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COMPOSITION OF FOODS USED IN FAR EASTERN COUNTRIES 1/

This publication brings together data on refuse, food energy, proximate
composition, three minerals, and five vitamins in many foods commonly consumed
in countries of the Far Fast. It has been prepared in response to repeated re-
quests from administrators wanting the data for estimating adequacy of food
supplies, from research workers engaged in making dietary surveys or related
studies, and from nutritionists, teachers, dietitians, doctors, agricultural
missionaries, and others who are concerned with the nutritive values of indige-
nous and imported food supplies.

SOURCES OF DATA

The food composition values shown in this publication (table 3, p. 10) were
based in a large measure on original studies made in the Far East and published
in scientific journals. When this information by itself was insufficient,
supplementary sources were used. For plant foods, analyses made in countries
other than those in the Far Eastern area were used when information indicated that
the products belonged to the same genera and species as those produced in the Far
East and when the variety was one used in one or more Far Eastern countries.

Data in the literature were evaluated on the basis of identity and treat-
ment of samples and analytical procedure used. From the array of figures an
average value based on acceptable data for each nutrient in every item has been
derived for this publication. The usefulness of numerous studies is greatly
limited because descriptions of samples are inadequate both with ragard to the
scientific names and the kind and extent of processing or other treatment. A
great deal of confusion exists in the literature because the samples are not
fully identified; investigators often report only the common name used locally
instead of the scientific name. As a result, composition data from numerous
studies could not be included in obtaining values for this publication. Also
the part of the product used for analysis is not adequately described in many
reports, In the case of vegetables, there may be considerable difference be-
tween an analysis for leaves and stems and one for leaves by themselves, and
both may be edible. The kind and extent of milling of grains also make very
important differences in the composition of grain products. Information in the
literature on the composition of fish is particularly inadequate. The number
of species of fish used in any one country is large and the systematic classi-
fication unsatisfactory. In this publication data for only a few kinds are
given as typical of the range in composition. Scientific names have not b?en
given inasmuch as the data necessarily were based largely on American speciles
and it is believed that the scientific names would not generally apply to Far
Eastern species. However, the data on composition may be applied to closely
related kinds until a more satisfactory classification can be developed. Such
application must be based on a general knowledge of the probable fat content
of the species to which it is made.

1/ This publication supersedes:
Y The Nutritive Value of Chinese Fruits and Vegetables, 1943, 2L pp.,

Mimeographed.
The Nutrient Values Suggested for Far Eastern Foods, 1945, 16 pp.,

Mimeographed.
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For a few important food items sufficient direct information on which to
base composition values could not be located and figures were imputed or calcu-
lated from another food. Vitamin values and reliable iron data are particularly
scarce, and many of the data given may require considerable revision in the

future.
References used in preparing this publication are listed on page Lk.

NOTES ON NUTRIENTS

Food Energy

The procedure recommended in 1947 by the Food and Agricultural Organization
Committee on Calorie Conversion Factors and Food Composition Tables was followed
in calculating the calories shown in this publication. Calorie values in the
recent publications (187, 312, 326) 2/ of the Food and Agricultural Organization
and also of the United States Government were calculated by this same procedure.

The principle consists of:

(1) Determining the amounts of the three classes of organic matter
present in a particular food that are available to the body for
energy. These amounts are obtained by applying coefficients of
apparent digestibility that have been determined for that food
or food group to the total amount of the energy yielding nutri-
ent in the food;

(2) Applying the appropriate heat of combustion figures to the
amounts of available nutrients. For fats and carbohydrates,
heats of combustion determined in a bomb calorimeter have been
accepted generally for direct application, but for protein it
has been customary to make a deduction of 1.25 calories per
gram of digested (or available) protein to allow for organic
products normally excreted in the urine.

The steps in the calculation of energy values according to this principle
can be shortened by the use of calorie factors that may be applied directly to
composition data of a food, These calorie factors are the products of the heats
of combustion (adjusted in the case of protein for urinary losses of incompletely
burned nitrogenous material) and the coefficients of apparent digestibility.

The factors used for calorie calculation in table 3 are listed in table 1,

The determination of suitable coefficients of digestibility to use in making
energy estimates presents many perplexing problems, particularly since these
coefficients probably can be influenced by many conditions such as the nutri-
tional status of the subjects, the level of nutrients in the diet, the propor-
tion of nutrients furnished by the test food, and other experimental conditions.
For example, the question may be raised as to whether the digestibility of the
nutrients in a food such as rice is the same for the Oriental who regularly
consumes it in large quantities as for a Westerner who serves as a subject for

a few days in a dietary experiment.

2/ Numbers in parentheses refer to Literature References, page lLl.
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The coefficients of digestibility used in the factors shown in table 1 were
based on studies made with human subjects, most of them with fairly young men
living in Europe and the United States of America, and on relatively fewer with
subjects in the Orient.

The method by which these factors have been derived is considered satisfac-
tory in view of information available, but changes are to be expected in the
factors themselves as research provides additional data on digestibility and a
better basis for evaluating such studies in light of the varying dietary patterns.

Protein

The protein values were calculated in the usual manner-——multiplying total
nitrogen by a factor. As the majority of the proteins in foods contain 16 per-
cent nitrogen, the conversion factor for most foods is 6.25. For a number of
foods for which 6,25, the factor commonly used, is not suitable, specific
nitrogen conversion factors (1L4L) were used as follows:

Factor for converting

N to Protein

Cereal products:

Barley, 0818, IYyE .ceevercccccccssccns 5.83

Rice © 00000000000 000000 0000000000000 00 5095

Wheat flour, refined e.eeeeececsoseces 5.70

Wheat and millets, whole kernel ...... 5.83
Oilseeds and nuts:

AImonds sieieeessesessssccsesscasccnns 5.18

Peanu.ts 0 0000000000000 00000000000000 00 s‘hé

soybeans 9 00 000000000060 00000000000 0000 5.71
Mjlk 00 0000000008000 06000000 06000000000 90000 6.38

The assumption made in using either these factors or 6.25 is that all the
nitrogen present is protein nitrogen. Also it is assumed that for all other
foods than those specified, 6.25 is a suitable factor. Neither assumption is
entirely correct, but this procedure has been followed for several years and
has been accepted generally for use until better figures are available.

Carbohydrate

The values for carbohydrate in table 3 are for the so-called "total carbo-
hydrate by difference," obtained by subtracting from 100 the sum of the per-
centages of water, ash, protein (total N x factor) and fat (ether-soluble
extract). They do not represent carbohydrate in the strict chemical sense.
Included in the figures, in addition to the sugars and starches which the body
is known to use almost completely, are fiber and pentosans which the body.uses
less completely, if at all, and still other gubstances such as organic acids
which, chemically speaking, are not carbohydrate. The calorie factors shown
in table 1 under carbohydrate apply to this total carbohydrate by difference,
that is, to figures such as those shown in table 3.
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Table 1.,--Specific Physiological Energy Factors for Calculating the

Calorie Value of Foods

Physiological energy factors to be applied to-
Total carbohydrate

Food or Food Group

Protein Fat (by difference)
Cal, . Cal, . Cal,/gm.
Cereals and grain products: et aL.em
Barley, 1ight veeveeeeeeenscecennns 3.55 8.37 3.95
Buckwheat, lightly milled ......... 3.37 8.37 3.78
Buckwheat, highly milled .uuuvv.... 3.55 8.37 3.95
Maize, meal, whole ground:
Unbolted cevecoesensennncs cesesos 2.73 8.37 L.o3
Bolted coeeecececcccecoccenaccnns 3.10 8.37 L.10
Millets, Whole sevevoeececscoscncas (.91) 8.37 (L.03)
0ats Or 0atmeal ...eececesseeescess 3.55 8.37 L.07
Rice, Drown .o.eeeeeeseseocecsscnns 3.1 8.37 L.12
Rice, undermilled .....eeeveeeenn.. 3.73 8.37 L.16
Rice, highly milled .eveeeeennnnnn. 3.82 8.37 L.16
Rye, whole grain or meal ...... cees 3.05 8.37 3.86
Rye flour, dark seeeeeeececeeeeeens 2,96 8.37 3.82
Rye flour, medium e.eeeeeeeeeeeeons 3.23 8.37 3499
Rye flour, 1ight veeeeeeeeeeeeocons 3.L46 8,37 L.07
Sorghum or Kaoliang ...eeeoeeeeeess .91 8.37 4,03
Starch soiecececessccccccecceccooss 3.87 8.37 L.12
Wheat, 97-100 percent extraction .. 3.59 8.37 3.78
Wheat, 93-96 percent extraction ,.. 3.69 8.37 3.86
Wheat, 85-92 percent extraction ... 3.78 8.37 3.95
Wheat, 75-8L percent extraction ... 3.91 8.37 L.o7
Wheat, 70-7L percent extraction ... .05 8.37 L.12
Other refined cereals .e.eeeeeeees. 3.87 8.37 L.12
Fruits; vegetables:
Lemons and 1imeS u.eeveveveeeseooss 3.36 8.37 2,70
Other fruitsS eeveeeeeeeeeeeceesenss 3,26 8.37 3.60
Beans and peas, immature, shelled.. 3.L7 8.37 .07
MUSHYOOMS eeveeenneennecocensnonsas 2.L3 8.37 1.24
Potatoes, other starchy roots ..... 2,74 8.37 L.03
Other underground crops 1/ ........ 2.74 8.37 3.8L
Other vegetableS seu.eeeereseoseesos 2.LL 8.37 3.57
Tomatoes, tomato products ......... 3.36 8.37 3,60
Legumes, seeds and nuts:
oybeans and soybean products ..... 3.47 8.37 1.68
Other legumes; seeds and nuts ..... 3.47 8.37 .07
Meat; poultry; FiSh voveeeseoeeoocoes L.27 9.02 %/
EEES eeveeeeeocecnonencncasnncnonnnns L.36 9.02 .68
Milk and milk productS we.eececese... L.27 8.79 3.87
Oils and fats:
Butter seeeeeiceeecececencececcncans L.27 8.79 3.87
Other animal fatsS .veeeeeeeeeeenoos - 9.02 -
Margarine .oceeeeceseeeeeecosecanes L.27 8.8L 3.87
Other vegetable oils and fats ..... - 8.8L -
Sugars and sirups:
Cane sugar; molasses; sirups ...... - - 3.87
HOMEY eeeeeeeneoneeenecncacnonnnns 3.36 — 3.68
Miscellaneous:
Chocolate, COCOA teveeeeeernneeanss 1.83 8.37 1.33
ViNBEATr teuvereeneeseesonnsnonnnonse —_— -- 2.L5

1/ Vegetables such as beets, carrots, onions, parsnips, radishes.
Brain, heart, kidney, liver, 3.87 calories per gram; tongue, shellfish,

fish products, l.11 calories per gram.



Minerals

Calcium data shown in table 3 represent the total amount of calcium present
in the edible portion of the product. The question of how to treat the calcium
content of foods containing relatively large amounts of oxalic acid remains de-
batable. The possibility that all of the calcium in some focds may not be avail-
able because of the presence of oxalic acid is noted in a footnote, but no ac-
count is taken of excess oxalic acid in foods which may make -wnavailable part of
the calcium in other foods. When direct analytical data on calcium content of
meat were inadequate, values were calculated from protein content, using 58 milli-
grams of calcium per 100 grams protein as suggested by Sherman (277).

Phosphorus data are for the total amount of phosphorus present. No deduc-
tion has been made for phosphorus bound in some relatively unavailable form such
as phytin. When necessary, phosphorus in meat was calculated from correlations
based on data in the literature relating phosphorus to protein,

Iron likewise applies to total iron in the edible portion rather than to
available iron, but precautions were taken to eliminate data that showed evidence
of contamination of sample. If suitable data from other sources were not avail-
able, the iron content of meat was calculated by use of the factor suggested by
Sherman, 15,0 milligrams per 100 grams of meat protein.,

Mineral data shown for fish were based on actual data reported in the
literature for individual kinds, however, and not on generalized factors related
to protein as is commonly done.

Vitamins

Vitamin A values in table 3 are expressed in International Units. Values
expressed in the literature as micrograms of carotene were converted to Inter-
national Units of vitamin A on the basis that 0.6 micrograms of beta carotene
and 1,2 micrograms of other carotenes having vitamin A activity are equivalent
to 1 International Unit of vitamin A. These values were based in part on bio-
logical assay and in part on physical-chemical determinations of vitamin A or
pro-vitamin A, The physiological equivalence of vitamin A and of the carotenes
having vitamin A activity has posed difficult questions. For practical use in
evaluating human diets the question of the availability of the carotenes from
different sources must be taken into consideration. Experimental work with
laboratory animals and human subjects has shown that the carotene in some foods
is nearly all available and in others only one-third or less is available, For
example, present indications are that only about a fourth to a third of the
carotene present in cooked carrots and cooked sweetpotatoes may be utilized by
experimental animals,and about two-thirds of the carotene in cooked kale, a
leafy green vegetable. Further research will make possible revision of present
vitamin A figures to take into account utilization of carotene.

Values for three of the B vitamins, thiamine, riboflavin, and niacin, re-
ported in the literature represent various degrees of progress in the develop-
ment of assay procedures. For many foods included in table 3, very few or no
analyses for these vitamins have been reported. Revisions can be expected in
the figures shown as improved methods are developed for freeing bound forms,
especially of riboflavin, and as further data accrue on the quantities in foods.
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Because data on the amounts of the B-vitamins present in many of the meats
produced in the Far East were inadequate, vitamin factors developed on a limited
amount of information for meats in the United States were used to derive the
figures for this publication. The vitamin content was calculated from the pro-

tein by applying the following factors:

_Content per 100 grams protein
Thiamine Riboflavin Niacin

Mg. Mg. Mg.

Meat:
Beef ciceeeieccccctcnsrtsccssnnnes Ovh3 0089 2)400
Lamb and mutton seeeecesesccecons .89 1.2L 28.9
Pork, cured ceocesseesssssscssses  U.13 1.11 23.L
Pork, fresh seeecececosccasoosees L.B6 1.17 26.0
Veal, freSh sesesesveccccccccssss .73 1.33 33.5

Ascorbic acid values reported here were based for the most part on deter-
minations of reduced ascorbic acid, because this is the form reported by most
workers and the form in which nearly all of this vitamin occurs in fresh
products.

CONVERSION FACTORS FOR COMMON UNITS OF WEIGHT

Data on the composition of foods in table 3 have been shown in units of the
metric system because it is the system used rather widely in the Far East and
also because the figures can be translated quickly into terms of percentage,
should that be desirable. Data expressed as grams per 100 grams of food may be
read directly as percent and data expressed as milligrams per 100 grams can be
read as percent by moving the decimal three places to the left.

At times it is necessary to convert from local weight units to either the
metric system or pounds and ounces, or vice versa, Conversion factors for
weights that might be encountered in dietary studies are given in table 2.

COMMENTS ON COMPOSITION DATA AND TERMS USED

The foods in table 3 are arranged alphabetically within eight groups. The
grouping was made from a practical standpoint of customary usage rather than a
botanical classification. Thus arrowroot flour and sago meal, although prod-
ucts of tubers, are included with cereals, and tomatoes and soybean curd with
vegetables.

Both the scientific and common names for plant products have been shown to
aid the user in identification of items. Since common names are used very
loosely within a country and translations based on such names may be misleading,
the scientific name is recommended as the basis for selecting items from this
table. The botanical classification of the products on which composition studies
have been reported in the literature usually has been made by a trained botanist
or agronomist and the scientific name may be expected to provide a better basis
for identification than the common name. Unfortunately there is not complete



-7 -

Table 2.--Conversion Factors for Weights Used in Far Eastern Countries

. . Metric United States :
Unit of weight Unit C
gh Equivalent Equivalent ountry in wh?ch used
Arrobe (25 libres) 1.00 11.50 kg. 25.35 1b. |Philippine Islands
01d Spenish .09 1.00 kg. 2,20 1lv.
Catty (16 liang) 1.00 604.8 gm. 1.33 1b. |China, Hong Kong,
014 Chinese system .75 453.6 gm. 1.00 1b. | Meleye Stetes 1/,
1.65 1.00 kg. 2.20 1b. | Manchuria
Catty 1.00 617.6 gm. 1.36 1b. | Indonesia
1.62 1.00 kg. 2.20 1b.
Catty 1.00 600.0 gm. 1.32 1b. | Thailand
1.67 1.00 kg. 2.20 1b.
Catty, shih, new Chinese | 1.00 500.0 gm. 1.10 1b, | China
system (Shih chin) 2.00 1.00 kg. 2.20 1b.
Hundredweight, long 1.00 50.80 kg. 112.0 1b. |Burma, Malaya States 1
Hundredweight, short 1.00 45.% kg. 100.00 1b. | Burma, Malaya States l/
Kin or catty (160 momme) | 1.00 600.0 gm. 1.32 b, | Japan, Formosa, Korea
1.67 1.00 kg. 2.20 1b,
Ewan (1,000 momme) 1.00 3.75 kg. 8.27 1b. | Japen, Formosa, Korea
.27 1.00 kg. 2.20 1b.
Lieng, Cld Chinese system| 1.00 37.8 go. 1.33 oz. |Chine, Hong Kong,
Malaya States y,
Manchuria
Libra (16 onzas) 1.00 460.0 gm. 1.01 1b. |Philippine Islands
0ld Spanish 2.17 1.00 kg. 2.20 1b,
Meund (40 seers) 1.00 37.32 kg. 82.28 1b. |India and Pakistan
.03 1.00 kg. 2.20 1b.
Momme 1.00 3.8 gm. .13 oz. |Japen, Formosa, Korea
26.67 100.0 gam. 3.53 oz.
Onza, Old Spanish 1.00 28.75 gm. 1.01 oz. |Philippine Islands
3.48 100.0 gm. 3+53 oz.
Picul (100 catties), 1.00 £0.48 xg. 133.33 1b. |China, Hong Kong,
014 Chinese system Malaye States 1/,
Manchurie
Picul 1.00 61.76 kg. 136.16 1b. |Indonesia
1.62 100.0 kg. 220.46 1b.

984596 O - 52 - 2
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Table 2.--Conversion Factors for Weights Used in Far Eastern Countries--Continued

: Metric United States ~ : s
i Country in which used
Unit of weight Unit Equivalent Equivalent Yy
Picul 1.00 60.00 kg. 132.28 1b. |Thailand, Japan
1.67 100.00 kg. 220.46 1b.
Picul, shih, new Chinese | 1.00 50.00 kg. 110.23 1b. |China
system (Shih tan) 2.00 100.00 kg. 220.46 1b.
Quintal, Metric 1.00 100,00 kg. 220.46 1b. |Viet Nem, Laos, Cambodia
Quintal, Old Spanish 1.00 46.00 kg. 101.41 1b. |Philippine Islands
(4 arrobas) .22 1.00 kg. 2.20 1b.
Seer (80 tolas) 1.00 933.1 gm. 2.06 1b. |India and Pekistan
1.07 1.00 kg. 2.20 b,
Stone, legal (U.K.) 1.00 6.35 kg. 14.00 1b. |Burme, Malaye States 1/
.16 1.00 kg. 2.2 1b.
Tahil (Tael) 1.00 37.8 gm. 1.33 oz. |Malaya States 1/
2.65 100.0 gm. 3.53 oz.
Tola 1.00 11.7 gm. 41 oz. |India and Pekistan
8.57 100.0 gm. 3.53 oz.
Ton, metric 1.00 1,000.00 kg. 2,204.6 1b. |Commonly used in most
(10 quintals) | (1.1023 short tons| of the Far Esstern
or countries
0.9842 long tons)
Ton, long 1.00 1,016.05 kg. 2,240.00 1b. |Burma, Malaye States 1/
(1.0160 metric tom)
Ton, short 1.00 907.18 kg. Burma, Malaya States 1

(0.9072 metric ton)

2,000.00 1b.

y Including Straits Settlements, Federated and Unfederated Malaya States, North Bormeo,

Sarenals, etc.

agreement among botanists in scientific names preferred.

Genus

and species names

shown here are the ones preferred in Standardized Plant Names (148), with a few ex-

ceptions where other names were recommended by

and Agricultural Engineering, U. S. Department of Agriculture.

the Bureau of Plant Industry, Soils,

Common names of plant foods may differ greatly from one locality to another.
Cross references for common names have been included in the table to help in
locating composition data for an item but values have been entered in most in-
stances under the common name used in Standardized Plant Names.
entered under another common name if the preferred name would be difficult to

locate without reference to botanical classification.

Data have been

Thus in the case of matai

(Eleocharis dulcis), data have been entered under matai with a cross reference only

under waternut.

This tuber has erroneously been called "water chestnut" because it

resembles waterchestnut (Trapa natans), a product commonly grown in Europe and other
parts of the Western world.
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An alphabetical index of the scientific names of plant products appearing in
table 3 has been prepared, and follows table 3. The English name and item number
from table 3 follow the scientific name. Before using the data in a given locality
it is recommended that a botanist familiar with the local terminology translate
the scientific name into the common name by which the product is known in that
area.

Composition data for nearly all items in table 3 apply to raw foods, the
exceptions being a few canned and dried items which are so labeled.

Among the many foods which of necessity have been omitted are the numerous
pickled, brined, and fermented foods. The action of the agents used in prepar-
ing these products may be to concentrate some of the nutrients, add some, leach
out, protect, or destroy others; and some of these conditions may even promote
increases of some of the B vitamins over the amount normally present in the
food. Only three kinds of seaweeds have been included and for these only the
proximate composition given since data were insufficient or unsatisfactory for
deriving representative values for minerals and vitamins. Additional informa-
tion is needed for the composition of meat, particularly since the extent to
which the animal is fattened and subsequently the extent to which the cuts are
trimmed of fat make large differences in calorie values and protein content and
indirectly in the B vitamins calculated by factors related to protein,

The term "edible portion," abbreviated to E.P., refers to the part of the
food customarily eaten. Determinations of the composition of foods for human
dietary purposes are based on an analysis of the edible portion.

Refuse refers to the portion usually discarded. It includes such parts as
bones, pits, shells, and any parings and tough outer leaves of vegetables that
customarily are not eaten.

The term "as purchased," abbreviated to A.P., is used to designate foods
before removal of the parts not eaten. Composition data on the "as purchased"
bases were derived, as usual, from data obtained from analysis of the edible
portion, that is, by a calculation in which refuse is considered as part of the
weight of the food but not contributing to any of the nutrients. Refuse is thus
treated as a weight of inert material that dilutes the nutrients in the edible
portion., The composition figures for food on an "as purchased" basis provide in-
formation on amounts of nutrients in the edible portion of the product when
weighed with the kind and proportion of refuse described in the stub.

Parentheses denote imputed values for which no experimental evidence was
available, or for which there was relatively little basis for imputing a value
from another form of the food, or for which reported data were not considered
suitable,

Dashes indicate that no basis could be found for imputing a reliable value
although there was some reason to believe that a measurable amount of the con-
stituent might be present.

The word "trace" indicates vitamin values that would round to zero with the
number of decimal places carried in these tables, For other components that
would round to zero, a zero is used.
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Index to Scientific Names of Plant Foods in Table 3

Scientific Name

Common Name

Item
No.

Scientific Name

Common Name

Achras zepota .ecceusen.
Agericus’ campestris ....
Allium cepa ecevececenss
Allium fistulosum ......
Allium odorum ee.ecee...
Allium poOrrum eeeeseccss
Allium sativum eecevee.e
Allium schoenopresum ...
Amaranthus spp. ee......
Anenas comosus ..
Annona muricate .e.e....
Annopa reticulata ......

-------

Annona squamosa eee.....
Apium graveolens .......
Arachis hypogaea .......
Arctium lappa ececcecees
Armoracia rusticans ....
Artocarpus altilis ...,
Artocarpus heterophyllus
Asparagus officinalis ..
Aster amellus .eecoecce.
Avena sativa ceccececcen
Averrhoa carambola e....
Bambusa SpPp. ecceccecscs
Basella 8pp. ecccceccess
Benincasa hispida
Beta vulgaris sccececses
Beta vulgaris var. cicla;
Brassica chinensis .....

Brassica juncea ecc.....

Drassica napobrassica ..

Brassica oleraces var.
acephala.

Brassica oleracea var.
botrytis.

Brassica oleracea var.
capitate.

Brassica oleracea var.
gemmifera.

Brassica oleracea var.
gongylodes.

Bressice pekinensis ....

Br”sica rqa ®00 00 00000
Cajamis ceajan cseeecsose

Calocaerpunm sapota ¢ecve.
Cepsella bursa-pastoris.

Sepodilla ..
Mashroom, common ..
Onion, common e....
Onion, welsh ....0.
Onion, fragrant ...
Leek ..
Garlic ...
Chives eecececccons
Amarenth ..eoecessee
Pineapple ecccvveee
SOUrsop seccecccens
Bullocksheart
custardapple.

Sugerapple e..cce.
Celery oecveecceoes
Peant ¢cceeevcenn
Burdock ees...
Horseradish eccoce.
Breadfruit ........
Jakfruit .....
Asparagus ..

IR RN RN RN]

ecec00s e

eeo e

LICN BN

ee 00 0

ooooo

Carambola seeccosne
Bamboo shoot e.....
Vinespinach eeses.e
Waxgourd eececeocss
Be6t ceiceenccacnne
Chard cecececescsece
Cabbage, Chinese or
Pakchoi.
Mastard greens ....
Rutsbaga cecccceeee
Collard cecevevoess
Kale ececonsocceses
Broccoli eeciesesss
Cauliflower .o.....
Cabbage, common ...

Brussels sprouts ..
Kohlrabi sevecesess

Cabbage, celery or
Petsgai.

TuUrnip eecececccons

Pigeonpeas coc.....

Sapote eeeccccecces

Shepherdspurse ....

Capsicum frutescens ....

Pepper ceceecececes

91
151
154
156
155
145

139
128

100
82-84
93

43

%5
124,125
222,223

115
11
42
55
103
104
13
45
106
190
192
111,112
12%6
117

152
130
113
118
14
143
116
187,188
162,214

92
172

161

Carica papaya ceeccccoe
Castanea SpPe ececscsces
Cedrela sinensis oececee
Chrysanthemmn
coronarium var.
Cicer arietimum eceoccee
Citrullus vulgarig ....
Citrus aurantifolia ...
Citrus surentium ee.c.e
Citrus grandis ....ce0.
Citrus 1imon sececesces
Citrus reticulata .....
esee DO covencrnenns
Citrus sinensis eccceee
Cocos mucifera ceceeeee
Colocasia Spp. sceeccee
Coriendrum sativum ....
Crataegus pinnatifida..
Cucumis melo ceceececes
Cucumis melo
cantalupensis.

Cucumis sativus cceceoe
Cucurbita maxima ecoeee
Cucurbita pepo eccceves
eese DO seececces
eecee DO ocevssscscecsne
Cyphomandra betacea ...
Dancus carota cecececee
Dioscorea sppe ececcee.
Diospyros kaki ........
Dolichos lablab ceceess
Durio zibethimus ......
Eleocharis dulcis .....
Eleocharis tuberosa ...
Eleusine coracens .....
Eriobotrya japonica ...
Fugenia uniflora e.....
Euphoria longan eeees.e
Fagopyrum esculentunm ..
Picus carica ecceseeese
Foeniculum vulgare ....
Fortunella Spp. sescess
Fregaria 8pp. cececeees
Garcinie mangostana ...
Gelidium SpPp. eceeecses
Ginkgo biloba cecocceee
Glycine maxX ececcsceces
eees Do .
Hibisous esculentus ...
Hordeunm ml‘u‘e esescce

e0o0cee

Papaya eeeeccccccee
Chestmat ecee..
Cedar cececececosss
Chrysenthemum o....

LN Y

Chickpees escveecce
Watermelon eccoeece.
mme @0cecececccose
Orange, SOUT ceecss
Pummelo cccceccsase
Iﬁmn e0ce0sccecccce
Orange, mandarin ..
Tangerine occc.eene
Orange, sweet .....
Cocomut eeecevccence
Taro eescecococcoes
Coriander ¢..ceceee
Hawthorn, Chinese..
Muskmelon e..cesees

Cantalm.‘lp ®0cccvcoe

Cucumber ¢cceveses.
Squesh, winter ....
Pumpkin seceeeeenes
Pumpkin seed ......
Squash, summer ....
Treetomato ee.cc.e.
Carrot eoceececcnne
Yam ceecevcteccncns
Persimmon ¢.ceccee.
Beans, hyacinth ...
Durian eeceeccencss
Matal eecocerececse
LN ] do @008 0c00c0e
Bagimillet eeccc.e.
Ioquat ecvecccceen.
Pitanga ®ccvccccsocoe
Iongan @000 ccccccoe
Buckwheat cscceveee
rig ®ecececcescocce
Fennel, comron ...
Kunquat eeceeeceees
Strawberry scceces.
Mangosteen sceecsee
Seaweed, Agar .....
Ginkgo seed ev.cess
Soybean c.cevicense
LN X M LR RN NN AN
Okra ®ecoccocceccree
Barley seceecceee..

17 3‘175 ]
197-203
153




-43-

Index to Scientific Nemes of Plant Foods in Table 3--Contimued

Scientific Name

Common Name

Iten
No.

Scientific Name

Common Name

Item

Ipomoea batatas eococ..e
Ipomoea reptans ¢c.cce..
Juglans regia e.ceecece.s

Lactuca sativa cecocessee
lactuca serriola seceee.
legenaria leucantha «...
Laninaria SpPe ececcoces
lens culinaris cecececes
Lepidium sativum eeee.ne
Iitchi chinensis ceceee.
Inffa acutangula .ceev.e
Inffa asgyptiaca ¢ccece.
Lycium chinense «.......
Lycopersicon esculentum.
Malus SPPe occvcvccccces
Mammea americans cecce.s

Mangifera indica ee.coes
Manihot esculenta ee....
Maranta arundinacea ...
Metroxylon 8pP. eeceosce
Momordica charantia ....
mam ®e0cceececscse
Misa paradisiaca seeee.s
Miga paradisiaca var.
sapientum.

Nelumbium nelumbo ceccss
[ X XN ) m 90 0000000000000
ory“ 'Bti'a ®0cesccceee

LN X Ib @0c0000csnoe0rvee

PachyThizi8 Sppe eeceecs
Panicum miliaceum «.....

Pagsiflora sppe eccovees
Pagtinaca sativa .c.....
Pennisetum glauncum .....
Petroselimum hortense ..
Phageolus aureus secece.
Phageolus lunatus var.
mmcm-
Phaseolus vulgaris cc...

LK N ] m @000 o000000000 0

Phyllo'w SPPe cecee
Pmdi' BPPe cccccvccen
Pisum sativum .cooccveee

0o m YRR R RN XN

Pisua sativum var.
RaCToOSIpoD.

Porphyra laciniste .....

Sweetpotato cec....
Swamp cabbage ee...
Walmt, Persian or
English.
Lettuce ceecceccnes
o0 o “ 00 0o0 oo
Calabash ceecoccces
Seaweed, Kelp .c...
Lentils eccevecanen
Garden cress .e....
Lychee seececccccns
Towelgourd eeeeceee
Vegetablesponge ...
Wolfberry, Chinese.
Tonato ececcececocss

mle 000000 0o0 000
Mamey or Msmmee-

apple.
Mmgo ®oc0cesesccce
Cagsave cecccevccesn
Arrowroot ceccceces
Sagopallm cecececees
Banana, dwarf .....
Plantain cccceceees
Banana, common ...

Iotus mot ®ececo e
Iotus seeds cecccse
Rice cececccrcccese
Rice, glutinous ...
Yambean tuber .....
Proso-millet eeccee
Grmdilh eeccveoe
Parsnip cecccccocee
Pearlmillet ccccovee
Parslgy R

Mung besn ccecceeses

Beans, lima ccceeee

Beans, red iidney..
Bgm. BDAP cecvcoe
Bamboo shoot ecceee
Groundcherry eo....
Peas, garden «.....

eece dD ®e0ccceoccoe

Peas, edible-podded

Seaweed, laver ....

181
180

227

160,212
213
159

71

Portulaca oleracea .....
Prumis amygdalus ¢......
Prumis armeniaca eceeee.
Prunus domestica eee....
Prunus persice eececcese
Prumis sppe ecececcceane
Psaliota campestris ....
Psidium guajava seecveee
Pueraria thunbergiene ..
Punica granatum ¢c.eeee.

Pyrus sppe cocecrccences
Raphamus sativus ceceeee
Raphamug sativus var.
longipinnatus.
Rorippa nasturtium-
aquaticunm.

Saccharum officinarum...
Sagittaria sagittifolia.
Secale cereale coceeeese
Sechium edule secccccces
Sesamum indicum ececcee.
Setaria italica seececee
Solamim melongena eec.oe
Solamum tuberosum
Sorghum vulgare secceees
eces DO coveveccccccnnse
Spinacia-oleracea .c.e..
Syzygium jambos ecccceee
Tamaerindus indica eeeee.
Taraxacum SpPe eecscceccs
Tetragonia expansa e....
Trapa bispinosa eeecceece
Triticum aestivum ......
Vicia faba eccecececccess
Vicia faba var. equina..
Vigna sesquipedalis ....
Vigna sinensis eececec.e
Vigna BpPe sececccccccss
Vitis 8pp. cecceccccesces
Volvaria diplasia e¢ec...
Volvaria esculenta ecc..
Volvaria volvacea ccce.o
Zea MAYS ccceccscccocsce

seocoee

eoe e DO 00000000000

Zingiber officinale «...
Zizania aquatica c.cee.e

Zizyplms jujuba ececccee

Purslane «c.eeecees
Almond ceeeconscocs
Apricot eecececcce.
Plu.m ®ecs0coccssccce
Peach eevecscsssnes
CREITY eecocecccses
Mishroom cevececoss
Guava, COMBON e.ocee
Kudzu ®0cocssscssse
Pomegranate eece.ee
Pear ceccececcccens
Radigh eeceesssccses
Radish, Chinese ...

Water cress ececesces

Sugarcane eececsces
mo‘hd ®0e 00000

Chayote eceeecesssse

Sesame 566dS seceee
Foxtail millet ....
Eggplant eceeceecse
Potato seccccccccsns
Kaoliang eececoscss
Sorghum cececcecsee
Spinach eecccoeecse
Roseapple secceccee
Tamarind cecececcce
Dandelion greens ..
Spinach, New Zealand
smh&rmt ecceces
Wheat ececcscococens
Beans, broad ...
Beans, horse bean..
Beans, yard-long ..
Cowpeas seeececscce
eeee O corececenne
Grape ececosssscccses
Mushroom eececscsce

LK N dO CRCR X IR N

oo o0 do ee000 000000
Malze eceecccccccee
Corn, sweet eccccee
Ginger 100b ecceeecs
Wildrice shoots s..
Jujube cecececccces

193
56,57




(1)
(2)

(3
(4)
(5)

(6)
(7)
(8)
(9)
(10)
(11)
(12)
(13)
(14)

(15)

(16)

(17)

(18)

- 44 -

Literature References

‘be, A.
192]. Analysis of some Chinese foods. Jour. Oriental Msd. 7: 134~13%.
Acton, H. W., Ghosh, 8., snd Dutt, A.
1933. The vitamin B content of different samples of Indian rice by Spruyt's colorie
metric method, Part II. Indien Jour. Med. Res. 21: 103=107.
Adolph, W. H.
1926. Analyses of Chinese food materisls. Philippine Jour. Sci. 30: 287=293.
end Kiang, P. C.
1920, The mitritive valus of soy bean products. Chins Med. Jour. 343 268-275.
- &nd Liu, H. C.
1939. The value of the gweet potato in humsn mutrition. Chinese Med. Jour. 55:
337-342.
Adrisno, ¥, T.
1925. The proximate chemical snalysis of Philippine foods snd feeding stuffs.

Philippine Agr. 14: 57-91.

1329. The proximate chemical analysis of Philippine foods and feeding stuffs. II.
Philippine Agr. 18: 119«125.

1§33. The chemical composition of Philippine mushrooms. Philippine Jour. Agr. 4:
l»1l1l, illus.
snd Gueman, M. S. de.
1932. The proximste chemical analysis of some Philippine food products. IV.
Philippine Agr. 20: 580=592.
Ramos, H. 7., and Ynalvez, I. A.
1932, The proximste chemical snalysis of Philippine foods and feeding stuffs. III.
Philippine Agr. 20t 530=5%.
and Tewvanler, E. J.
1925, The calcium oxide content of some Philippine foods. Philippine Agr. 14:
347358,
Agceoili, T.
1913. The composition of various milks and their sdsptsbility for infant feeding.
Philippine Jour. Sci. 8, Sect. A1 141148, illus.

1915. Some vegetables grown in the Philippine Iglands. Philippine Jour. Soi. 11,
~ Seot. A: 91.100.
Ahmd. Bo
1935. The vitamin C value of some common Indian fruits, vegetables snd pulses by
the chemical method. Indian Jour. Med. Res. 22: 789=799.
Chand, R., snd Msngoor-Ul-Hassan.
1%. Observations on the vitamin A content of buffalo butter-fat (ghee). Effect
of the method of prepsration, storage snd cooking. Indien Jour. Med.
Res. 34: 75=85.
Mullick, D. N., snd Magumder, B. N.
193/. The carotene content of soms common Bengali foodstuffs. Indisn Jour. Med.
Res. 243 &1‘%.
Anantharanish, 8. N., insntelcrighnsn, C. P., and 8en, K. C.
1950, 8tudies on vitamin A in milk, Pert I. Effect of varying carotene intake on
the vitamin A potency of buffalo milk snd tutterfab. Indian Jour. Deiry
3010 33 BJﬁﬁo
Angulo. Je JO. m‘nta.. CO. and JOhwn. M,
1945. The osrotene comtent of Cubsn foods. Jour. Nutr. 31t 463-470.



- 45 -

(19) Asenjo, C. F., Borinquen Segundo, 0. de., and Gercia de la Noceds, H.
1948. Thiemin content of bropical foods. Food Hes. 13: 94-99.
(20) Boringuen Segundo, 0. de, Mifiiz, A. I., and Cemals, A. M.
. 19%0. Niacin content of tropical foods. Food Res. 15: 465=470.
(21) Garc{a de la Noceda, H., end Serrano, P.

1%. Riboflavin ocontent of tropical foods. Food Res. 11: 137-141.
(22) huriol, R. F.

1942. Etude chimique et technologique des paddy riz et derives. (From communices
tion to the United Nations Food and Agricultural Orgenization, Rome, Italy.)

(23) Autret, end Nguyén~ven-Msu.
1944. Tebles alimentaires Indochinoises. 77 pp. (Extract from Rev. Méd. Freng.
d*Extréme~Orient, No. 1. Jen. 1944. Hanoi.)
(24) Aykroyd, W. R., Krighnen, B. G., Passmore, R., end Sundsrarsjsn, A. R.
1940. The rice problem in Indis. Indisn Med. Res. Mem. 32, 84 pp., illus.
(25) end Swaminathan, M.

1940. The nicotinicwacid content of cereals and pellsgra. Indian Jour. Med. Res.

27: 667-677, illus.
(26) Ballend, A.

1903. Products alimentaires retires du menioc. dJour. de Pharm. et de Chim. 17:

316-319.
(27)

1922. Composition chimique et valeur alimentaire des aliments de France et des
colonies. Tebles d'analyses. Ann. de la Sci. Agron. Frang. et Etreng.
39+ 193-248.

(28) Basu, K. P., snd Sarker, S. N.

1935. Biochemical investigations on different varieties of Bengal rice. FPart I.
The chemicel composition of verious rice samples. Indien Jour. Med. Res.
22: 745~758.

(8) BGDDY. M. P.
1929. The mineral content of the jujube. Jour. Agr. Res. 39: 949=951.
(5)) M&t, x'

1943. Combined estimation of thismin and nicotinic acid in foodstuffs by chemical

methods. Indian Jour. Med. Res. 3l: 145-152.
(31) Biswes, H. G., and Des, K. L.

1939. Vitemin-C content of the chillies, onion, &nd garlic, both in the raw stabe

and when boiled with water. Indien Jour. Med. Res. 27: 135-138.
(32) Blackie, W. J.

1940. The vitamin C value of some Fiji fruits and vegetables. Fiji Dept. Agr.,

Agr. Jour. 11: 5-6.
(33) Blasdale, W. C.

1899. A description of some Chinese vegetable food materials and their mitritive
and economic value. U. S. Dept. Agr., Off. Expt. Sta. Bul. 68, 48 pp.,
illusg.

(34) Boorsma, W. G.

1904~05. Zusammengetzung von Nisderlendish~Indischen frichten. Jahrb. der Ver.
"Ooftteelt" 6. (Abstract in Germsn in Ztschr. f. Untersuch. der Nahr.

u. Gemssmbtl. 9: 533534, 1906.)
(35) Borntraeger, A.

1902. Ueber die in einigen friichten, namentlich sudfriichten, enthaltensn
zuckerarten un orgsnischen ssiren. Ztschr. f. Untersuch. der Nahr. u.
Gemussmtl. 4: 145-155.

Bosz, J. E. Q.
(%) 1911. De samenstelling ven Indische voedingsmiddelen. Kolon. Mis. Hesrlem Bul. 46,
261 pp.



(37)
(38)

(39)
(40)
(41)

(42)

(43)
(44)
(45)
(46)
(47)

(48)
(49)

(50)

(51)
(52)

(53)

(54)
(55)

- 46 -

Boyes, W. W., and Villiers, D. J. R. de.
1942. Vibamin C content of gueves. Ferming in So. Africa 17: 319-3%, illus.
Braehmachari, B. B., and Chatterjee, N. K.

192]. TFood value of the mut of Trapa bispinose. Indisn Med. Gez. 62: 365-370,

illus.
Bunce, E. H.

1932. Investigabions on milk standsrds under the Burma food and drugs act, 1928.

Analyst 57t 443-453.
Burkholder, P. R., and McVeigh, I.

1942. The incresge of B vitamins in germinating seeds. Natl. Acad. Soi. Proc. 28:

ANO~446, illus.
and McVeigh, I.

1945. Vitamin content of scme mature end germinsbed legume seeds. Plant Physiol.

20: 301-3)6, illus.
Cabrera, D. J., and Jesus, Z. de.

1939. A comparative biochemic study of the carotene of carabso snd cattle with
special reference to the differentiation of the meat of these animals.
Philippine Jour. Anim. Indus. 6: 5~42.

Cardenss, J. de, and Moreno, E.

1923. las frutas de Cuba. Contribucion a su estudio. Analisis bromatologico

completo. Cubs Sec. de Agr., Com. y. Trab., Leb. Quim. Agr. 63 pp., illus.
Cexroll, F. D.

1950. B vitamin content in the skeletal muscle of the horse fed & B vitamin-low

diet. Jour. Anim. 8Sci. 9: [3F142.
Chece, E. M., Tolmen, L. M., and Mimgon, L. 8.

1904. Chemical composition of some tropical fruits snd their products. U. S. Dept.

Agr., Bur. Chem. Bul. 87, 38 pp.
Chai, R. S.

1946. The chemical analysis of Koresn foods. [Korea] Dept. Pub. Health and Welfare

Netl. Chem. Lab. 143 pp. (In EKoresn. Tables in English.)
Chakreborty. R. K.

1935. The vitamin C content of some Indian food materials. Indisn Jour. Med. Res.

23: 347-31.
Cheng, C. Y.
1939. Mineral contents of Chinese foods. Chinese Jour. Physiol. 14: 133=145.

1940. Proximate snalysis of "small cabbege" (Brassica chinensis L.) and biological
value of its proteins. Chinese Jour. Physiol. 15: 243=252.
Cheng, B. C., Ma, T. 8., Boo, V., end Seh, P. P. T.
1934. Vitamin C contemts of juices of Peiping spring vegetables. Chinese Chem.
Soc. Jour. 2: 184~191.
Cheng, P. C., snd Adolph, W. B.
1940. Chinese celery cabbage. I. Carbohydrate. Chinese Jour. Physiol. 15: 285-288.
Chang, Y. T., snd Collier, H. B.
19%. The vitamin C content of Szechwan fruits and vegetables. Chinese Jour.
Physiol. 10: 435=444.
Chetfield, C.
1949. TFood composition tables for international use. Food and Agr. Organ. Nutr.
Studies 3, 56 pp.
and Adems, G.

1931. Proximate composition of fresh vegetsbles. U. S. Dept. Agr. Cir. 146, 24 pp.

end Adamsg, G.

1940. Proximate composition of American food materials. U. 8. Dept. Agr. Cir. 549,

91 pp.



(56)
(57)

(58)

(59)

(60)
(61)
(62)

(63)
(64)

(65)
(66)

(67)

(68)

(69)

(70)
(71)
(72)

(73)

(74)

- 47 -

Chatfield, C., snd McLaughlin, L. I.

1928. Proximate composition of fresh fruits. U. S. Dept. Agr. Cir. 50, 20 pp.

Cheng, L. T., and King, T. E.

1937. The chemical composition and fuel value of some Chinese foods. Soi. Soc.

China Biol. Lab. Contrib. (Zool. Ser.) 12: 97-105.
mi’ Y' ro' m RQ‘&, BO Eb

1935. The vitamin C content of Chinese foods and drugs. Chinsge Jour. Physiol. 9

47-62.
Chick, H., end Delf, E. M.

1919. The anbi-gcorbtubic value of dry end germinsted seeds. Biochem. Jour. 13:

[199] ~218, illus.
Chiu, Y. T.
1938. Analyses of Chinese foods. Chinese Med. Jour. 54: [435]-~441.
Chow, C.

1946. Vitemin A content of Chinese snimal foods. Chinese Jour. Nutr. 1: 20-24.

Chu, T. J., and Resd, B. E.

1938. The vitamin C content of Chinese foods. Pert II. Chinese Jour. Physiol. 13:

247-255.
Cnng, H. L., and Ripperton, J. C.
1924. Edible cema in Hawaii. Hewaili Agr. Expt. Ste. Bul. 54, 16 pp., illus.
and Ripperton, J. C.

1929. Utilization and composition of oriental vegetables in Hewaii. Hmwaii Agr.

Expt. Sta. Bul. 60, 64 pp., illus.
lerch' c. G-. and sorb.r, D. C.

19%. The chemical composition of the loquat (Eriobotrys jsponica). Fruit Prod.

Jour. and Amer. Vinegar Indus. 14: 335-340, illus.
Colella, C., and Napoli, M.

1929. Sulla costituzione chimica della carne di bufalo (Bos bubalus). Arch. di

Sci. Biol. 13: [235]~240.
Concepcion, I.

1938. Studies on vitamin C: I. The determination of vitamin C (sscorbic acid)

content of Philippine fruits by the dye method. Philippine Isl. Med.
Assoc. Jour. 18: 189-204.
and Gargariteno, M. L.

19%. Studies on vitamin C: II. The determination of vitamin C (ascorbic acid)
in Philippine vegetables by the dye method. FPhilippine Isl. Med. Assoc.

Jour. 18: 481-490.
Cook, D. H., and Quim, E. J.

1928. The vitamin B content of white ymutia, yellow ysutia end plantain. Amer.

Jour. Trop. Med. 8: 73-77.
Cravioto B.,R., Lockhart, E. E., Anderson, R. K., and others.

1945. Composition of typical Mexicen foods. Jour. Nutr. 29: 317-329.
Crewford, M. E. ¥., and Perry, E. 0. V.

1933. The vitemin content of the mengo fruit. Biochsm. Jour. 2]: [1290] -1293.

Demodaran, M., and Srinivasan, M.

1935. Ascorbic aoid (vitamin C) contemt of some Indian plant materials. Indian

Acad. Sci. Proc. 2, Sect. B: 377-386.
Daniel, L., and Norris, L. C.
1945.  The riboflavin, niacin and thiamine content of dried leguminous seeds.
Futr. 30: 31-%.
Dsxm, W. J., end Handler, P.
1942. The nicotinic acid content of meat. Jour. Mutr. 24: 153-158.

Jour.



(75)

(76)

(1

(78)
(79)
(60)
(81)

(82)
(83)
(84)
(85)

(86)
(87)

(88)

(89)

(%0)

(91)

(92)

(93)

- 48 -

De, K. K.

1937. The assimilation of vitamin A atid carotene by rats from some common foods
with a note on the conversion factor I.U./]:., proposed by the international
vitamin conference. Indisn Jour. Med. Res. 24: 751-766.

1937. The possible use of red-palm oil in supplementing the vitamin-A activity of

common vegetable oils. Indisn Jour. Med. Res. 25: 1l-15.

1937. The spectrophotometric method of assaying vitemin A end cerotene with further

data on the vitamin-A activity of Indian foodstuffs. Indien Jour. Med.

Res. 24: 737-749.
and Majumdar, B. N.

19;8. Further studies on faotors affecting the vitamin-A ectivity of enimal end

vegetsble products. Indisn Jour. Med. Res. 25: 857-862.
Majumder, B. N., end Sundararsjan, A. R.

19-3.8. The vitamin-A sctivity of some fish oils and vegetasble foods. Parts I and II.

Indian Jour. Med. Res. 26: 435-440.
Rengenathan, S., end Sundsrarajan, A. R.

1945. Vitesmin A end oarotens content of ghee (clerified butter) end 'fortified'

mergarine. Indien Jour. Med. Res. 34: 3-12.

nwmi, Ih Co, m Cb'pra, Jo D-

1946. A study of vitemin A in buffalo's milk throughout a lactation. Indian Jour.
Vet. Sci. and Anim. Husb. 16: 158=166.

Donath, W. F., Koolhaag, D. R., and Veen, A. G. van.

1935. Voedingstsbellen. Geneesgk. Tijschr. Nederlsnd.-Indie. 75: 426~446.

Dovey, E. R.

1913. The composition of carabso's milk. Philippine Jour. Sci. 8, Sect. A: 151-157.

Eddy, W. H.

1933. The mitritive value of the banana. 37 pp., illus. New York.

El"sokmy, A. u-, and Ea‘sm, H. A.

1949. The composition of the milk of Egyptian cows and buffaloes. Jour. Dairy Res.
16: 217-2%, illus.

Embrey, H., and Wang, T. C.

1921. Ansalyses of some Chinese foods. China Med. Jour. 35: 247-257, illus.

Floyd, W. wv. md I‘r@s' Go S.

1940. Chenges in vitamin C content &uring boiling of turnip greens in verious
waters in covered and uncovered containers. Food Res. 5: 33-41.

mt' C. AO. md Mais' No, Jro

1939. Comparative chemical composition of juices of different varieties of
Louisiana sugarcane. U. S. Dept. Agr. Tech. Bul. 688, 68 pp., illus.

Frencisco, A., and Wester, P. J.

1930. Analysis of food value of some unusual Philippine fruits. Philippine Jour.
Sci. 43: 655-664, illus.

French, C. E., Berryman, G. H., Goorley, J. T., and others.

1944. The production of vitemins in germinsted pees, soybeans, and other beans.
Jour. Mutr. 28: 63-70.

Ghosh, A. R., Chekraworty, P. N., and Guba, B. C.

1933. TFurther observation on vitamin A in Indien figh-liver oils. Indian Jour.
Med. Res. 21: 441-446, illus.
and Guha, B. C.
1933. Investigations on mtritive values of Indian food-stuffs. Indian Jour. Med.

Res. 21: 447-450.
end Guha, B. C.

1934. Investigations on the mutritive value of Indian food~-stuffs. Part II.

Indien Jour. Med. Res. 21: 761-764.



(94)
(95)

(96)

(97
(98)

(99)
(100)

(101)

(102)
(103)
(104)
(105)
(106)

(107)

(108)

(109)

(110)
(111)
(112)
(113)
(114)

-49 -

Ghogh, N. K., and Roy, B. K. D.
1941. On the composition of buffaelo milk end the detection of adulterated samples
passed as cow milk. Indian Med. Gaz. 76: 279~282.
Ghosh, S., and Dutt, A. T.
1933. The vitamin B content of different samples of Indian rice by Spruyt's colori-
metric method. Indian Jour. Med. Res. 20: 863-868.
Gibbs, H. D., and Agcsoili, F.
1912. Philippine citrus-fruits: Their commercial possibilities and a chemical study
of a few of the most importemt verieties. Philippine Jour. Sci. 7, Sect. A:
403-415, illus.
Godbole, N. N., and Sadgopal.
[1939) . Butter~fat (ghee). Its composition, mutritive value, digestibility, rancidity,
edulteration, its detection and estimation. 176 pp., illus. Bemares, India.
Gomez, J. S.
19%6. Comparative snalyses of the milk of cerabao and Indian buffalo. Philippine
Agr. 15: 75-84.
Goswami, H., and Besu, U. P.
1938. ‘Available iron' in Indian foodstuffs. Indian Jour. Med. Res. 25: 893-899.
Gould, S., Tressler, D. K., and King, C. G.
19%. Vitamin-C content of vegetables. V. Cabbage. Food Res. l: 427-434, illus.
Goyco, J. A.
1944. The available iron in some tropical foodstuffs. Puerto Rico Jour. Pub.
Health snd Trop. Med. 19: 502-504.
Greshoff, M.
1303. Zusammensebtzung Indischer nshrungsmittel. Chem. Ztg. 27: 499-501.

1906, Zussmmensetzung Indischer nshrungsmittel. II. Chen. Ztg. 30: 85%6-858.
Grewal, K. S., and Kochhar, B. D.

1938. Vitamin-A contents of ghee. Indian Jour. Med. Res. 25: 623-631.
Grey, E. C.

1928. The food of Japan. League of Nations Heelth Orgen. C. H. 681, 161 pp., illus.
Gries, C. G.

1944. DToreign weights and measures with factors for comversion to United States
units. 23 pp. (U. S. Off. Foreign Agr. Relat.) [Processed.]

Gubha, B. C., and Checrevorty, P. N.

1933. The vitamin C content of the Indien mango. Indian Jour. Med. Res. 20: 1045~

1048.
Gutierrez, M.

1940. The vitamin By (thiamin) content of Philippine foods: 1. The vitamin Bj conw
tent of corn, mungo, and soya bean. Acta Med. Philippina 1(2): 415~423,
illus.

Halverson, J. O., end Sherwood, F. W.
1940, The vitamin A activity snd the vitamin B] content of soybeans and cowpeas.
Jour. Agr. Res. 60: 141-144.

Harris, P. L., end Poland, G. L.

1939. Variations in ascorbic acid contemt of banasnas. Food Res. 4: 317-=327.
Herris, R. 8., and Munsell, H. E.

1950. Edible plants of Central America. Jour. Home Econ. 42: 629-631.

Weng, F. K. C., Wu, Y. H., and others.

1949. The composition of Chinese foods. Amer. Dietet. Assoc. Jour. 25: 28-38.
Hewaii University.

1925. The composition of some Chinese foods. Hewmeii Univ. Occas. Pepers 3, 4 pp.
Heller, V. G.

1927. Nutritive properties of the mung bean. Jour. Biol. Chem. 75: 435~442.



(115)
(116)

(117)
(118)

(119)

(121)
(122)
(123)

(124)

(125)
(126)
(127)

(128)

(129)

(130)

(131)

Herklots, G. A. C.
1947. Vegetable cultivation in Hong Kong. 208 pp., illus. Hong Kozg.
Hermeno, A. J., and Claravall, S.
1935. Mineral constituents in fresh and cenned milk. Philippine Jour. Sci. 57:
323-328.
Hibino, T.
1940. On the chemical composition of loquat. Agr. Chem. Soc. Jepan, Jour. 16: 1007-
1011, (In Jepanese. Title in English, p. 150.)
Higuchi, T., Kondo, M., Hara, and others.
1928. Relationship between the chemical composition of rice and its different grades
of polishing. [Jepen] Imp. Govt. Inst. for Nutr. Rpt. 2: 117-128, illus.
Hill, H. E.
1938. The ascorbic scid content of some Western Australiamn fruits (as indicated by
titration with phenol-indo-2:6 dichlorophemol). Roy. Soc. West. Austral.
Jour. 24: 103-106.
Hisagi, A., Ryusaku, H., and Nekazawa, Y.
1941. Studies on the determination of vitamin B; in various food materials by the
thiochrome method. Agr. Chem. Soc. Japan, Jour. 17: 25-36. (Abstract in
English, p. 5.)
Horvath, A. A.
[19277] The soybean es human food. Chinese Govt. Bur. Econ. Inform. Booklet Ser. 3,
PP
Hou, H. C.
1935. A comparative study of the vitamin C content of several varieties of Chinese
oranges. Chinese Jour. Physiol. 9: 223-243, illus.

1935. The vitamin C content of two varieties of Chinese amaranth, Hsien Ts'ai.
Chinese Jour. Physiol. 9: 253-260, illus.

T193. Studies on the biological and chemical assays of vitamin C in foods. III.
Assay of codked vegetable and its soup. Chinese Jour. Physiol. 10: 659-660.
(Abstract of paper presented at 9th ann. meeting of the Chinese Physiol.
Soc., Natl. Shentung Univ., Tsingteo, Aug. 3-8, 19%6.)

Jour. Physiol. 10: 221-236.

19%. The variation of vitamin C content in certain fruits end vegeteables. Chinese

19%. The vitamin A content of Hunen lachieo, Capsicum anmmum, L. ver. longum.
Chinese Jour. Physiol. 10: 171-178, illus.

1936, The vitamin C content of Hunan lachieo, Capsicum snmmm, L. var. longum.
Chinese Jour. Physiol. 10: 179186, illus.

1937. Distribution of vitamin C in Chinese foods. I. Vegetables. Chinese Jour.
Physiol. 12: 249-262, illus.
Hsu, P. C., and Adolph, W. H.
1935. On the distribution of calcium in leafy vegetables. Chinese Med. Jour. 49:
325 -327.
Ide, M., and Murakemi, M.
1940. Vitamin C conmtent of various plants. Pharm. Soc. Jepan Jour. 60: 488-493.
(In Japenese. Abstract in English, pp. 191-192.)
Indian Research Fund Association, Mutrition Reseerch Leboratories.
1941. The mutritive value of Indian foods and the planning of satisfactory diets.
Health Bul. 23, 50 pp., illus. (Rev. end enl. ed.)



(132)
(133)

(134)

(135)

(136)

(137)
(138)
(139)

(140)

(141)
(142)

(143)

(144)
(145)
(146)
(147)

(148)

-51 -

Jackson, J. R.

1864. Notes on some of the edible fruits of the West Indies. In Simmonds, P. L.,

ed., The Technologist, 4: 264-269. London. -
Jackson, W. R., and Mgocek, T. J.:

1944. B complex vitamins in sugar cane and gugar cane juice. Indus. end Engin.

mmo ﬁ’ 51-63-
Jaffa, M. E.

1301. HNutrition investigetions among fruiterians snd Chinese st the California
Agricultural Experiment Stabion. U. S. Dept. Agr., Off. Expt. Sts. Bul.
107, 43 pp., illus.

Janaen, B. C. P., and Donath, W. F.

1928. The amount of vitamin~A in Indien fruits. Meded. van den Dienst der

Volksgezondh. in Nederland.-Indig., 17: 126-137.
[Japsn| Imperial Government Institute for Nutrition.

193%. Effect of different ways of cooking on the constituents of food. [Japen] Imp.
Govt. Inst. for Nutr., vol. 9, No. 1, 446 pp. (In Jepenese. Tables in
English.)

[Japan] Fational Research Council.

[1945]. The practical stendard values of vitamin By contained in chief Jspsnese food~

stuffs. [Japan] Union Res. Com. on Vitamin By, 5 pp.
Joachim, A. W. R., and Charavenspavan, C.

1938. The analysis of Ceylon foodstuffs. IV. The vitamin C contents of some Ceylon

fruits and vegetables. Trop. Agr. [Ceylon] 90: 17-21.
and Kandish, 8.

1955. The chemical composition of some Ceylon paddies, rices end milling products.

Trop. Agr. [Ceylon] 70: 195-206.
Kendish, 8., and Panditteseker, D. G.

1939. Analysis of Ceylon foodstuffs. VII. Further snalyses of local foodstuffs
with particular reference to their mineral composition. Trop. Agr. [Ceylom]
93: 3%-345.

and Pandittesekere, D. G.

1938. The analysis of Ceylon foodstuffs. II. Some importent cereals, pulses, oil~

seeds, and roots. Trop. Agr. [Ceylon] 90: 7-10.
and Pendittesekere, D. G.

1939. The enalysis of Ceylon foodstuffs. VI. The more importet-dmits of the

Island. Trop. Agr. [Ceylon] 93: 330-335.
and Pendittesekere, D. G.

1940. The analysis of Ceylon foodstuffs. VIII. A. Further investigations on the
vitamin C contents of local fruits, fruit products and vegetables. B. The
composition of red and white-testaed rices. Trop. Agr. [Ceylon] 95: 136-141.

Jones. D. B.

1941. Factors for converting percentages of nitrogen in foods end feeds into per-

centages of protein. U. S. Dept. Agr. Cir. 183, 22 pp. (Slightly rev. ed.)
Kandiah, 8., and Koch, D. E. V.

1938. The snalysis of Ceylon foodstuffs. III. Some leafy and non-leafy vegetables.

Trop. Agr. [Ceylon] 90: 11-16.
Ko, H. C., Adolph, W. H., snd Liu, H. C.

1935. The mtritive value of the protein of cabbage and of sweet potato. Chinese

Jour. Physiol. 9. 141-148.
Kelley, W. P.

1911. A study of the composition of Hewaiisn pinespples. Jour. Indus. and Engin.

Ciem. 31 403-405. (Also in Hewaii Agr. Expb. Sta. Rpt. 19101 45-50.)
Xelsey, H. P., and Dayton, W. A., eds.
1942. S8tanderdized plent names. Ed. 2, 675 pp. Harrisburg, Pa.



(149)

(150)

(151)

(152)

(153)
(154)
(155)

(1%6)

(157)

(158)

(159)

(160)
(161)

(162)
(163)

(164)

(165)

(166)

(167)

-52 -

Kik, M. C., and Williams, R. R.

1945.

Kim, C.
1928.

Klocke,
1946.

Knox, G.
1944.

Koch, D.

1936.
Koefoed,

1939.
Eung, L.

1938.

Kwoh, T.
1941.

lal, G.
1944.

Lal, J.
1936.

Lampitt,
1943.

Lanford,
1941.

Langley,
1907.

Leather,

1900.
lee, C.

1941.

Ieﬁ, F.
1945.

Lee, W.

19%6.

Leong, P
1939.

The nutritional improvement of white rice. Netl. Acad. Sci. Natl. Res.
Council Bul, 112, 76 pp., illus.

8.

Some chemical and biological studies of the mung besn, Fhaseolus aureus
Roxburgh. China Med. Jour. 42: 337-349, illus.

J. F., Porter, T., Tack, P. I., and others.

Nutritive valus of fish from Michigan waters. I. Nicotinic acid of lsake
herring, cerp, common suckers, and burbot. Food Res. 11: 179-186.

, Heller, V. G., and Sieglinger, J. B.

Riboflavin, niacin, and pentothenic acid contents of grain sorghums. Food
Res. 9: 89-91.

E. V.

Chemical notes (16). Foodstuffs. Trop. Agr. [Ceylon] 87: 296-298.

H. G., Postmus, S., and Veen, A. G. van.

De voedingswaarde van voedingsmiddelen. Lendbouw. 15: [193]-226, illus.

C., Yeh, H. L., and Adolph, W. H.

The svailability of calcium in vegetsble food materials. Chinese Jour.
Physiol. 13: 307-315.

H., Lee, C. H., and Sun, T. P.

A note on the carotene content of some Chinese fruits and vegetables.
Chinese Chem. Soc. Jour. 8: 54-59.

Studies in the preservetion of fruit juices. IV. Vitamin C (ascorbic acid)
content of citrus fruit squashes. Indian Jour. Agr. Sci. 14: 171-180, illus.

B.

Chemical examination of the fruits of Physalis peruviena or cspe goose berry.
Pert I. Natl. Aced. Sci., India, Proc. 6: 309-313.

L. H., Baker, L. C., and Parkinson, T. L.

The vitamin-C content of rew and cooked Vegetables. Soc. Chem. Indus. Jour.
62: 61-67, illus.

C. 8., Finkelstein, B., and Shermsm, H. C.

Riboflavin contents of some typical fruits. Jour. Nutr. 21: 175-177.

R. W.

The composition of some edible seeds from China. Amer. Chem. Soc. Jour. 29:
1513-1515.

J. W.

Composition of Indian cows' and buffaloes' milk. Agr. Ledger 7: 195-~200.

H., Kwoh, T. H., and Sun, T. P.

Ascorbic ecid contents of Chungking fruits and vegetables. Chinese Chem.

Soc. Jour. 8: 67-73.
A., and Whitcombe, J.

Effect of freezing preservation and cooking on vitamin content of green soy-

beans and soybean sprouts. Amer. Dietet. Agsoc. Jour. 21: 696-697.
Y.

The formation and distribution of vitamin C in the germinating pea Pisum
sativum L. (blue bantam veriety). Chinese Chem. Soc. Jour. 4: 219-223,
illus.

and Read, B. E.

19%. The effect of light on the production end distribution of ascorbic acid in

germinated soybeans. Chinese Chem. Soc. Jour. 4: 208-218, illus.

. C.

Vitamin A content of Malayan foods. Brit. Med. Assoc., Malaya Br. Jour. 2:
219-228.



(168)

(169)

(170)

(171)
(172)
(173)

(174)

(175)

(176)

(177)
(178)

(179)

(180)

(181)

(182)

(183)
(184)

(185)

(186)

-53-

Leong, P. C.
1939. Vitamin C content of Malayen foods. Brit. Med. Assoc., Malaye Br. Jour. 3:
238-257.

1940. Nicotinic acid content of foods. Brit. Med. Assoc., Malaya Br. Jour. 4:
261-278, illus.

1940. Vitamin B) (thiamine) content of foods. Brit. Med. Assoc., Malaya Br. Jour.
4: 66-107, illus.
and Norris, J. P.
1947. Cealcium and oxalic acid of vegetables. Med. Jour. Malsya 1l: 289-297.
Levine, C. O.
1922. The water buffalo for dairy purposes. Lingneam Agr. Rev. 1(1): 1-30, illus.
and Cadbury, W. M.
1918. A study of the different kinds of milk produced in Kwengtung. China Med.
Jour. 32: 5%-544, illus.
Lju, D. Y., and Yang, C. S.
1936. The chemical composition and vitamin C content of liang-hsu. (Dioscorea.
cirrhosa, Lour.?) Chinese Jour. Physiol. 10: 355-358.
Io, T. V.
1943. Mutritional studies of the vegetables and fruits in the southwest part of
China. Agr. Assoc. China Jour. No. 176, pp. 63-76. (In Chinese. Abstract
in English, pp. v-vi.)
McCarrison, R., and Moore, D. F.
1943. Food. 116 pp., illus. London.
Mackenzie Wallis, R. L.
1918. Food value of the ground-mut. Indian Jour. Med. Res. 6: 46-55.
Majumdar, B. N.
1941. The vitamin A content of cow's butter and ghee and of buffalo ghee. Indian
Jour. Vet. Sci. 1ll: 329-333.
Mer, P. G.
1938. Vitamin A content of Shanghai foods. I. Pro-vitemin A contents of some green
vegetables. Chinese Chem. Soc. Jour. 6: 71-77.

1941. Vitamin A content of Shanghai foods. II. The colorimetric assay of 25 common
fishes. Chinese Jour. Physiol. 16: 67-72.
Maraion, J.
1935. Kutritive mineral value of Philippine food plants (calcium, phosphorus, and
iron contents). Philippine Jour. Sci. 58: 317-358.
Merkley, K. S., and Jenkins, D. W.
1949. 0il palm resources of the American hemisphere. Amer. 0il Chem. Soc. Jour. 26:
257-267, illus.
Marston, H. R., and Dewbarn, M. C.
1941. TFood composition tables. Adelaide Univ. Pam. 107, 3% pp., illus.
Masao, Y.
1949. Determination of standard vitamin contents of Japanese foodstuffs (3).
Kitasato Arch. Expt. Med. 22(1): 41-46.
Matsuoka, T. o
1935. Studies on vitemin C. VIII. Studies on the chemical nature of vitemin C.
Part I. On the separation of vitamin C from cabbage juice. Kyoto Tmp.
Univ. Col. Agr. Mem. 35: [11]-23.
Mendoza, L. G.
1917. The dairy industry in the Philippines snd its possibilities. Philippine Agr.
end Forester 6: 104-115.



(187)

(188)
(189)

(190)
(191)
(192)
(193)
(194)
(195)
(196)
(197)

(198)

(199)

(200)

(201)

(202)

(203)

(204)

Merrill, A. L., and Watt, B. K.
[1951). Teble of food composition for the Armed Forces. 47 pp- (U. 8. Bur. Human
Mutr. end Home Econ.) [Processed.]
Merrill, L. H.
1908. Food of men studies. Maine Agr. Expt. Sta. Bul. 158, pp. 219-238.
Miller, C. D.
1933. Jeapsnese foods commonly used in Hewaii. Hswaii Agr. Expt. Sta. Bul. 68,

43 pp., illus.

1945. Thiamin content of Japenese soybeen products. Amer. Dietet. Assoc. Jour. 21:

430-432.
Bazore, K., and Robbins, R. C.
1936. Some fruits of Hewaii. Their composition, mutritive value and use. Hswaii
Agr. Expt. Sta. Bul. 77, 133 pp., illus.
Iouis, L., and Yanazawas, K.

1944. Vitamin values of Hawsiian gromn fruits snd vegetables. Hewaii Agr. Expt. Sta.

Prog. Notes 3, 11 pp. (Revised.)
Louis, L., and Yenazawa, K.
1945. Foods used by Filipinos in Hewsii. Hewaii Agr. Expt. Sta. Bul. 98, 80 pp.,
illus.
and Robbins, R. C.
1934. The nutritive value of green immature soybeans. Jour. Agr. Res. 49: 161-167,
illus.
and Robbins, R. C.
1935. Composition and vitamin studies of green soybesns. Hawaii Agr. Expt. Sta.
Rpt. 1933: 24-25.
and Robbins, R. C.
1937. The nutritive value of papaya. Biochem. Jour. 31: 1-11, illus.
Ross, W., and Iouis, L.
1947. Hawaiian-grown vegetables. Proximate composition; calcium, phosphorus, total
iron, available iron, and oxalate content. Hemwaii Agr. Expt. Sta. Tech.
Bul. 5, 45 rp.
Mitchell, H. H., end Hemilton, T. S.
1926-27. New study yields first published analyses of horses. Ill. Agr. Expt. Sta.
Ann. Rpt., A Year's Progrese in Solving Farm Problems of Illinois, 1926-27:
119-121.
Mitra, K.
1938. MNutrition studies in Bihar. Part II. Checwical composition of some local
edibles. Indian Chem. Soc. Jour. 15: [623]-628.
and Mittra, H. C.
1941, ZEstimation of the proximate principles of food in a few edibles by chemical
methods. Indian Jour. Med. Res. 29: 315-323.
— &nd Mittra, H. C.
1942. Estimation of food value by chemical methods of snother series of edibles
consumed in Bihar. Indian Jour. Med. Res. 30: 299-307.
and Mittre, H. C.
1945. Biological value of proteins from miscle meat of cow, buffalo and goat.
Indien Jour. Med. Res. 33: 87-90.
and Mittra, H. C.

1945. The food value of e further batch of edibles. Estimated by chemicel methods.

Indian Jour. Med. Res. 33: 91-95.
Mittra, H. C., and Roy, A. C.

1940, FNutrition studies in Bihar. Part III. ZEstimation of carotene and ascorbic
scid in common fruits and vegetables. Indian Chem. Soc. Jour. 17:[247]-253.



(205)
(206)
(207)

(208)
(209)
(210)
(211)
(212)
(213)
(214)
(215)
(216)
(217)
(218)

(219)
(220)

(221)
(222)

(223)

- 55 -

Morris, J. P., and Qliveiro, C. J.

1933. Celcium in tropical foods. Malayan Med. Jour. 8: 23%-238.

and Rosedale, J. L.
1935. The mineral content of some tropical foods.
Mowry, H., and Toy, L. R.
1931.
Bul. 223, 88 pp., illus.
Mangell, H. E.

Malsysn Med. Jour. 10(1): 1-6.

Miscellaneous tropical and sub-tropical Floridas fruits.

Fla. Agr. Expt. Sta.

1945. Ascordbic acid content of fruits of Puerto Rico with data on miscellsneous

products. Food Res. 10: 42-h1,
Harris, R. S., and others.
Composition of Central Americen foods. 1I.
Amer. 8oc. for Expt. Biol, Proc. 7: 295.
Williams, L. O., Guild, L., and others.
Composition of food plants of Central America.
144-164.
¥illiams, L. O., Guild, L. P., and others.
1950. Composition of food plants of Central America.
16-33.
Williamg, L. O., Guild, L. P., and others.
1950. Composition of food plents of Central America.
15: 34-52.
Willisms, L. O., Guild, L. P., and others.
Composition of food plants of Central America.
15: 263-296.
Williams, L. O., Guild, L. P., and others.
1950. Composition of food plents of Central America.
355-365.
Williams, L. O., Guild, L. P., and others.
1950. Composition of food plents of Central America.
151 379404
Williams, L. O., Guild, L. P., end others.
1950. Composition of food plambs of Central America.
421-438.
Williems, L. O., Guild, L. P., end others.

T 1988

1949.

1950.

1950, Composition of food plants of Central America.
15: 439-453.
Mursmatsu, S.

Honduras.

(Abstract.) Fed. of
I. Honduras. Food Res. 14:
II. Guatemala. Food Res. 15:
III. Guatemala. Food Res.

IV. El Salvador. Food Res.

V. Nicaragua. Food Res. 15!
VI. Coste Rica. Food Res.
VII.

Honduras. Food Res. 15:

VIII. Guatemala. Food Res.

1924. On the composition of soy bean. [Jup-n] Imp. Col. Agr. and Forestry Bul. 7,

52 pp., illus.
Muthenna, M. C., and Ahmed, B.

1940. Vitamin C content of germinated cereals. Current Sci. [India] 9: 320-321.

Naft, S.
1931. Conversion equivalents in international trade.
Nelson, E. M., and Jones, D. B.

357 pp. Fhiladelphia.

1930. Vitemins in sugarcane juice and in some cane julce products. Jour. Agr. Res.

41: 749=759, illus.
Hiyogi, s- Po. Hu‘m, Nl' m-d mﬂd, B- G-

1932.
Med. Res. 19: 859-866, illus.
Ocampo, M.

Studies on the mutritive value of Indian vegetable food-stuffe.

Indian Jour.

1932. The separation and quantitative dstermination of the proteins of carebao's

milk as compared with those of Filipino mother's milk in

the early period of

lactation. Fat. and Appl. Sci. Bul, 2: [357)-382.



(224)

(225)

(226)

(227)

(228)
(229)
(230)
(231)
(232)
(233)

(234)
(235)

(2%)

(237)

(238)

(239)

(240)

(241)
(242)

- % -

Ochsge, J. J.
1931. Fruits and fruitculture in the Dutch East Indies. 180 pp., i1lus. (English
edition of Vruchten en Vruchtenteelt in Nederlandsch-Oost-Indie.) Batavia~C.

1931. Vegetables of the Dutch East Indies. (Edible tubers, bulbs rhizomes and
spices included.) 1006 pp., illus. (Rev. end enl. English ed. of "Indische
Groenten.'"). Buitenzorg, Java.

Oiso, T. )

1951. Standard tables of food composition in Jepan. {Japam] Food and Mutr. Council,

Com. on Food Comp., 104 pp.
Olliver, M.

19%. The escorbic acid content of fruits and vegetables with special reference to
the effect of cooking snd canning. 8oc. Chem. Indus. Jour. 55: [153]-153.
illus.

Oshima, K.

1905. A digest of Jespenese investigations on the mutrition of man. U. 8. Dept. Agr.,

0f£f, Expt. Sta. Bul. 159, 224 pp.
Pessmore, R., and Sundararajan, A. R.

1941. The vitamin B content of the millets Eleusine corecansa and Sorghum vulgere,
whole wheat grown under different manurial conditions, and rice stored
underground. Indian Jour. Med. Res. 29: 89=94.

Peck, E. C.
1924. Note on vitemine C in sweet potatoes. China Med. Jour. 38: 125-127.
Piper, C. V., snd Morge, W. J.
1923. The soybean. 329 pp., illus. New York. (Reprinted, 1943.)
Poe, C. F., and Fehlmann, H. A.
1944. Vitamin A conmtent of palm oils. Food Res. 9: 500-504, illus.
Pope, W. T.
1923. The acid lime fruit in Hswaii. Hawail Agr. Expt. Sta. Bul. 49, 20 pp., illus.

1930. Papaya culture in Hswaii. Hawaii Agr. BExpt. Sta. Bul. 61, 40 pp., illus.
Popenoce, W.
1924. Msnual of tropical snd sub-tropical fruits, -xcluding the banana, cocomut,
Pineapple, citrus fruits, olive, end fig. 474 pp., illus. New York.

1940. Some interesting fruits from tropical Asia. Fla. State Hort. Soc. Proc. 54t
157-159.
Porterfield, W. M., Jr.
1951. The principal Chinese vegetesble foods and food plants of Chinatown markets.
Econ. Bot. 5: 3-37, illus.
Potgieter, M.,
1939. Taro as a dietary source of calcium. Hewsii Agr. Ixpt. Sta. Ann. Rpt. 1938:

86-87.
Powell, M. RN.
1928. Diet of coolies in Changsha. Chinege Jour. Physiol. Rpt. Ser. 1, Metabolism:
m-133.

Pratt, D. 8., and Fosario, J. I. del.
1913. Philippine fruits: Their composition and characteristics. Philippine Jour.
Soi. 8, Sect. A: 53=80, illus.
Pringen Geerligs, H. C.
1897. Sugar content of some tropical fruits. Chem. Ztg. 21: 719.
Quinones, V. L., Guerrent, N. B., and Dutcher, R. A.
1944. Vitemin content of some tropical fruits, their juices and nectars. Food Res.
9: 415-417.



(243)

(244)

(245)

(246)

(247)

(248)

(249)

(250)
(251)
(252)
(253)

(254)

(255)

(256)

(257)
(258)
(259)

(260)

(261)

-5 -

Ranganathan, S.
1935. The vitamin C content of some Indien food-stuffs. Indian Jour. Med. Res. 23:

239-252.

1933. The 'available' iron in some common Indian foodstuffs, determined by the
d,d' dipyridine method. Indian Jour. Med. Res. 25: 677-684.

1942. The vitamin C content of some dehydrated vegetables and fruits, and of fruit

juice preparations. Indian Jour. Med. Res. 30: 517-528, illus.
Sundarsrajen, A. R., end Swaminathesn, M.

1937. Survey of the mutritive value of Indian foodstuffs. Part I. The chemical

composition of 200 common foods. Indian Jour. Med. Res. 24: 689-706.
Sundararajan, A. R., and Swaminathan, M.

1937. Survey of the mitritive value of Indian foodstuffs. Part II. Chenges in
chemical composition brought ebout by cooking. Indisn Jour. Med. Res. 25:
45-56.

Rso, A. M., Ramachendren, K., and Rem, Y. V. 8.

1942. Vitamin B, studies. Part 2. Vitemin B; content of some Indian foodstuffs by
the thiochrome method using a semsitive photoelectric fluorimeter. Amn.
Biochem. and Expt. Med. 2: [191]-196.

Ren, Y. V. S., and Marty, V. V. S.
1942. The utilisation of calcium from green leafy vegetables. Ann. Biochem. and
Expt. Med. 2: [87]-100, illus.
Read, B. E.
1918, The edible litchi mut (Litchi chinensis). Amer. Chem. Soc. Jour. 40: 817-822.
lee, W. Y., end Ch'eng, J. K.
1%. Shanghei foods. Ed. 3, 117 pp. (Rev. ed.)
and Wegner, W.
1940. Shanghai vegetebles. China Jour. 33: 206-220, illus.; 259-271, illus.
Reed, H. M.

1946. A note on the ascorbic acid content of the jujube. Fruit Prod. Jour. end Amer.

Food Mfr. 26: 71.
Reed, M.

1906. The economic seaweeds of Hamweii end their food velue. Hamaii Agr. Expt. Sta.

Ann. Rpt.: 61-88, illus.
Remeaud, O.

1906. Sur la composition de la pulpe de tamarin. Jour. de Fharm. 23, Ser. 6:
424-43%.

Ripperton, J. C., and Rissell, N. A.

1926. Hemsiisn vegetables and their function in the diet. Hewaii Agr. Expt. Sta.
Bul. 9, 24 pp., illus.

Rogers, L. A., Associates of.
1935. Fundementals of dairy science. Ed. 2, 616 pp., illus. New York.
Rosedale, J. L.
1931. Chemical analyses of Maleysn foods. 6 pp. Singapore.
and Milsum, J. K.

1920. Malsy leaf and other vegetables end their enalyses. Fed. Malay States Dept.

Agr. [Bul.] Gen. Ser. 31, 21 pp.
Rogsem, C. van.

1927. De samenstelling ven de belangrijkste planteardige voedingsmiddslen ven
Nederlsnsch-Indie. Dutch Eest Indies Alg. Proefsta. v. Lendb. Meded.
(Buitenzorg) No. 24, 76 pp. (English summary.)

Rothenheim, C. A., Shaik Mshamid, H. 8., and Cowlagi, S. S-

1938. Vitamin C contents of Indien foodstuffs. Chillies (Cepsicum).

Soc. Jour. 15: 15-19,

Indian Chem.



(262)
(23)
(264)
(265)
(266)
(267)
(268)
(269)
(270)
(271)

(272)

(273)

(274)
(275)

(276)

(277)
(278)

(279)

1929. Relative vitamin A content of four oriental foods. Philippine Jour. Sci. 38

-8 -

Rudra, M. K.
19%. Distribution of vitamin C in different psrts of common Indian foodstuffs.

Biochem. Jour. 30: 701-703.

1937. Studies in vitamin C. The effect of cooking and storage on the vitamin-C
contents of foodstuffs. Indisn Jour. Med. Res. 25: 89-93.

1958. Studies in vitamin C: Part V. The vitamin C content of some germinated
cereals and pulses. Indian Chem. Soc. Jour. 15: 191-193.
Sedasiven, V., and Sreenivasan, A.
1938. Studies on quality of rice. II. Chemical composition of rice varieties.
Indian Jour. Agr. Sci. 8: 807-818.
Sah, P. P. T.
1933. Studies on Chinese citrus fruits. I. Vitamins A and B in the peel of fu chi
(Chinese tangerine). Chinese Chem. Soc. Jour. 1l: 23-28.

1933. Studies on Chinese citrus fruits. II. Analysis of the edible portiam of
fu chii (Chinese tangerima). Chinese Chem. Soc. Jour. 1l: 96-99.
and Chang, H. C.
1934. Vitamin C content of Chinese green and red peppers. Chinese Chem. Soc. Jour.
2: 84-85.
and Ma, T. S.
1934. S8tudies on Chinese citrus fruits. IV. Stability of vitamin C in orange and
tangerine juices upon standing. Chinese Chem. Soc. Jour. 2: 175~178.
Ma, T. 8., and Chang, H. C.
1934. Vitamin C content of Peiping summer fruits end vegetables. Chinese Chem. Soc.
Jour. 2: 260-265.
Ma, T. S., and Hoo, V.
1934, Studies on Chinese citrus fruits: V. Vitamin C contents of two species of
king chiis. Chinese Chem. Soc. Jour. 2: 179-183.
Ma, T. 8., Boo, V., snd Lei, H. H.
1934. Studies on Chinege citrus fruits. III. Chemical composition of the juices of
several species of Chinese oranges and tangerines and their vitamin C con~-
tents. Chinese Chem. Soc. Jour. 2: 73-83.
Sshasrabuddhe, D. L.
1925. The chemical composition of the food grains, vegetsbles and fruits of Western
India. Bombay Dept. Agr. Bul. 124, 38 pp.
Saiki, T., Higuchi, T., Kondo, M., and Matsuzewae, K.
1932. The chemical snalysis of food in Japan. Ed. 2, enl. 352 pp. Tokio and Kioto.
Salcedo, J., Jr., Concepcion, I., Guerrero, A. F., and others.
1949. Studies on the thiamine cantemt of rice, vegetables, and other foods in Bataan
Province. Acte Med. Philippina 5(4): 1-19.
Sautier, P. M.
1946. Thiamine assays of fighery products. U. S. Fish and Wildlife Serv. Com.
Fisheries Rev. 8(2): 17-19.
Sherman, H. C.
1946. Chemistry of food and mutrition. Ed. 7, 675 pp., illus. New York.
Shérman, H. E.
1929. Relative content of water-soluble vitamin B in thirty oriental foods.
Philippine Jour. Sci. 38: 9-36, illus.

oo

1"7 ’ illus.



-5 -

(280) Shermen, H. E.
1929. Relative water soluble vitamin C content of nine oriental fruits and vegetables.
Philippine Jour. Sci. 38: 37-46, illus.
(281) and Wang, T. C.
1929. Chenmical analysis of thirty-seven oriental foods. Philippine Jour. Sci. 38:
69-80, illus.
(282) Shermen, W. C., and Salmon, W. D.
1939. Carotene content of different varieties of green and mature soybeans and cow-
peas. Food Res. 4: 371~380.
(283) Shorey, E. C.
1906. The composition of some Hawaiian feeding stuffs. Hawaii Agr. Expt. Sta. Bul.
13, 23 pp.
(284) shourie, K. L., and Sundsransjar, A. R
1942. The effect of milling on the vitamin B (thiamine) and nicotinic acid content
of Indian wheat products. Indian Jour. Med. Res. 30: 61-64.
(285) Singh Verma, I. P., and Ansnthakrishnan, C. P.
1946. Nature of oalcium in buffalo milk. Indien Jour. Vet. Sci. and Anim, Husb. 16:
177-180.
(286) Smith, A. H., and Seh, P. P. T.
1927. Vitamin A end B in the Chinese litchi nut. Soc. Expt. Biol. snd Med. Proc.
25: 63-64.
(287) Smith, §. E., and Bessgett, C. T.
1947. Horse meat for fur farms: Its chemical composition. U. 8. Dept. Agr., Bur.
Anim. Indus. AHD 88, 6 pp. [Processed.]
(288) Ssornay, P. de.
1913. Les plantes tropicales alimentaires et industrielles de la famille des
legumineuses. 489 pp., illus. Peris.
(289) spruyt, J. P.
1938. The vitemin C content of Indian fruits. (III.) (Determined also by mesns of
the ferment method.) Arch. Néerland. des Sci. Exact. et Nat. Ser. C, Arch.
(250) Néerland. de Fhysiol. de Homme et Anim. 23: [433-439.
290
1940. Ueber vitamin C und seine bedeutung fur Niederland.-Ostindien. Ztschr. f.
Volksernahrung. 15: 130-133.
(291) and Donath, W. F.
1935. Het C-vitamine (ascorbinemmr-) gehalte van Indische vruchten. Geneesk.
Tijdschr. Nederland.-Indid. 75: 1944-1950.
(292) Sreenivasan, A., &nd Gupta, H. P. Das.
1936. Mutritive value of parboiled rice. Current Sci. [India]5: 75~76.
(293) stehl, 4. L.
1935. Composition of miscellaneous tropical and sub-tropical Florida fruits. Fla.
Agr. Expt. Sta. Bul. 283, 20 pp.
(294) stemberg, 0. E., and Lehrer, W. P., Jr.
1946. Composition, including thiamine end riboflavin, of edible dry legumes. Food
Res. 12: 270-272.
(295) Sumi, M., and Ak3, T. )
1940. Vitamin By (flavin) contents in foods. Part II. Studies on certain aquatio
products. Inst. Phys. and Chem. Res., Japan, Bul. 19: 240-242. (In
Japanese. Abstract in Chem. Abs. 34: 5187.)
end Tsuguki, 2.
(296) —179-3-5-.- The flavin (vitamin B2) contemt of some food-stuffs. Inst. Phys. and Chem.
Res..)Japm. Bul. 17: 1296-1299. (In Japsnese. Abstract in Chem. Abs. 34:
29%9.



(297)
(298)
(299)
(300)
(301)

(302)
(303)

(304)
(305)
(306)
(307)
(308)
(309)
(310)
(311)
(312)

(313)
(314)

(315)

Sumilong, M. D.
1941, Possible role of carabao in the meat packing industry in the Philippinss.
Philippine Jour. Anim. Indus. 8: 295-312.
Sundaraersajsn, A. R.
1938. Phytin-phosphorus content of Indien foodstuffs. Indien Jour. Med. Res. 25:
685-691.
Swaminathan, M,
1941. The effect of washing and cooking on the nicotinic acid content of raw and
parboiled rice. Indian Jour. Med. Res. 29: 83-83.

1942. The effeot of washing and cooking on the vitamin Bl content of rew end par-
boiled milled rice. Indian Jour. Med. Res. 30: 409-416.

1942. A fluorimetric method for the estimation of riboflavin in foodstuffs. Indiem
Jour. Med. Res. 30: 23-35.

1944. Nicotinic acid content of Indien foodstuffs. Indian Jour. Med. Res. 32: 39-46.

1946. Vitamin By (thiamin) content of Indian foodstuffs. Indian Jour. Med. Res.
34: 289-297.
Takagi, K., and Saga, K.
1940. Vitamin content of Japanese food. The fourth report. (Abstract.) Jepanese
Physiol. Soc. Proc. 18: 79.
Theophilus, ¥., and Arulsnsntham, R.
1949. Anelyses of some edible green leaves in South India. Indian Jour. Med. Res.
37: 29-32, illus. <
Thomag, C. C.
1924. The Chinese jujube. U. S. Dept. Agr. Dept. Bul. 1215, 30 pp., illus. (With a
chapter on "The composition of the Chinese jujube," by C. G. Church.)
Thompson, A. R.
1915. The composition of Haweiian fruits and nuts. Hawaii Agr. Expt. Sta. Rpt.
1914: 62-73.
Tilt, J., and Hubbell, R. B.
1930. A study of the Japanese persimmon grown in Florida. Jour. Home Econ. 22:
757-765, illus.
Tsgo, E.
1926. IV. The effect of chemical preservation of eggs upon the stability of their
vitemin content. Biochem. Jour. 20: [17]-22, illus.

1927. Nutritive value of the mung bean, Phaseolus aureus Roxb. Chinese Jour.
Physiol. 1: 89-96, illus.

1929. A comparison of the mutritive properties of soybeen "milk" and cow's milk.
Chinese Jour. Physiol. 3: 353-362, illus.
United Nations, Food and Agricultural Orgenization.
1947. Energy-yielding components of food end computation of calorie values. 23 pp.
Wash ington.
University of the Philippines, College of Agriculture.
1939. A hendbook of Philippine sgriculture. 803 pp., illus.
Valenzuela, A.
1928. Composition emd mutritive value of Philippine food fishes. Philippine Jour.
Sci. 36: 235-242.
and Wester, P. J.
1930. Composition of some Philippine fruits, vegetables, and forage plants.
Philippine Jour. Sci. 41: 85-102, illus.



(316)

(317)

(318)
(319)
(302)
(321)
(322)
(323)
(324)

(325)

(326)
(372)

(326)
(329)

(33)
(331)

(332)

- 6l -

Verhaar, G.
1948. Tartaric acid and other constituents in the fruits of Tamarindus indica L.
Chron. Net. 104: 8-11.
Vinacke, W. R., Hertzler, E., and Tenada, Y.
1950. Processed rice in Hawaii. Nutritive value, suscepbibility bto inseot infeste~
tion and consumer acceptance as compared with white and brown rice. Haweii
Agr. Expt. Sta. Tech. Bul. 10, 66 pp., illus.
Wai, K. N. T., Bishop, J. C., Mack, P. B., amnd Cotton, R. H.
1947. The vitamin content of soybeans end soyboan sprouts as a function of germina~
tion time. Plant Physiol. 22: 117-126, illus.
Wan, 8.
1931. A comparison of the dietary properties of "soybesn milk" and cow's milk.
Chinese Jour. Physiol. 5: 353-362, illus.
Wang, C. C.
1921. The composition of Chinese edible birds' nests and the nature of their
proteins. Jour. Biol. Chem. 49: 429-439, illus.
Weng, C. F.
193. The distribution of calcium, phosphorus and iron in leafy vegetables.
Chinese Jour. Physiol. 10: 651-655.

1942. Human mutrition of vitamin C in China. II. Effect of cooking on the total
ascorbic acid content of vegetebles. Chinese Chem. Soc. Jour. 9: 141-150.
Wets, R. C., and Eyles, C. M. E.
1932. Some sources of vitamin C in India. Part II-contd. Germinated pulses,
tomatoes, mangoes and bansnas. Indian Jour. Med. Res. 20: 89-106, illus.
and White, W. I. :
1931. Some sources of vitamin C in India. The antiscorbutic values of the fruits.
Pert II-contd. Indien Jour. Med. Res. 19: 393-413, illus.
and Woodhouse, W. J.
1934. Some sources of vitamin C in Indim. The antiscorbutic value of various kinds
of sprouted mung (Fhaseolus mungo) and their extracted juices. Part I.
Indian Jour. Med. Res. 21: 467-473, illus.
Watt, B. K., Merrill, A. L., Orr, M. L., and others.
19%0. Composition of foods--raw, processed, prepared. U. S. Dept. Agr. Agr. Hend-
book 8, 147 pp.
Wellington, M., end Tressler, D. K.
1938. Vitamin C content of vegetables. IX. Influence of method of cooking on
vitamin C content of csbbage. Food Res. 3: 311-316.
Wells, A. H., Agcaoili, ¥., end Orossa, M. Y.
1925. Philippine citrus fruits. FPhilippine Jour. 3ci. 28: 453-527, illus.
Agceoili, F., Taguibeo, H., and Valenzuela, A.
1928. Composition of Philippine pineapples. Philippine Jour. 8ci. 3%: 157-185,
illus.
Wester, P. J.
1915. Citrus fruits in the Philippines. Philippine Agr. Rev. 8: 5-28, illus.

1934, The food plants of the Philippines. Philippine Bur. Agr. Bul. 39, 236 PPe»
illus.
¥heeler, K., Tressler, D. K., and King, C. G. .
1939. The vitamin C content of vegetables. XII. Broccoli, camliflower, endive,
cantaloup, parsnips, New Zealand spinach, kohlrabi. lettuce, end kale.
Food Res. 4: 593=604.



- 62 -

(333) Wiley, H. W., and Bigelow, W. D.
1902. Foods and food adulterants. U. 8. Dept. Agr., Bur. Chem. Bul. 13, pp. 1375~
1517. (See p. 1460.)
(334) Wwillimott, S. G.
1949. Malayan food composition tsble. Fed. Malay States Dept. Agr. Sci. Ser. 23,
34 pp.
(335) Wilson, H. E. C., Ahmad, B., and Mallick, D. N.
1937. The ash, calcium, and phosphorus content of some common Bengali foodstuffs.
Indian Jour. Med. Res. 24: 797-800.
(3%) ______ Anmad, B., Rey, G., end Guha, R. C.
1937. The vitamin-B; content of some common Indian foodstuffs. Indian Jour. Med.
Res. 24: 813-816.
(337) and oy, G. K.
1938. The flavine and vitamin Bg (snti-dermatitis) content of Indian foodstuffs.
Indian Jour. Med. Res. 25: 879-892.
(338) Wilson, 8. D.
1920. A study of Chinese foods. China Med. Jour. 34: 503-508.
(339) W, E.
1928. Nutritive valus of Chinese foods. ‘Chinese Jour. Physiol. Rpt. Ser. 1,
Metabolism: 153-~186.
(340) Yms' E. r'
1938. Effect of method of preparation on the vitamin By ocontenmb of rice. Chinese
Chem. Boc. Jour. 6: 55-65.
(341) and Dju, M. Y.
1939. The total and ewvailable iron in vegetable foods. Chinese Jour. Physiol. 14:
479-487.
(342) and Dju, M. Y.
1939. Total eand phytic acid phosphorus in foods. Chinese Jour. Physiol. 14: 473~
478.
(343) and Bead, B. E.
1940. Vitamin B} content of Chinese plant beriberi remedies. Chinese Jour. Physiol.
15: 9-17.
(344) Young, R. A.
1924. The dasheen; a southern root crop for home use and market. U. S. Dept. Agr.
Farmers' Bul. 1396, 36 pp., illus.
(345) 1a, T. F.
1940. Effect of codking on the vitamin C content of vegetables. Chinese Med. Jour.
57: 523-534.

U. S. GOVERNMENT PRINTING OFFICE : O—1952



