the metabolism of inorganic nutrients
in marine organisms, particularly fish of economic importance.
Radioisotopes are proving to be an important tool for research in intermediary metabolism. The Commission's radioisotopes have been made available to a large number of colleges and universities, and to federal
agencies engaged in nutritional research.

Work in nutrition having a direct bearing on the Commission's program
is supported at Atomic Energy Commission laboratories and other installations and at colleges and universities,
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DEPARTMENT OF HEALTH, EDUCATION, AND WELFARE

Office of Education

Under the original enabling act, passed by Congress in 1867 f "the
Office of Education vas created "for the purpose of collecting such
statistics and facts as shall show the condition and progress of education in the several States and Territories, and of diffusing such information, respecting the organization and management of schools and school
systems, and methods of teaching, as shall aid the people of the United
States in the establishment and maintenance of efficient school systems,
and otherwise promote the cause of education throughout the country."

Under this broad assignment it is clear that the Office of Education
must concern itself with every type of educational development. Thus,
it is concerned with the study of nutrition education and school lunches,
the gathering of information concerning this development, and the diffusion of such information to the schools and school systems.
The original authorization of the Office has been enlarged from time to
In 1917 "the Congress passed the
time by additional laws and assignments.
Smith-Hughes Act which provides Federal financial aid to encourage the
States to develop vocational education in such specialized fields as
agriculture, trades and industry, and home economics. The George-Barden
Act of ±$k6 provides for the further development and extension of
vocational education, including training in distributive occupations.
Administrative responsibilities relating to these acts were at first
assigned to the Federal Board for Vocational Education. In 193^ the
functions of this Board were assigned to the Office of Education.
Vocational education, through its activities in the fields of agriculture and home economics, has been concerned with the development of
sound programs of nutrition education in public secondary schools. A
great deal has been done through the Future Farmers of America and the
Future Homemakers of America, integral parts of the public school program.
These groups have sponsored, individually and cooperatively, projects to
improve food production and conservation and family nutrition.

—

Objectives and Program in Nutrition Education . If the health of a nation
is to be improved, good nutrition practices must be increasingly emphasized through an effective program of education. The Office of Education is concerned with improving nutrition tlirough education in the
school and community; it works through State departments of education in
improving programs of education and with institutions engaged in preparing teachers for elementary, secondary, and adult teaching. Nutrition, like other aspects of education, should be taught in a functional
way as a part of the total school program. Every activity of the
school that is concerned with food should emphasize nutrition education.
Such activities may be related to home and family living, agriculture,
science, health and social studies, or to the school lunch program
Each community determines its own educational needs and devises
itself.
ways and means for attaining its goals.
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The general objectives toward which the Office of Education is working
are:
(l) Increasing understanding on the part of children, youth, and
adults of the requirements of an adequate diet and of the importance of
one's diet to his health and well-being; (2) appreciation of the cooperation needed to make food available to people; (3) understanding of
the relation existing between waste of food and' waste of human labor;
(h) wider use of the school lunch program as an educational instrument
for improving the health of families in the community; (5) more extensive
cooperation of the whole school staff in developing a nutrition program
that affects the everyday food practices of the people of the community;
and (6) improving the school facilities needed to effect these objectives.

Each community works on its own nutrition problems in the ways that are
most practical for the persons involved. When the school recognizes the
importance of nutrition in its total educational program, it will find
ways for attacking the problem through health education, home economics,
agriculture, science, or in learning units organized around the problems
of living, and throughout elementary and secondary education.
The school
lunch provides an opportunity for education in the area of nutrition
It is important to develop nutrition education in such a way
education.
that it becomes a vital part of the total program of education in the
school and community. In order to insure effective home and community
practices in nutrition, the program of instruction must undergo constant
examination and revision.
Functions and activities related to nutrition education .— In general,
the Office carries on its functions in the field of nutrition education
and school lunches in the same way that it carries on in a wide variety
of specialized fields of education:
It gathers statistics, analyzes reports from school systems, and
1.
makes special studies.
It diffuses information gathered through publications, conferences,
field services, replies to letters, addresses, and consultant services.
2.

Its staff participates, upon invitation of the agencies concerned,
in workshops, summer schools, and conferences of State departments of
education, colleges and universities, and other State and national educational organizations. These activities are concerned with problems of
nutrition education in the general fields of elementary and secondary
education, in health and science education, and with programs of nutrition education.
3.

k.
Through its specialists the Office consults and cooperates with other
departments and agencies of the Federal Government on a wide variety of
problems and programs, including nutrition education and school lunch.

Assistance is also being rendered to some other countries in their
5.
development of educational programs in nutrition and health. Tais includes consultation with educators from other countries who have come
here to study in colleges and universities and to observe methods of
improving nutrition in schools and communities.
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—

Some media tiirough which the Office works in nutrition education . For
many years the Office of Education has had a special committee representing its various divisions which meets from time to time to study the
developments in nutrition education and to suggest ways and means through
which the various units can coordinate their activities in nutrition
education. Through this committee it cooperates with the Interagency
Committee on Nutrition Education and School Lunch.

A considerable list of bulletins, circulars, pamphlets, and articles
in School Life and other professional magazines is developed from time
to time by the staff and published for the use of educators.
Clarified objectives, programs, and activities relating to nutrition
education are finding their way into the various aspects of the school
curriculum elementary, secondary, and adult through the work of the
Office staff.

—

—

Public Health Service

National Institutes of Health

Under the general authority of Public Law klO, 78th Congress, Section
301, laboratory, clinical, and field investigations in nutrition are
conducted. Additional nutrition research is supported financially
through a program of research grants and fellowships.
Laboratory Studies of a fundamental nature utilize animals, microorganisms and chemical and physical methods to investigate the function
and interrelations of vitamins, amino acids, minerals and other nutrients; the pathology, abnormal physiology, and biochemistry of deficiency
states; hormonal influences in nutrition; the role of nutrition in
specific types of disease such as cancer, radiation damage, heart and
vascular diseases, the anemias, arthritis, diabet , liver diseases,
Searches are made
obesity, and various abnormalities of metabolism.
for new vitamins, and isolation, identification, and function studies
Studies on the biological synthesis, degradation, metabolism,
are made.
and excretion of amino acids, vitamins, carbohydrates, and nucleic
acids are conducted. The biochemical reactions involved receive special
emphasis. The influence of the central nervous system on metabolism
and nutrition, and ways of improving the nutritional value of certain
staple food cereals by amino acid and other supplements are investigated.

Clinical Studies follow developments in the laboratory which offer
promise of practical application to man. Current studies include the
influence of amino acid supplements on the nutritional value of rice;
the role of high-caloric, high-protein diets in infectious hepatitis;
the metabolism of vitamins in certain types of liver disease, diet in
diabetes; metabolism of certain substances such as calcium and hexosamines in osteoporosis, arthrrtis, and other collagen diseases;
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the role of salt and water in the treatment of burn shock; the role of
Factor 3 in the treatment of certain types of naturally occurring nutritional liver diseases; the experimental production of certain vitamin
deficiencies; the nature and treatment of the anemia of rheumatoid
arthritis; and studies of normal and abnormal metabolism in man.

Field Activities include investigations of secular, socioeconomic, and
nutritional influences on the growth of children of school age; the
role of nutrition in certain naturally occurring conditions such as
In selected instances consulleukcedema and parotid gland enlargement.
tative service is provided in the conduct of nutrition surveys in this
country and abroad, and in the conduct of nutrition workshops, instiConsultative and advisory services
tutes, and other training programs.
are provided to certain Federal agencies such as the Federal Civil
Defense Administration.
Research Grants and Fellowships during fiscal year 195*+ included 211
research grants in nutrition and metabolism at an annual cost of
$1,909>673 suPP OI"ted in non-Federal institutions, and approximately
seven research fellows supported in training.

Bureau of State Services

Under the provisions of Public Law klO, 78th Congress, Sections 3d> 3H>
and 31^ ( as amended), the Public Health Service has a number of programs
directed to the control of various diseases and to milk and food
sanitation.

Heart Disease Control and Chronic Disease Programs utilize staff consultants for nutrition services. The services of nutritionists are made
available to State and local health departments, voluntary agencies,
professional associations, colleges and universities, hospitals, and
private institutions with regard to:
(l) Planning and/or participating
involving
nutrition
of persons with chronic
special
studies
the
in
disease, welfare recipients, persons in institutions and the like;
(2) planning and/or participating in workshops, institutes, etc., for
professional people; (3) assistance in planning, developing, and evaluating educational materials and teaching aids; (k) assistance in appraising present community nutrition services and programs.

Field study activities include:
(l) A nutritionist assigned to a local
health department to determine the need for and the extent to which diet
instruction will be utilized by persons referred by physicians; and (2)
a nutritionist assigned to the Diabetes Field Research and Training Unit,
Boston, Massachusetts, for participation in diabetes research projects
and professional and patient education programs.
Milk and food sanitation activities include:
(l) Field studies and investigation of technical problems necessary to the development of
control procedures, techniques, and sanitation standards; (2) program
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for certification of interstate milk shippers; (3) development of
model sanitation standards and training manuals for the guidance of
States, municipalities, and industry; (h) technical, consultative, and
advisory assistance to State and local health authorities, the milk
and food industries, Federal agencies, and others; (5) equipment
studies and investigations relating to (a) the development of sanitation standards for design, construction, and operation of various
items of milk and food equipment, and (h) the approval of items of
such equipment which comply with published standards of the Public
Health Service; (6) inspections of sources of food supplies and food
service facilities of interstate carriers, Federal prisons, PHS
hospitals, and National Parks.

Current field study or research projects are concerned with determining
time-temperature combination reqtiired for commercial pasteurization of
milk in order to destroy the causative agent of Q-fever; time-temperature
combinations required for pasteurization of frozen desserts and concentrated milks; sanitation hazards involved in milk evaporating and drying
plant operations; and methods for properly cleaning, in place, permanenttype milk pipe lines.

A cooperative State-Federal program for the certification of interstate
milk shippers was initiated at the request of the Conference of State
and Territorial Health Officers. Four hundred and forty-five shippers
in 32 States were participating in this activity at the end of the
fiscal year.
Sanitation standards are developed by the Public Health Service as part
of its advisory service for milk, food establishments, frozen desserts,
and shellfish. These standards are recommended for voluntary adoption
by States, counties, and municipalities. At the end of fiscal year 195^>
the milk standards formed the basis for the milk regulations of 3^ States
and two of the territories, in 13 of which they were "being enforced
State-wide. They had also been adopted by 1,57^ municipalities and k07
counties, with a total poptiiation coverage of over 60 million. The
recommended standards for food establishments form the basis of law or
regulation in 30 °f "the States, 2 territories, and the District of
Columbia, and were being enforced State-wide in 22 of the States. They
had been adopted by 693 municipalities and 3^9 counties, with population
of more than 70 million.

Training of State and local sanitarians is conducted by the Public Health
Service through personal contacts, regional seminars, and in-service
training courses; through technical and educational materials prepared
for training sanitarians and food service and dairy employees; and through
demonstration schools. In addition, the Public Health Service makes
surveys of State and local conditions upon request; and consults with
equipment manufacturers and food industry representatives on the sanitary
design and construction of milk and food equipment.
Defense activities are consultative and advisory to meet demands for
assistance with problems arising from national defense activities.

:
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Bureau of Medical Services
Under the provisions of Public Lav 1+10, 78th Congress, Section 321, the
Public Health Service operates hospitals and out-patient facilities;
and under Title VT of the Public Health Act conducts the Hospital Construction Program.

Nutrition Clinics are maintained in some of the larger Public Health
Service Clinics, and in a number of the USPHS Hospitals.
Patients
referred to these clinics by their physicians are given nutritional
A dietetic internship approved by the American Dietetic Associcare.
ation is offered each year to 12 qualified college graduates at the
USPHS Hospital, Staten Island, H. Y.

nutritional and dietary consultation is provided through the Hospital
Construction Program activities.

Social Security Administration

Children's Bureau
The Children's Bureau is concerned with nutrition in carrying out
each of its three main functions

To investigate and report on all matters relating to the welfare of
children and child life . --Staff and equipment have been provided for
carrying out cooperative research projects relating to nutrition. Publications feature nutrition as a major item in maternal and child health.

—

To cooperate with other governments . Technical consultation on
maternal and child nutrition is provided to health and welfare workers
from other countries or assigned to other countries. Programs of study
and observation are arranged for physicians and other nutrition workers.
Advisory service is rendered to the U. s. representative on the Executive Board of the United Nations Children's Fund.

To administer grants-in-aid to States under the maternal and child
(Described below)
welfare provisions of the Social Security A ct.

—

General objectives . The nutrition program of the Bureau has as its
objective the improvement of the nutritional status of mothers and
children in this country and in other countries within the scope of its
international relationships.
To achieve thi6 objective it directs its major efforts to:
(l) Obtaining due consideration on part of Federal and State health and welfare
staffs of the nutrition components of services to mothers and children,
especially in those programs administered by the Children's Bureau under
Title V of the Social Security Act; (2) developing and maintaining
adequate nutritional and food service standards in institutions caring

-37-

for mothers and children; (3) strengthening nutrition aspects of "basic,
graduate, and inservice training courses for child health and welfare
workers; (k) strengthening present programs for training of public health
nutrition workers (including supervised field experience) and developing
additional facilities; (5) collecting and disseminating authentic information on nutritional needs of mothers and children; and (6) stimulating
interest in public health nutrition as a career.
Organization --The Nutrition Section of the Program Services Branch of
the Division of Health Services is responsible for framing Division
Policies as they relate to maternal and child nutrition. It also coordinates all Bureau activities directed toward improving the nutrition
of mothers and children.
.

Nutritionists assigned to the regional offices of the Bureau carry on
consultation and advisory services to State agencies in planning, organizing, and carrying out nutrition work as part of State plans for maternal and child health services and services for crippled children.

They are also available for consultation to the regional
representatives of the Bureau and to State child welfare
Regional nutritionists give consultation upon request to
of other bureaus of the Department of Health, Education,

child welfare
agencies.
regional staffs
and Welfare.

Cooperative Relationships with other Federal Agencies --Especially close
cooperation exists with the various offices of the U. S. Public Health
Service that are also concerned with nutrition activities of State health
agencies. Projects involving several agencies are carried on through
membership in the Interagency Committee on Nutrition Education and School
Lunch. Working with appropriate offices within the Agency and outside,
the Nutrition Section has prepared technical material on maternal and
child nutrition for inclusion in civil-defense manuals, reviewed material
on this subject from other agencies, and participated in planning for
national and international conferences dealing with emergency health and
welfare needs of mothers and children. Continuing consultation on maternal and child nutrition is given to the Office of the Quartermaster
General in the Department of Defense.
.

Administrative Relationships to State Health Agencies --The nutritionists
and other members of the regional office team carry out the provisions
of the Social Security Act, whereby grants-in-aid are made available to
State agencies for health services to mothers and children and for services to physically handicapped children. These functions are performed
through reviews of State plans and merit system materials, through periodic
program reviews based on consultation visits, and through group conferences.
.

Content of Consultation Service to State Agencies .--Consultation service
(l)
to States is designed to assist along the following major lines:
Measuring needs for nutrition services together with resources for meeting these needs, making workable plans for service; (2) setting up
qualifications for personnel, recruiting qualified candidates, working
out examination procedures that will test aptitudes for nutrition positions; (3) providing additional professional training needed by staff
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already employed, to be employed, or giving nutrition service from other
agencies to the State program; (k) developing the nutrition aspects of
such programs of State health and crippled children's agencies as
supervision of maternal and child health, medical care programs for
women with complications of pregnancy and children with rheumatic
fever, licensing and maintenance of standards in facilities for the
care of mothers and children; (5) keeping States informed about civil
defense planning by the Federal agencies and sharing with them the
experience of other States in making plans for meeting emergency nutritional needs of mothers and children.
Educational institutions that are
Other Types of Consultation Service
curriculums
for the professional training
offering or planning to offer
of public health nutritionists seek advice as to the content of academic
study and of supervised field experience. Conferences for course
directors of graduate programs have been sponsored. The agencies that
accept students for supervised field experience also request consulta.

tion.

Professional associations that include nutritionists in their membership receive cooperation on setting standards for qualifications of
workers, on offering vocational guidance, and on assembling materials
for testing candidates.

Bureau of Public Assistance

The public assistance titles of the Social Security Act (titles I, TV,
X, and XIV ) provide that the Federal Government will participate financially, in accordance with the terms of the act, in assistance given
by the States to needy individuals under the State public -assistance
plans approved by the Commissioner of Social Security for old-age
assistance, aid to dependent children, aid to the blind, and aid to the
permanently and totally disabled. The State public -assistance legislation designates the agency to receive the grant-in-aid for each type of
public assistance. In many States, the same agency administers or
supervises the administration of all four public -assistance plans and
often other public welfare programs as well.

A State public assistance agency must include in the plan that it submits to the Bureau of Public Assistance the policies and procedures by
which it proposes to determine need of individuals and the amount of
assistance payments in individual cases
In making its recommendations
regarding State plans the Bureau recognizes that the States have considerable latitude under the Federal act in establishing policies and
.

standards governing the determination of need. The State plan, however,
must conform to the 1939 amendments to the Federal act requiring that
the State agency shall in determining need take into consideration all
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income and resources of an applicant applying for assistance. The 1950
amendments to the act establish an exception with reference to aid to
the "blind. In that program the States must exempt from consideration
the first $50 a month of earned income effective July 1, 1952.

Public assistance payments in which the Federal Government is to participate financially must be made in cash with the exception that the
Federal Government may participate in expenditures for medical care in
Public assistance is intended to supplement
"behalf of the recipient.
rather than to replace or duplicate available or continuing income or
resources of an individual. The fact that all assistance granted,
with the exception of medical care, must be in the form of a money payment has far reaching significance in relation to educational nutrition
programs. Programs of popular education in nutrition direct the attention of all people, including assistance recipients, to the selection
and use of foods which are most nutritious for the prices paid. Maximum benefits from these programs are derived by the public assistance
recipient when he not only has knowledge of what foods to buy, but
freedom and responsibility in the use of his money, which enables him
to apply his knowledge according to his own choice of the effective use
of the assistance he receives.
The establishment and maintenance of the policy of cash assistance
depend upon acceptance of the philosophy that government has responsibility for protecting fundamental rights and freedoms of all its citizens
irrespective of their economic circumstances
By giving consideration
need
for
determining
the
to both
resources and the total
in its policy
cost of the requirement of the needy individual in accordance with
State-wide standards, a public assistance agency is able to determine
the deficit as a whole. Assistance is then related not to any single
item of expense, but to this total. Thus the individual is left free
to combine his resources with his assistance payment and to use his
total means of support in ways best suited to his situation. His rights
and responsibilities in the use of money are preserved, and the methods
of administration avoid his being conspicuously singled out as a recipient of assistance.
.

How the Bureau Operates
Through the regional offices of the Department of Health, Education,
and Welfare, representatives of the Bureau provide consultation services
to State public assistance officials on various administrative matters,
including policies governing the determination of need. This field of
public -assistance administration requires specialised knowledge and
experience, and technical consultants are available to State public-

.
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assistance agencies that request these services when undertaking the
development and revision of their State standards and procedures for
determining whether an individual is "needy/' and the amount of
assistance that he needs to supplement whatever income and other
resources he may have.

Defense Responsibilities

Under a delegation order of the Federal Civil Defense Administrator
in July 195^; the Bureau has responsibility for developing plans for
Federal activities in providing emergency cash assistance to persons
injured or in want as a result of enemy attack. The basic principles,
outlined above, governing other Bureau programs, are applied to this
activity. The delegation also includes responsibility for a plan for
providing clothing in event of enemy attack.

Food and Drug Administration

Organized by Congress to enforce several laws to promote the purity and
honest labeling of foods and drugs, the Food and Drug Administration was
transferred from the Department of Agriculture to the Federal Security
Agency (now Department of Health, Education, and Welfare) in 1°A0. The
most far-reaching of the laws enforced is the Food, Drug, and Cosmetic
Act of 1938 which is a broader and stronger statute than the pioneer
legislation enacted in 1906. Its provisions extend to foods, drugs,
devices, and cosmetics in interstate channels or offered for importation
into the United States
y

Functions --As related to food and nutrition, the Administration has
three major functions:
.

1.
Enforcement of the Food, Drag, and Cosmetic Act to insure a pure,
wholesome, and nutritious food supply. Through this law the public is
protected from foods containing deleterious ingredients, from filthy or
decomposed articles, from products so debased that nutritional values
are diminished, and from false or misleading representations in the labeling as to the therapeutic or nutritional efficiency of foods. The enforcement of this law also encourages proper handling of food supplies to
prevent spoilage and contamination by insects and rodents, both to
insure the public clean, wholesome products and to prevent unnecessary
loss of foods in an era of world food shortages
It likewise protects
the public from unknowingly spending its food dollars for inferior products .
.

The formulation of legal
quality for foods to promote
the consumers. Selected for
staple foods in the American
2.

definitions and standards of identity and
honesty and fair dealing in the interest of
such definitions and standards are many
diet, including items to which nutritional
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factors may "be appropriately added. For the latter, standards of enrichment are specified to preclude partial or unnecessary fortification which
would be misleading to the purchaser or contrary to his nutritional needs.

Formerly food standards were based on testimony presented at public
hearings called by the Secretary of Health, Education, and Welfare. This
procedure was simplified by an amendment in 195^ which provides that any
interested person may petition the Secretary to issue, amend, or repeal
food standards. All interested persons are invited to comment on the
petition and are given opportunity to file objections to the proposed
order. It becomes effective without a hearing unless objections are
filed and a formal hearing is requested.. At such a hearing only the
points to which exception is taken are considered. Nutritionists are
invited to participate in the food standards program as advisers in the
formulative stage and by commenting on proposed orders and testifying at
hearings on controversial, issues

By means of regulations authorized by law, foods intended for special
dietary uses are required to bear labeling which will inform purchasers
fully as to the value of the article for such u$es. Foods intended for
infant feeding, for the control of body weight, and for use in the dietary management of disease, are typical of such products.
Research to form a groundwork for the enforcement of the act and the
3.
formulation of food standards.

Application of scientific advances in food technology necessitates the
development of new methods and the improvement of old methods for accurate and minute determinations of the composition of foods and the potency
of vitamins by objective tests that will stand up in court contests.
More accurate and more precise methods are developed as new knowledge and
new instruments become available.
In directing enforcement operations the administrative officers are confronted with questions relating to requirements for food nutrients and
stability, availability, and assimilability of nutritional factors, as
well as claims for the therapeutic value of vitamin and mineral products
and other articles purporting to be of special dietary significance. The
staff laboratories have as an important function the conduct of investigations that will supply these data.

Formulating food standards requires the gathering of all available information relating to the manufacture, composition, and use of the product;
and the development of further information on the adequacy and suitability
of any processing that may be necessary for preservation of the food, on
suitability of various ingredients, including a study of possible toxicity,
on range of variation of composition, on retention of nutrients, and on
adequacy of methods of analysis.

Policy --It is the purpose of the Food and Drug Administration to apply
the provisions of the statute toward the maintenance of a sound American
food supply and to prevent improper exploitation of scientific advances
.
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in the food field. To prevent violation, the regulated industries are
fully informed on regulatory requirements and standards and are given
technical information and guidance, in recognition of the fact that
willing compliance is a major factor in public protection. Major regulatory attention is given to the minority fringe of careless, ignorant,
or willful violators of the law.

How the Food and Drug Administration Operates .--Laboratories in Washington
and in 16 other cities are equipped with modern scientific apparatus for
rapid and accurate testing of foods, medicines, and cosmetics, to discover and prove violations. Trained staffs of specialists investigate
sanitary conditions in factories, evaluate the raw materials used, and
study methods of processing, preserving, packaging, transporting, and
storing such products.
The Food and Drug Administration works with other Federal agencies, and
State and local officials to check adulteration and misbranding.

Alleged violations of the Food, Drug, and Cosmetic Act are reported to
the Department of Justice, which brings seizure, criminal prosecution,
and injunction actions in the Federal courts.

FEDERAL TRADE COMMISSION

The Federal Trade Commission's functions are directed to preventing the
use of harmful trade practices and unfair competitive methods in the
marketing of goods in interstate commerce. The agency has responsibility for administering and enforcing a number of Federal laws relating
to this subject. In varying respects, such laws affect the sale of
commodities of virtually every type, including products coming within
the field of food and nutrition.

Created by Act of Congress approved September 26, 191*+, now known as
the Federal Trade Commission Act, the Commission is a board of five
Commissioners, with powers of investigation, right of access to books,
papers, and records of corporations, authority to issue subpoenas, to
take evidence, and to hear and decide cases. Whenever, upon investigation and due proceedings, the Commission finds that a business concern
is indulging in a trade practice in violation of the laws within its
jurisdiction, the Commission may issue a cease and desist order requiring the offender to discontinue the practice in question. Except where
set aside upon appeal, such Commission orders, after becoming final,
are enforceable by court action which may result in assessment of civil
penalties or in punishment for contempt of court.
In the organic statute, the Federal Trade Commission Act, as now amended,
Congress has provided that "Unfair methods of competition in commerce,
and unfair or deceptive acts or practices in commerce," shall be unlawful. Foods or nutritional products, as well as articles of commerce
generally, are subject to this basic principle of fair dealing. Its
enforcement is committed to the Commission as an agency authorized to
act in the interest of the public

Deceptive sales practices such as false or misleading advertising fall
within the prohibition. Likewise, the broad proscription applies to
methods and practices which are characterized by bad faith, fraud, or
oppression or which involve monopolistic restraints and lessening of
competition.

Under provisions of the Clayton Act, also administered by the Commission,
the destruction or suppression of competition by discriminatory pricing,
by use of tie-in or exclusive dealing arrangements, or by merging or
interlocking of competing corporations, are further restraints of trade
of the type regularly dealt with by the Federal Trade Commission.
The Commission has the duty of supervising the activities of associations
of competitors joined together for the purpose of exporting their products, as permitted under the Export Trade Act of 1918. Exports so
handled include manufactured food products as well as goods of different
classification

The Commission also conducts economic inquiries and studies of conditions
affecting trade and commerce and makes reports thereon in aid of legislation or for Executive action. A substantial number of such economic

.
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inquiries relate to food products, including, for example, studies of
the Wholesale Bread Baking Industry, reported in 19^+5 and l^kG; and
Investigation of Coffee Prices, reported July 30, 195^.

Food or nutritional products are likewise involved in the Commission's
function of checking false and misleading advertising. Such commodities
figure very substantially in this work, with respect to which the
Commission has special statutory powers to prevent false advertising
of foods, drugs, cosmetics, and therapeutic devices. These special
powers apply to all forms of deceptive representations except labeling,
over which the Food and Drug Administration has primary jurisdiction.
Use of the mails or the channels of interstate commerce for the dissemination of false advertising is prohibited. The ban also runs against
advertising that "is misleading in any material respect;" and there may
be taken into consideration "the extent to which the advertisement fails
to reveal facts material in the light of such representations or material
with respect to consequences which may result from the use of the commodity. .under the conditions prescribed. .or, under such conditions as
are customarily or usual." In the case of oleomargarine, the advertisement shall be deemed false if it in any way suggests that the margarine
Accurate listing of the ingredients is, however,
is a dairy product.
permissible
.

.

Numerous cease and desist orders have been issued by the Commission
against improper advertising of food and drug products, particularly in
cases of patent medicines sold as remedies for various and sundry ailments
.

Advertisements disseminated over the radio and television and in magazines and newspapers are subjected to continuous scrutiny by the
Commission's staff for enforcement purposes. The Commission likewise
acts upon complaints received from members of the public, competing business concerns, and trade or other organizations having an interest in
truthful and nondeceptive selling. Administrative action upon questionable advertising is taken by the Commission when such appears to be in
the public interest. The advertiser's attention is immediately called
to the matter in question, and he is afforded an opportunity voluntarily
If such fails, or if the case involves
to agree in writing to stop.
fraud or a product that is dangerous to health, steps are taken to apply
promptly the necessary procedure leading to a cease and desist order.
Interested persons may send to the Commission for appropriate action any
advertisements which they believe are false, deceptive, or otherwise
improper. This may be done by letter or other communication addressed
to the Federal Trade Commission, Washington 25, D.C.
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VETERANS ADMINISTRATION

Department of Medicine and Surgery

The Veterans Administration was established as an independent agency by
Executive Order 5398, of July 21, 1930, in accordance with the Act of
July 3, 1930 (k6 Stat. 1016; 38 U.S.C.N.). This act authorized the
President to consolidate and coordinate Federal agencies concerned with
the administration of laws providing benefits for veterans. Among these
benefits is hospitalization for all veterans and out-patient medical
care of veterans with service-connected disabilities. The Department of
Medicine and Surgery of the Veterans Administration insures complete
medical care and treatment of veterans as prescribed by the Administrator
of Veterans' Affairs, pursuant to the act of January 3, l$k6 (59 Stat.
675; 38 N.S.C. 15-15n) and other statutory authority and regulations.
The Dietetic Service of the Department of Medicine and Surgery is responsible for food service functions in hospitals, centers, and domiciliaries,
and the nutrition facilities in regional offices
Its Central Office
formulates policies and procedures for use by field stations to promote
high standards of dietary care. Area Office Dietetic Representatives
survey hospital, center, domiciliary, and regional office dietetic activities to promote the carrying out of established standards of operation
and give assistance in solving existing problems. Dietitians at the
field stations assume full responsibility for operation of the Dietetic
Service. Central Office staff coordinate efforts with the Area Representatives and make special purpose visits to the field regarding efficient personnel utilization, effective use of equipment, and evaluation
of other dietetic programs
.

(l) plan menus that are
The functions of the Dietetic Service are to:
nutritionally adequate, acceptable to patients, and within budgetary
allowance; (2) apply scientific principles of food preparation to produce
food of high nutritive quality; (3) based on knowledge of abnormal physiological conditions which require dietary modification, plan and prepare
meals to accurately fill physicians' dietary prescriptions adjusted to
patients' needs and given budgetary allowance; (k) maintain an investigative attitude toward gaining new knowledge and consistently apply it to
the dietary treatment of the patient; (5) provide progressive nutrition
education programs for the patients respecting their individual social,
economic, and cultural influences to aid in their rehabilitation; (6) maintain a Special Advisory Council of nongovernmental representatives to give
advice and guidance in the dietary care and nutrition education of the
veteran patient; and (7) conduct workshops for dietitians to discuss policies and procedures relating to overall dietetic service operations and to
exchange experience skills; (8) conduct refresher courses for cooks, bakers,
and meat cutters in discussion and practice sessions to emphasize and clarify practicable procedures to realize a food service of desired quality.

The Dietetic Service, Central Office, publishes subject matter materials
such as diet manuals and other guide data for use by dietitians, cooks,
bakers, and meat cutters, for reference in conducting on-the-job training
at operational levels

.
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THE AMERICAN NATIONAL RED CROSS

Food and Nutrition Program

The American National Red Cross was incorporated under congressional
charter in 1900. The charter provision under which Red Cross engages
in food and nutrition activities reads as follows:
"...to continue and
carry on a system of national and international relief in time of peace
and apply the same in mitigating the suffering caused by pestilence,
famine, fire, floods, and other great national calamities, and to devise
and carry on measures for preventing the same."

A food and nutrition consultant is maintained at national headquarters
to give assistance to Red Cross Services and Offices in the food and
nutrition phases of the various programs. Responsibilities include:
(l) assistance in the development of any materials that relate to food
and nutrition; (2) maintaining contact at national level with official
and voluntary agencies and professional associations active in the field
of food and nutrition; and (3) keeping the national organization informed
of current trends in the field of food and nutrition as they relate to
Red Cross programs and activities.
The food and nutrition consultant gives professional and technical guidance to the following Red Cross Services and Offices:

Disaster Services on preparation of meals in disaster feeding operations
and advising individual disaster victims on food management problems;
Services to the Armed Forces and Veterans by preparing budget guides to
living costs for social welfare workers who advise and give financial
assistance to families of servicemen and veterans;

Service Groups by preparing course outlines for use in training members
of Canteen Service;

Nursing Service by assisting in the preparation of those parts of the
home nursing and mother and baby care textbooks and instructor's guides
that relate to food and nutrition;
Safety Services by giving guidance on food service operations at aquatic
schools;

Junior Red Cross and College Activities by providing technical guidance
in projects relating to food and nutrition;
Office of International Relations by assisting in the selection of nutrition educational materials for insular chapters and sister Red Cross
societies, and the preparation of food parcels for war prisoners;

National Blood Program by giving guidance on suitable refreshments for
donors in blood center centeens

Red Cross chapters are permitted to engage in food and nutrition activities provided they give priority to the support of other Red Cross
Services. Professional assistance to chapters in the conduct of nutrition education programs for the public is not provided "by the national
organization. In chapters where community nutrition activities are supported, such programs as are instituted are based on needs and existing
resources of the community. Typical of community activities conducted
by chapter nutrition workers are:
Group instruction for youth and adult groups, homemakers, teachers,
social workers and other professional and semiprofessional groups. Talks,
demonstrations, special projects and exhibits are mediums used.

Consultant services to clinics, nursery schools, homes for aged, institutions, social health, welfare and educational agencies on food, nutrition and budgeting problems
Serving on committees to study community nutrition needs and to relate
chapter activities to the community plan.

—

Civil Defense Activities
The food and nutrition consultant at national
headquarters represents Red Cross on the National Advisory Committee on
Emergency Feeding to the Federal Civil Defense Administration. At chapter level food and nutrition committee members serve in key positions on
state and local civil-defense emergency-feeding committees, assist with
surveys of feeding facilities, and train canteen volunteers for mass
feeding in an enemy- caused emergency. In some communities chapters, at
the request and under the direction of civil-defense authorities, have
assumed responsibility for mass care, including mass feeding, in the
event of an enemy-caused disaster.
.

Basic Standards .--Food and nutrition activities in any chapter are always
directed by a volunteer committee. At least one member is required to
be a person professionally trained in the field. A formal registry of
qualified nutritionists, dietitians, and home economists, who are serving or stand ready to serve through Red Cross, is maintained.

.
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NATIONAL RESEARCH COUNCIL

Division of Biology and Agriculture

Food and Nutrition Board

The National Research Council was established in 19l6 by the National
Academy of Sciences at the request of President Wilson, as the active
agent of the Academy to assist the Government in mobilizing the scientific resources of the country for national preparedness. The National
Academy of Sciences operates under a charter passed by Congress and
approved by President Lincoln in 1863 to act as official adviser of the
Government on a wide variety of questions.

On May 11, 19l8, President Wilson issued an Executive Order requesting
the National Academy of Sciences to perpetuate the National Research
Council, assuring the permanent cooperation of the scientific and technical branches of the Government, both military and civil.
At the request of the Commissioner for Consumer Protection of the
Advisory Commission to the Council of National Defense, a Committee on
Food and Nutrition was established December 7> 19^0, by the National
Research Council in its Division of Biology and Agriculture to provide
professional advice in nutritional physiology and biochemistry. (A Committee on Food Habits, established at the same time but dissolved in
19kh, was to provide comparable services in anthropology and psychology.)

The Committee on Food and Nutrition, later called the Food and Nutrition
Board, has continued to develop its activities, financed primarily by
private resources. Guided by an executive committee, the Board focuses
the science of nutrition upon problems of health and national security.
It is made up of 2k nongovernmental members and has liaison representaIt contion from 19 governmental agencies and 5 scientific societies
ducts its work primarily through committees, which include at present
committees on: Cereals, Definitions and Standards of Identity for Foods,
Dietary Allowances, Food Protection, Institutional Feeding, Medical
Nutrition, Nutritional Anthropometry, Proteins and Amino Acids, and
Vitamin Studies
.
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FEDERAL CIVIL DEFENSE ADMINISTRATION

Food and Nutrition Services

The Federal Civil Defense Administration operates under the provisions
of the Federal Civil Defense Act of 1950, which (l) defines the term
"civil defense" to include "emergency welfare measures" and "when appropriate, the nonmilitary evacuation of civil population;" (2) authorizes
provision of "financial assistance for the temporary relief or aid of
any civilian injured or in want as the result of any attack;" and (3) requires utilization "to the maximum extent of the existing facilities and
resources of the Federal Government...."

FCDA, through its Welfare Office, has responsibility for developing a
program of guidance, coordination, and assistance to the States and establishing nationwide plans to assure the immediate provision of food to
affected civilians, whether dishoused, homeless, or patients in improvised
hospitals, and to civil defense workers.

The program being organized to carry out this responsibility of largescale emergency feeding places reliance on existing and improvised facilities, both fixed aad mobile.
These would be located wherever people
might be after an attack- -in outlying sections of target cities and
around the periphery of damage, in adjacent fringe communities, and more
distant rural support areas
The program includes establishment of a
variety of emergency feeding installations at welfare centers; assembly,
rest, or stopping points en route; and destinations in a series -in-depth
of reception points for both temporary and long-term duration until people can return to their homes or make other more permanent arrangements.
.

A National Advisory Committee on Emergency Feeding works with an FCDA
technical staff in furthering the planning and organization of the feeding program. This committee is composed of representatives of national
agencies and associations engaged in food handling, preparation, and
quantity feeding operations, including the American Dietetic and Home
Economics Associations, American School Lunch Service, National Restaurant and American Hotel Associations, International Stewards and Caterers
Association, Paper Cup and Container Institute, Liquefied Petroleum Gas
Association, Department of Defense, Department of Agriculture, and
American National Red Cross. In addition to giving professional guidance
to FCDA in the establishment of overall policy and methods, these members
keep their local affiliates informed of the program and stimulate participation in local civil defense by promoting exhibits and demonstrations
at their national meetings, publicizing the program in their house organs,
and furnishing representation at emergency mass feeding instructor courses
throughout the country.
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The program of instructor training, sponsored and executed jointly by
the Department of Defense and FCDA, has been a significant factor in
About fifteen 2- to 3the progress of the emergency feeding program.
day regional courses have been held in every section of the country,
and as many others are planned during the remainder of 195*+
Improvisation is the primary training focus of these courses, with emphasis on
the preparation of foods under adverse conditions. The training manual
developed for this instruction includes also lessons on preventing food
poisoning, sanitation, waste disposal, and water purification. The objective is to train instructors who will sponsor and conduct similar
courses in their States and localities. To date, approximately 3? 000
persons have been trained to assist in civil defense feeding operations.
•

Guidance to families on the maintenance of a 3-<iay rotating supply of
food for emergency use has been disseminated to the public in various
FCDA publications, and a technical manual on emergency feeding is being
prepared to assist States and localities in organizing for this important disaster operation.

FCDA and the Department of Agriculture have a working agreement on their
respective responsibilities for food supply and emergency feeding in
times of emergency. Similarly, understandings have been reached with
the American National Red Cross to train additional civil defense workers
in canteen feeding, and the Liquefied Petroleum Gas Association for the
rapid conversion of utilities. The latter is an important development.
Considerable reliance can be placed on the availability of this alternate
fuel for use in surviving gas -burning kitchen facilities in restaurants,
hotels, and other commercial establishments, schools, institutions,
clubs, and similar locations even though normal gas utilities should be
disrupted.

Welfare Officers in the six FCDA regions promote the emergency mass -feeding
program in their States. A consultant on nutrition from the United States
Public Health Service represents FCDA on the Interdepartmental Committee,
and serves with FCDA specialists, on sanitation, hospitals, and supply,
as consultants on our national advisory committee.
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