%

i “ SNl The process of enrich-
Af = S ing milk with Vita-
kS ‘5',- = min D by exposing it

PO to ultra-violet light

¥ was discovered, al-
most simultaneously, by Dr. Harry Steenbock
of the University of Wisconsin and Dr. A. F.
Hess of New York City. Our dairy has been
granted the privilege of providing this com-
munity with Irradiated Vitamin D Milk
through a license from the Wisconsin Alum-
ni Research Foundation, under the Steenbock
patent (U. S. Patent No. 1680818).

The protection and benefits provided by Irra-
diated Vitamin D Milk have been demon-
strated by internationally famous physicians
and medical scientists. Be sure to consult your
physician and dentist regarding the benefits
of Irradiated Vitamin D Milk.

Snadiaded
Vitamin D
MILK

&+ N0 FOREIOH »
SUBSTANGES AUQED

ESPECIALLY IMPORTANT DURING
THE DARK COLD “INDOOR’ MONTHS

Why evonyone

IRRADIATED VITA

Shoudd wnde

MIN D MILK

' ESPECIALLY DURING AUTUMN, WINTER AND SPRING

@® Nature meant to supply the human race
with enough Vitamin D from the sun’s ultra-
violet rays. But people live, study, work and
play indoors, especially in Fall, Winter and
Spring. Therefore, they cannot get the full
benefit of the sunlight.

Moreover, notice the charts below. The ultra-
violet of sunlight is very low during most of

infants and growing children must have enough
Vitamin D. Otherwise theit bones and teeth
may remain soft, will not harden properly,
sometimes become deformed.

Expectant and nursing mothers too, have a spe-
cial need for Irradiated Vitamin D Milk. It
helps to prevent tooth trouble during these
periods. It improves the nourishment needed

the year.

Vitamin D, the tooth and bone
nourishing vitamin, is not
found in vegetables, fruits,
cereals, nor in muscle meats.
Egg-yolk, butter, regular milk,
and certain fish provide small
amounts, hardly ever enough
for the body’s needs.

This lack of enough Vitamin
D may not necessarily be se-
rious to normal adults. But

The Sun’s Ultra-violet Rays are weak during the Autuma,

IRRADIATED
MILK IS ALWAYS RICH
IN VITAMIN D

1. Irradiated Milk supplies Vita-
min D, calcium (lime) and phos-
phorous—three necessary elements
for building strong, straight bones
and sound, hard teeth. 2. It helps
prevent tooth decay during the

pre-natal and nursing periods.

3, Itis more nourishing —a
bigger food value.

by the baby, as well as the
mother—helps to protect both.

Tosupply this need for enough
Vitamin D, our dairy installed
an Irradiator. It exposes the
milk to powerful ultra-violet
light which forms Vitamin D
in the milk — without any
change in flavor! Drink Vita-
min D in this delicious, pleas- w
ant way. Order our Irradiated
Vitamin D Milk today.

Winter and Spring Months, |

hence it is difficult to get enough Vitamin D that way. Note charts below, for Baltimore,

based on Laurens .

. . “Physiological Effects of Radiant Energy” .. . page forty-four.

On June 15, sunlight
is rich in the ultra- <
violet light which 7

forms Vita- *

min D. than 15,

Copr. 1935 Philipp Litho. Co., Milwaukee

% By September 15, the

=~z | sun’s ultra-violet
light has been re- ¢
duced to less i

| strong as on
June 15.

On December 15, these

Vitamin-D-creating
rays are only Vg as &

" | On March 15, the sun’s
w | ultra-violet light is
"l only about % a
intense as on
June 15.




See how we miss the benel
creating ultra-violet rays
and Spring. We don't gel
the sun is_poor in ultra-violei-during
now Irradiated Milk will supj
family every day.

- SUMMER -

:: S =

D

/Wdz%a/mn.x is enviched with VITAMIN D
by Ultea-violet Light, Provides Huportant New Leonefil

MILK has always been your best food. It con-
tains more of the nutrients needed by the body
than any other product you can buy. That is
why physicians, dietitians, and nutritionists
have for many years advised a quart per day
for every child; and why they say adults should
drink at least a pint daily. '
Now this remarkably fine food
has been made more nearly per-
fect still. In our dairy we now
irradiated milk — expose it to
ultra-violet light—and thus great-
Iy enrich it with the sunshine Vita-
min D. This vitamin is often call-
ed “the bone and tooth builder”.

Needed by Children
Vitamin D is highly important
for infants and growing children.
It helps make bones straight and
strong. It is necessary in forming
and protecting sound teeth. Lack
of enough Vitamin D may result in rickets
which may cause bow-legs, knock-knees, pi-
geon breast, other deformities, and soft or
poorly formed teeth.

Rickets can usually be prevented in normal in-
fants and children by serving 2%; to 3 glasses

|

Vitamin D

Milk tastes so

good!—just like the

finest milk you ever

drank. And providesyour

family with important
protective benefits.

of Irradiated Vitamin D Milk daily, together
with enough other wholesome foods.

Protection in Motherbood
You have heard the saying about mothers that
“For every child, a tooth is lost”. Tooth trouble
during motherhood can often be
traced to the lack of enough Vita-
min D, calcium and phosphorus
in the diet. Then, in order to pro-
vide for the baby’s needs, Nature
is forced to drain minerals from
the mother’s teeth...The Vitamin
D in Irradiated Milk helps the
mother’s body to absorb more of
the necessary minerals. Thus, it
aids in protecting the mother’s
teeth, and helps to assure better
nourishment for her baby...Con-
sult your doctor about the benefits
of Irradiated Vitamin D Milk.

For Every Member of the Family
Irradiated Vitamin D Milk is good for every-
one. No other food is so neatly perfect. Very
few foods are so economical. Serve Irradiated
Milk regularly. Cook with it too — for cook-
ing does not destroy Vitamin D.

Irradiated

DRINK IRRADIATED VITAMIN D MILK DAILY. A DEPENDABLE YEAR-
ROUND SUPPLY OF THE SUNSHINE VITAMIN D FOR EVERYONE

t light, which should create
obstructed by civilization’s
D Milk is dependable, al-
h amounts of ‘‘sunshine’’

Smoke, soot, and
clouds obstruct the
sun's ultra-violet rays.

Clothes shut out fthe
Vitamin-D-creating
light.

Walls, roofs and win-

dow glass keep out

the sun's Vitamin D
benefits.

We work, study, live

and play indeors,

where there is no ul-
tra-violet light.

bove, rob us of the bene-
ght which nature intended
he bone and tooth-nourishing
ilkk supplies Vitamin D the
ng regularity, as a pleasant,
ad old. Use it daily.

Printed in U. S. A.
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Sun'‘s ultra-

Vitamin D
Value of
Sunlight

on

June 15

violet light creaies bone and tooth
nourishing Vitamin D if the body is
exposed to pure sunlight. No Vitamin
D formed on cloudy or rainy days,
when indoors, in shade, nor when air
is smoky. Irradiated milks always pro-
vide a uniform and dependable supply
of Vitamin D.

Sun’s Vitamin
D creating rays are less than half as
strong as on June 15. Days are shorter.
Children are indoors more—at home
and at school. Less Vitamin D formed
by sunlight: therefore, greater need for
Irradiated Vitamin D Milk.

Only 43.3% as muc
Ultra-Violet Light

as on June 15

Greatest
need for Irradiated Vitamin D Milk.
Sunlight is less than !/ as effective as
on June 15. Shortest days of the year.
Cold weather keeps family indoors.
Very little Vitamin D formed in the
body. Iradiated Vitamin D Milk sup-
plies abundant Vitamin D regularly.

Sun's ultra-
violet rays still weak—only about 3j
as strong as on June 15. Cool, cloudy,
unpleasant weather interferes with out-
door recreation. Children indoors in
school or at home. Irradiated Milk is a
pleasant and DEPENDABLE source of
Vitamin D.

Only 38.8% as™y
Ultra-Violet Light

as on June 15

Based on Laurens — ''Physiological Effecis of Radiant Energy" i
= ay', p. 44. Data applies
specifically to Baltimore, Md., generally to other F:iﬂes. g

Index to Brief Excerpts
©

Following are excerpts from reports by recognized cuthor-
ities on the values of Irradiated Vitamin D Milks.

For the reader’s convenience these excerpts have been
classified under ten headings, as follows:

Factors Which Reduce or Destroy

Sunlight's Vitamin D Benefits................. Page 4
Lack of Vitamin D

in. Comimon Foods... . couw coms somes aae + siees » Pages 5-6
Scarcity of Vitamin D... .o voe s sme v v o Pages 7-8
Prevalence of Rickeis.................... Pages 9-10
General Comments on Irradiated

Milk and Vitamin D..................... Pages 11-16
The Bntirachitic Value of Irradiated

Evaporated Milk in Infomts. . ............. Pages 17-19
Irradiated Milk in the

Prevention of Rickets.................... Pages 20-23
Irradiated Milk Benefits During the

Pre-natal and Nursing Periods........... Pages 24-25
Vitamin D — Iis Relation

to Denta]l Caries. .o v oo e cee s sve s oo b s Pages 26-28
Toxicity Latitude of

Irradiated Vitamin D Milk. . ............. Pages 29-30

WISCONSIN ALUMNI RESEARCH FOUNDATION

Madison, Wisconsin

Administrators of the Steenbock Process
for enriching milk and other products with
Vitamin D through irradiation with ultra-
violet light. (U. S. Patent No. 1680818)

Copyright 1937
Wisconsty ALUMNI RESEARCH FOUNDATION
Map1sSON, WISCONSIN
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Liack of Vitamin D in |

//// / ///// gg Common Foods
/, /) -
/f //////A’ Foods Vitamins A B C D
// : Vegetables
; // ASPaIagus .........ieiiiiiiainaans - i | | A |
Beans, Kidney (canned)............ + bl e
o ) PR | R [ ri i [[EERRE] [
Beans, Navy (cooked).............. 5 o | (| |,
2 geans S[ma)(kd) ............. i+ Ii'l‘ N (P
eans, otring (cooked).............]J++ | T | ......| ......
a Beans, Soy (cooked)............... + Fb ] i | e v
> Beets: (B005) s +mmsnmsesiom s s s s o + + Rl (R
o Briissels SProutsi carss on o8 o smems o o e =l [ AN | s
- Cabbage (LAWY . s vanvin in i s s ++ etk | Sk s ‘
Cabbage (cooked)..ovvusiiveusonen =+ i £l s
[a Carrots (freshraw)................ b} A 5 | R l
g Carrots (cooked).................. ++ et i [
CABLHGWEL v v we vn comimimomimimanuns + H=F +
=l W GELBEY: oo v vamsmssmmmaron v v oso/wm w558 i i T L
v S s ++ |+ S VI
- _ < Corn (fresh—yellow).............. =ik H® I . |
i e I5E, - Cucumber .....cvvvviiiineennenn. -} + e R
3] 7, N it 2 Dandelion Greens (cooked)......... + -+ + 4 +
2 M- l; & LEttUCE v eveeesesarnanenness bk | k| PR e |
' OONS (W Yenrien s v sassrss e mmavayg + ++ 2l (S
a 5\.’: PEISAIDS snmmnns e v s sl maras i b FE | v s |
o o h Peas (cooked) i cssvinimvivans e s I ++ b o i
= = Potatoes, Sweet (cooked)........... ++ +-+ o B
T =z = Potatoes, White (baked)............ + et 1 g
3) = = ROEhES oo v sovrmmmssmpssmaans ol sevn w5 G i G e ] R
— s Rhubarh (cooked). ..coovmvris viand v el g : G e |
l/// ; ///// N & gm_tabat,lgas( kd) ................. i+ -t:{}--f- i-l- ......
/ . pinach (cooked)......... T 5l SR | e
7o} / > Squash (cooked) ................. | S SO
WA= Turnip (cooked).................. + o B A
Rl =7
P //// A // P ? Turnip Greens (cooked)............ +4+| ++ | | 0 e e
el
iy | O 7wa| | 5 |
= Y al|=E Meats—Fish
(8)7 z == i Fish ((average)s wuvwnss v 55 s snlenase o S | e tr
| %ggi% Kidney (beef) ... .eeuneieienns. S R
jim :_J% — Liver (beef-pig)....covviunnennnn.. - ++ o] |
/——I/'a_ == Meat (average).....vuvenenannneoss =+ ++ S | |
L3717 ) A st e g s tr
Sweetbreads . .........coiiiiiiiiann + A || — ] |
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— ® ® °
FUOdS Vi(an]ins A B ‘ C D ScarCIty Of VItamln D
Fruits HERE is, of course, abundant evidence that infants and
Almonds ........................ i TE | e 3 [ very young children need exira vitamin D. . . . It seems
gfﬂf;:s(aivg ) B s e o 1‘+ _-:: 1'_'._ ...... to the Council to be in the interests of the public as a whole
Cantalowpe ... ek | | 4t lo recognize and accept the fortification of foed with vita-
Cranberries (cooked 3 min. unstirred)] + | ... ... 4+ | min D. ... Of all the common foods available, milk is the
GRAPEIETIE caiis v 5% 5 s e emmermimecs oo + ++ i 2 most suilable as a carrier of added vitamin D.
Grapes ........iiiiiiiiii . 5 ++ + - :
Lemon Juice (fresh)............... + + 4 et o IO Council on Foods, American Medical Associa-
Orange Juice (fresh).............. ++ ++ +4++ ] ... tion, Journcl of American Medical Association,
L Y., f= + N e ‘ January 16, 1937.
Pineapple (fresh or canned)......... +4 i e AR |
E;Eii (d“fd) -------- ik i"" ------------ N urban centers the sunshine is markedly reduced by
Raspberries (fresh)......... ....... -i o shadows from buildings and by the smoke and dust
Tomatoes .. ...vvvnneeninnnnnnnn, +- b | bt | s in the atmosphere. In the temperate zone, inclement |
. weather for many months each year interferes with the '
Dazry Products exposure of the body o the sun's rays. In addition, dur-
gﬁgzmll o o3 O B R e v 1‘“’""' e e Fv ing the winter months the vitamin D value of the sun's
— e & N Sl rays is markedly reduced, owing to the low altitude of
Eggs (yolk).......... ... e okl IS ST S IR v the sun above the horizon.
Mille ez st e m iR i i i
M:e]tl;bolize d VitaminD Milk. . iii ii i :!l:\-,|-+ j 22 F Tisdall, American Journal of Diseases of
Irradiated Vitamin-D Milk. . . ... ... 4+ F+ [+ + o+ Children, March. 1933.
Trradiated Evaporated Milk. ......... +++] 4+ |+ + -+
: EW human beings in large Northern cities obtain any
Grain Products substantial amount of sunshine-except possibly in sum-
Barley (peatled).................. == i | (O mer. The main source of vitamin D must, therefore, come
1%1:“%‘3}1&?‘252‘;&‘; Ay + jr'i ------------ to the humem being from exposure to ultra-violet rays, from
RyeBread N 8 natural sources of this vitamin or from extra vitamin D ob- .
Bread (white).................. .. + + sy | S tained through materials that have been enhanced in
Wheat Bread (brown)............. + f o S their vitamin D potency.
Wheat Flour, Vitamin-D Enriched. .. .J...... F T e s + 4+ . 2o . .
Oatmeal, Vitamin-D Enriched. . . . . i 4 g Editorial, Journal of American Medical Asso-
Farina, Vitamin-D Enriched. .. ... ... + + | +++ ciation, October 26, 1935.
Fats and Oils i LL of the other vitamins are found in adequate amounts
Il:;;dg aﬁnglg‘fec?“ ................. ::: .................. in the average diet; but vitamin D is limited. Our
Cod Liver,OEI, and other Ehois 4t e hetaled =% common foods, .w1th the exception of egg yolk, c[.nd to a
: variable and slight degree, butter, cream, and milk, con- |

This Composite Chart is compiled from the most authoritative sources available.
(1) Vitamin values obtained bv biqlogica! tests.
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tain practically none of it. Vegetables, fruits, meats, and
cereals are all lacking in this factor.
Ulysses Moore, M.D., and H. G. Dennis, M.D.,
Portland, Oregon, “Studies in Rickets” (Clini-
cal Findings in 1.000 Private Patients), Re-
printed from California and Western Medicine,
Vol. 44, No. 4, page 288, April, 1936.

LONGER daily period of outdoor sunlight is needed in
the winter months because the ultra-violet content is
quite low in the winter time and the body is more highly
protected with clothing. Outdoor sunlight is needed be-
cause the ordinary glass of our windows does not tramsmit
the ultra-violet portion and therefore removes the so-
called "Vita" region.
Public Health Lecture by Dr. Charles Sheard.
Given in Mayo Clinic Lobby, October 30, 1936.
Published in Post-Bulletin, Rochester, Minne-
sota, October 30, 1936.

IMITED Distribution of D.—Vitamin D is thus much the

most limited in distribution of all the known vitamins;
cod liver oil, other fish oils, egg yolk and butter fat to a
slight extent, being practically the only naturally occurring
sources so far discovered. It is plain that memy children
must grow up and memy men and women live from day to
day with very little vitamin D in their food.

Blunt and Cowan, “Ulira-violet Light and Vita-
min D in Nutrition.” University of Chicago
Press, page 122.

HE antirachitic factor is characterized by its limited
distribution in food. . . . The only source, in addition to
cod liver oil, in which it has been found unequivocably and
in amount which gives it importance as a food, is the yolk
of egg.
Hess. Rickets, Osteomalacia and Tetany. page

121,

PAGE EIGHT

- Prevalence of Rickets

ORTY per cent of 6,375 applicants for the Navy and
Marine Corps at Portland failed to pass the physical
examination,

Attention is called to the high percentage of rejec-
tions (approximately 39%,) under the headings of deformi-
ties, defective teeth and flat feet. The primary causes for
these defects were traceable to rickets and malnutrition in
childhood. The pediatricians have a very big task before
them to diagnose and correct these two conditions.

Walter M. Anderson, M.D., Lieut. Comm. Medi-
cal Corps, United States Navy: “Physical Un-
filness,” Northwest Medicine XXV:28 (Jan.).
1926.

N a recent investigation concerning the incidence of
rickets among infants enrolled in various health stations
in New York City, it was found that 50 to 60 per cent of
them showed clinical evidence of this disorder during the
winter months. Severe rickets were noted in 10 per cent of
the white and 20 per cent of the colored infemts. It is evi-
dent, therefore, that the eradication of rickets is still a
major health problem.
J. M, Lewis, M.D;, New York City, “'Clinical Ex-
perience with Vitamin D Milks,” New York
State Journal of Medicine, Vol. 34, No. 15,
pp- 685-688, Aug. 1, 1934.

ICKETS is the most common nutritional disease occurring
camong the children of the temperate zone. Fully three-
fourths of the infants in the great cities, such as New York,
show rachitic signs of some degree. These statistics were
based mainly on clinical rather than on laboratory ex-
aminations, more particularly on the presence of beading

of the ribs, A. F. Hess: ‘“Rickets, Osteomalacia and

Tetony,” page 41,
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HREE hundred and forty-nine infants were examined

during the month of October. Of these infants 17.4 per-
cent, or approximately 1 in every 6, showed some evidence
of rickets. From this it can be concluded that exposure to
summer sunshine as it is now usually being carried out in
Torento is not entirely efficacious in preventing the devel-
opment of rickets as evidenced by X-rays.

T. G. H. Drake, M.B.., Frederick F. Tisdall, M.D.,
and Alan Brown, M.D., Canadian Med. Assn.
Jour., Vol. 31, No. 4, Oct., 1934,

T is natural to wonder whether this might not be the
best method to prevent rickets, to do away with rickets
as a communal disorder. If all the milk for infants could be
satisfactorily irradiated there would be few, or very mild,
cases of rickets.
A. F. Hess: “"A Consideration of the New An-
tirachitic Agents.” Soc. Trons. Amer. Jour. Dis,
Child., Vol. 41, Ne. 2, Fehb., 1931.

NFANTS under 4 months of age in October are more apt
to develop rickets in the succeeding five winter months
then are infomts from 4 to 8 months of age in October.

Drake, Tisdall, Brown. Canadien Med. Assn.,
Jour., Vol. 31, No. 4, Oct., 1934,

N account of the high incidence percentage of rickets,
the importance of a means of prophylaxis and preven-

tion of the disorder has become of public health interest. It
has been shown that from fifty to seventy-five percent of
infants suffer from some degree of rickets, while some au-
thorities even go so far as to place the percentage at eighty-

AL A. F. Hess and L. J. Unger—McCollum and Sim-
monds, “"The Newer Knowledge of Nutrition.”
1925. American Journal of Dis. Children. XXIV,
327, 1922,

PAGE TEN

General Comments on
Irradiated Milk and Vitamin D

F all the common foods available, milk is the most suit-
able as a carrier of added vitamin D. Vitamin D is
concerned with the utilization of calcium and phosphorus,
of which milk is an excellent source.
Council on Foods, Journal of American Medical
Association: “The Present Status of Vitamin D
Milk,” Vol. 108, No. 3, page 206, January 16,
1937.

T is also essential to keep in mind « third principle of
importomce in nutrition—that of obtaining daily a suffi-
cient amount of vitamin D. Innumerable biologic tests
have proved the importence of this vitamin for sound bone
and tooth formation,
E. V. McCollum, Ph.D.. Se.D.: “Building Re-
sistance and Prolonging Life,” No. 3.

LL forms of vitamin D milk which stand accepted by
the Council may be said to aid in the proper develop-
ment of bones and teeth. Indeed, vitamin D milk possibly
has a greater usefulness for the child than for the infant
because of the larger proportion of children than of infants
who do not receive vitamin D from special sources.
Council on Foods, Joumal of American Mediceal
Association: “The Present Status of Vitamin D
Milk,” Vol. 108, No. 3. page 206, January 16,
1937.

URRENT agreement appears to favor the view that vita-
min D in general is particularly effective as an anti-
rachitic agent.
Editorial: “Milk Constituents and the Effective.
ness of Vitamin D.,” Journal A, M. A., Vol. 107,
No. 3, page 214, July 18, 1936.

PAGE ELEVEN



ORE recent investigations of activated milks indicate
that milk irradiated directly is superior to cod liver oil
when' fed in amounts providing the same number of “rat
un-1ts. " One suggestion for the enhanced antirachitic value
of irradiated milk attributes peculiar efficacy to the protein-
sterol combination that has been demonstrated in milk. . . .
It has been suggested that the antirachitic factors from dif-
ferent sources are not identical.

Editorial -JOURNAL OF THE AMERICAN MED-

ICAL ASSOCIATION, March 23, 1935,

LARGE amount of evidence now congistently indicates
. that this idea (the enrichment of milk with vitamin D)
is scientifically and economically sound, and so distinctly
to the advantage of the public health as to be worthy of
enlargement and practical attention even during the period
when some of the methods of official control still remain to
be developed.

Shermen, American Journal of Public Health,

October, 1933.

HE total amount of easily recognizable rickets found

within the last year, in this preschool group of children,
declined from 13.7 per cent in 1933 to 7.1 per cent in 1935,
Mild rickets also dropped from 10.4 per cent in 1933 to 5.3
per cent in 1935, and moderate rickets from 3.5 per cent to
1.8 per cent. Severe clinical rickets apparently began to
yield to earlier preventive measures, as far back as 1932,
with an incidence of 0.2 per cent in the preschool children
routinely examined. It is interesting to note that the item
of severe rickets reached 0.03 in 1935.

Fred O. Tenney, M.D., F.A.P.H.A., “Vitamin D
in Child Health,” American Journal of Public

Health, Vol. 26, No. 7, July, 1936.

PAGE TWELVE

HE influence of vitamin D upon the child's physical

development is viewed from the standpoint of: (1)
growth, (2) bone development, (3) tooth development,
(4) posture, and (5) resistance to the infections . . .

Since the lime salts are the principal component of
bone, and the size of the skeleton determines height and
breadth, it follows, of necessity, that vitamin D and lime
salts are essential to growth . . .

There are two requisites for the normal development of
bone: (1) ample lime and phosphorus in the diet, and
(2) sufficient vitamin D to assure their adequate absorp-
fion .z

With respect to tooth development, vitamin D cnd lime
salts in adequate amountis are both admittedly es-
sential . . .

The point is, that a healthy child naturally assumes a
correct posture, whereas a rachitic child, because of lax
muscle tonus and faulty bone development, often stamps
himself as abnormal by his posture clone.

It has long been observed by pediatricians that chil-
dren with rickets, even of minor degree, are more than
ordinarily subject to the common infections of childhood.

The latest of the generally applicable antirachitic
agents is vitamin D milk, produced by three processes—
irradiation, fortification with a concentrate, and the feed-
ing of irradiated yeast to cattle. Its potential usefulness
toward solving the public health problem of rickets con-
not as yet be judged. However, Table II, based on the
easily recognizable symptoms end marks of rickets in the
preschool group of children in Chicago, examined routine-
ly year by year in the infant welfare stations from 1926
to 1935, inclusive, shows a decided decrease in rickets . . .

Fred O. Tonney. M.D., F.A.P.H.A., “Vitamin
D in Child Health,” American Journal of Public

Health, Vol. 26, No. 7, July, 1936.
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the fact thal this quantity contains only 50 units* of vitamin
D as assayed by the standard rat technic.

RS. MELLANBY'S researches for the Medical Research
- _Council have shown that the antirachitic potency of
ﬁulk is greatly increased when such milk is irradiated. . . . *(135 U.S.P. units.)

may contain more beneficial factors than vitamin D i

alpne. No unfavorable results from the use of irradiated %orl:l; Hi;;'ml:d '132;2?33 n];I LT}iIS'C?;bE;; N}‘:x

milk have been learned from its extended use for several Laml;" Journal of the Amefican Medical Asso

years. i )

Watson, Chalmers, “The Vital Factor in Diet: St & 15

Theory of Naiure of Viiamins,” Edinburgh i

Medical Journal. (Trans. M. Chir. Soc.) 38, 91. | T has only been found possible up to the present time to

demonstrate the differences between these two fats (but-

June, 1931.

EGINNING with a consideration of irradiated milk, it
should be emphasized that this therapeutic agent has
two inherent advantages. First, in that milk is the essential
food for dll infants, the indispensable and basal article of
diet throughout the rachitic age, and furthermore in that,
r_:W\Ting to its unequaled content of calcium and phosphorus,
it is outstanding in connection with calcification. At the
outset it should be mentioned that there does not seem
to be any danger of giving excessive doses of any of these
antirachitic preparations to the growing child. A series of
recent biologic tests showed that 10,000 or 15,000 times the
therapeutic dose of any of these five preparations could be
fed to young rats without bringing about hyper-calcemias:
for this purpose, of course, concentrates had to be pre-
Pczred. Irradiated milk also has the advantage of being
Inexpensive.

A.F. Hess: “Antirachitic Activity of Irradiated
Cholesterol, Ergosterol and Allied Substances,”

Journal A.M.A. 89:337, July 30, 1927.

N other words, the infants were about 11/, to 6 months of
age, somewhat over 100 being selected from two baby
health clinics of the department of health of New York. . ..
The babies took about 24 to 32 ounces (750 to 1,000 c.c.) of
milk a day, which was supplemented by cereal and vege-
tables for the older group. A quart, or even less, of this
milk suffices to protect infants from rickets, notwithstanding
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ter fat and cod liver cil) by using diets poor in calcium with
the low intake of this element there is a correspondingly
high requirement of the substomce we have spoken of
(vitamin D) as a calcium depositing factor, but which is
more than this. It exerts a distinct influence on the ana-
tomic elements of the growing bone cnd enables the osteo-
blasts to form approximately the optimum amount of os-
teoid tissue, It leads to the deposition of calcium phos-
phate in a degree which is not possible in its absence when
the calcium content of the diet is very low.

(Shermom, The Vitamins, pp. 294-5.)

OCIETY must measure its well-being in terms of the
health of its children. Since the foundations of physical
well-being are laid in early infancy, the importance of an
adequate diet for the baby and young child cannot be too
strongly emphasized.
Vitamins A and D are perhaps the two most important
in planning the diet of the growing child. Vitamin A,
which is supplied abundantly in such foods as whole milk,
butter, egg yolk, spinach and carrots, is more directly re-
lated to resistance of infection than cny other food factor
of which medical science is aware.

The importance of vitamin D has been the subject of
considerable recent study. This vitamin controls, prob-
ably absolutely, the calcification of bones and teeth. In
other words, it is necessary for sound bone and tooth forma-
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tion in the young body as it develops. Summer sunshine
is the most potent source of vitamin D, hence its name the
“sunshine vitamin.” Cod liver oil is the only other im-
portant source furnished by nature.

E. V. McCollum, “Safeguarding the Growing
Child.” Ne. 5.

ASTEURIZED milk was cctivated by meens of carbon
arc rays, the radicnt energy being carefully controlled ;
and measured. It was found that a few seconds’ exposure U
was sufficient to render the milk highly ontirachitic.

A clinical test of this product in the prevention and cure
of infantile rickets demonstrated that it is a highly effective
antircchitic agent which can be relied on. Less than one
quart daily sufficed to protect Negro infants.

The great advantage of using activated milk, both fluid
and dry, in the prophylaxis of rickets is that this measure
furnishes an automatic method of therapy and likewise
provides calcium and phosphorus.

A, F. Hess, M. D., and J. M. Lewis, M. D.. New
York: “Milk Irradiated by the Carbon Arc
Lamp”—A Clinical and Laboratory Study of
Rickets,

ITAMIN D is essential for the proper development of the

bones and teeth and the prevention of rickets. In the
absence of vitamin D it is difficult for the bohes to secure
from the blood stream the calcium and phosphorus neces-
sary to calcification. Bow-legs are often noticed but more
serious are the misshapen jaws, contracted thorax and pel-
vis which are not as easily outgrown. Rachitic children are

especially susceptible to decaying and protruding teeth N

and, what is even more serious a menace to hedlth, to

bronchitis, pneumonia and other disturbances of the re- ll

spiratory tract.

“Feeding the Family,” by Dr. Mary Swartiz Rose,
drd Edition, Page 32,
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The Antirachitic Value of Irradiated
Evaporated Milk in Infants

INCE all the irradiated milk used came from one pooled
batch, the constancy of vitamin D content from com to
can was assured. Furthermore, assay of the milk at the
beginning cnd end of the study indicated that there was
no appreciable change in the vitamin D content during the
four-month period covered by the investigation. The evap-
orated milk which was not subjected to ulira-violet irradia-
tion was used for preliminary feeding as will be described.
This nonirradiated milk showed approximately 30 U.S.P.
units per com.

The infonts were all negroes. They were selected be-
cause of their greater susceptibility to rickets.

The infants were all under five months of age at the
beginning of the study.

The age limit was chosen because it was felt that in-
fants in this age period were growing actively and were
highly susceptible to rickets.

As far as possible the attempt was made to select in-
femts who were free from rickets. This was not entirely
possible, and five had a mild degree of rickets at the be-
ginning of the study.

The study was carried out during the winter emd spring
from Jemuary 2, 1934, to May 15, 1934, thereby minimizing
any slight antirachitic effect of the sunlight coming through
the glass windows of the ward in which the infomts were
kept,

PAGE SEVENTEEN




All of the infonts were hospitalized during the entire pe-
riod of the study. We believe that more careful observa-
tion of the progress of the infants, more accurate records
of actual intake of milk, end the better elimination of other
factors which might exert cm antirachitic effect are assured
on the hospital ward than in the out-patient clinics. Further-
more, balance studies of calcium and phosphorus are ob-
viously impossible with out-patients.

From the evidence presented in Table I, irradiated
evaporated milk containing 125 U.S.P. units of vitamin D
per 14.5 ounce can appeared to be an adequate agent for
the prevention of rickets in infants.

A study is recorded of the antirachitic value of irra-
diated evaporated milk, containing 125 U.S.P. units of vi-
tamin D per 14.5 ounce can, in twenty-three male negro
infants. This milk appeared to be an adequate agent for
the prevention of rickets in negro infants.

Rapaport, Milton, M. D.: Stokes, Joseph. Jr..
M. D.; Whipple, Dorothy V., M. D.; Children’s
Hospital, Philadelphia; “The Antirachitic Value
of Drradiated Evaporated Milk in Infemts,”
Journal of Pediatrics, June, 1935.

HE antirachitic effect of irradiated evaporated milk was
observed on 103 rapidly growing infants, aged one to six
months at the initial examination . . . the entire milk re-
quirements of these infonts were supplied by irradiated
evaporated milk, and no other source of vitamin D was
administered. "“Moderate” or “marked rickeis” as shown
by X-ray examination did not develop in a single infant.
Drake, Tisdall, and Brown: “Irradiated Evap-

orated Milk in the Prevention of Rickets.” Jour.
of Pediatrics, Feb.. 1936.
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ROM the results cbtained in this study, it seems reason-

able to conclude that in irradiated evaporated milk con-
taining 3.8 (125 U.S.P. units per 14.5 ounce can) Steenbock
units to the ounce, we have an inexpensive, pleasant-
tasting, convenient source of vitamin D, which is almost
universally available end which, when fed to the average
normal infant in the average or below average home
in this latitude, will protect about nine out of ten such
infents from rickets. It thereby offers a source of vita-
min D in an amount sufficient to greatly reduce the in-
cidence or severity of rickets among patients whose par-
ents either have not been educated to the necessity of
cntirachitic supplements to the food of all babies or who
cannot afford them.

The impression is gained, however, that the irradiation
of evaporated milk as yet should not be relied on exclu-
sively to provide protection to all infants throughout the
first year. It should be supplemented with additional vita-
min D units from one of the conventional sources, particu-
larly in the early months of life, when the intake of ir-
radiated evaporated milk may be insufficient to provide the
unitage necessary to protect the infant.

Strong, Naef, and Harper: “The Antirachitic
Properties of Irradiated Evaporated Milk Fed to
Normal Babies Under Home Conditions.” Jour.

of Pediatrics, 7, 1, 21, July, 1935.
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Irradiated Milk in the Prevention
of Rickets

HE value of vitamin D milk for infonts and growing

children is a real one. Unfortified milk is not reliable
as a preventative of rickets. . . . Vitamin D milk is conven-
ient and efficacious.

Dr. ]. W. M. Bunker, Massachusetts Institute of
Technology. Address before Annual Meeting
of the American Dietetic Association, Boston,
October, 1936.

HE quthor is, therefore, of the opinion that in most in-

stemces 16 oz. of irradiated milk would suffice to protect
infonts against rickets. The average artificially fed baby
receives approximately 16 to 18 oz. of milk at three to four
weeks of age, 20 to 22 oz. of milk at two months, and
about 24 oz. at three months of age. Since rickets are
rarely manifested in full-term infants under two months of
age, even though they receive no antirachitic therapy, it
is evident that infants who are given irradiated milk from
the time they are born would adequately be protected
against this nutritional disorder.

J. M. Lewis, M.D.. New York City, “Clinical
Experience with Vitamin D Milks,” New York
State Journal of Medicine, Vol. 34, No. 15. pages
685-688, Aug. 1, 1934,

F all artificially fed infcmts were given vitamin D milk,
rickets would indeed become a rare disorder.

J. M. Lewis. M.D.. New York City, “Clinical

Experience with Vitamin D Milks,” New York

State Journal of Medicine, Vol. 34, No. 15, pages
i 685-688, Aug. 1, 1934.
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RRADIATED milk seems to be the most desirable antira-
chitic for prevention on a communal scale. Only 20 to 24
ounces daily is needed to assure protection. This therapeutic
agent has the advantage of being automatic and inexpen-
sive and of providing calcium and phesphorus as well as
the antirachitic factor.

A. F. Hess, M.D., and J. M. Lewis, M.D., New
York, “An Appraisal of Antirachitics in Terms
of Rat and Clinical Units.” Jour. A.M.A., July 15,
1933.

OR the past two winters clinical tests have been carried
out in the clinics of the department of health of New York
City, and it was established unequivocally that irradiated
milk is able to prevent rickets, indeed, even in the negro
infant,
(Jour. A.M.A., Vol. 101, No. 3, July 15, 1833,)

T has been shown that markedly rachitic infants who

were treated in the wards of the University and Chil-
dren's Hospitals with irradiated milk as the only emtirachitic
agent responded with prompt hedling in each instance.

Mitchell, Eiman, Whipple and Stckes, Amer.
Jour. Pub. Health, Dec., 1932,

ESEARCHES have clearly confirmed the value of irra-
diated milk in the treatment of rickets.

T. Y. Finlay, C. Watson, and J. B. King: “The
Therapeutical Value of Irradiated Milk in the
Treatment of Rickets.” (1930)
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QUART, or even less, of this milk suffices to protect

infants from rickets, notwithstanding the fact that this
quantity contains only 50 units* of vitamin D as assayed by
the standard rat technic.

*50 Steenbock units or 135 U.S.P. units of vitamin D.

(Hess, A. F.. and Lewis, J. M., Milk Irradiated by
the Carbon Are Lamp, Jour. A.M.A. Vol. 99,

No. 8, Aug. 20, 1932.)

LK is of particular interest because of its unrivaled

content of calcium and phosphorus—the adjuvants of
a properly planned antirachitic regimen. It is gratifying to
learn through the recent communication of A. F. Hess and
his co-workers *that fluid milk can now be successtully ac-
tivated at almost insignificant cost, that it retains its anti-
rachitic potency after drying, and that both the fluid end
the dried products have been extensively tested on chil-
dren with satisfactory outcome.

*Hess & Lewis: Milk Irradiated by the Carbon Arc
Lamp, J. A. M. A. 99: 647 (Aug. 20) 1932.

The Journal of the American Medical Associa-

tion, Nov. 26, 1932.

HE administration of 20 to 40 ounces daily of irradiated

vitamin D milk over a period of five winter months to
141 Toronto infants, largely of British and Northern Euro-
pean descent, 47 of whom were under 4 months of age at
the initial examination, ond 94 from 4 to 8 months, pre-
vented the development of moderate or marked rickets, as
shown by X-rays of the forearms, in every instcnce.

F all the milk for infants could be salisfactorily irradiated,
there would be few, or very mild, cases of rickets.

(Hess: Soc. Proc. Amer. Jour. Dis. Child., Veol, 41,

Neo. 2, Feb., 1931.)

CTIVATED milk, in the fluid or dry form, possesses the

advantages not only of providing an automatic method
of preventing rickets and of supplying this essential factor
in a medium rich in phosphorus and calcium, but, as has
been shown, it accomplishes this end by means of an ex-
ceptionally small amount of the antirachitic factor. In view
of these important advantages I do not hesitate to recom-
mend the general use of such milk for infants and children,
especially in large communities.

Dr. Alfred F. Hess, American Journal of Public

Health, Vol. xxii, No. 12, December, 1932.

E believe that the great value of irradiated vitamin D

milk lies in the cutomatic and regular administration
of vitamin D when given in this manner. However, because
the young infant is more susceptible to rickets than the
older infemt or child, and taking inlo consideration the fact
that the small infant consumes less milk, and consequently
less vitamin D, we feel it is desirable during the early
months of life to supplement the vitamin D administered in
the form of vitamin D milk with some other antirachitic
substance,

T, G. H. Drake, M.B., Frederick F. Tisdall, M.D.,
and Alan Brown, M.D., Canadian Med. Assn.

Jour., Veol. 31, No. 4, October, 1934,

N irradiated vitamin D milk we have a valuable addition

to our present antirachitic armamentarium.

T. G. H. Drake, M.B., Frederick F. Tisdall, M.D..
and Alan Brown, M.D., Canadian Med. Assn.
Jour., Vol. 31, No. 4, October, 1934,

T. G. H. Drake, M.B., Frederick F. Tisdall, M.D., l
and Alan Brown, M.D., Canadian Med. Assn.
Jour.. Vol. 31, No. 4, Oct., 1934.
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Irradiated Milk Benefits During the
Pre-natal and Nursing Periods

OST children are bom with normeal mineral balance,
since the prospective mother, if not sufficiently nour-
ished in this respect, will draw on her reserve: the bones
and teeth. During lactation, there is more of a mineral
drain than during pregnancy; which accounts, in many in-
stances, for rapid decay.

“The Dentist in Group Medicine”"—Boyd S.
Gardner, D.D.S., Rochester, Minn. Reprinted
from the Jour. of the American Dental Associa-
tion, Vol. XXI, pages 75-83, Jonuary, 1934.

HEN the necessary ingredients for milk synthesis are

lacking in the daily food, the mother may either de-
crease her milk output, secrete milk deficient in these con-
stituents, or draw them from her own tissues.

Shukers, C. F., Macy. I. G., Nims, B., Donelson,
E., and Hunscher, H., Jour. Nuirition, Vel. 5,
No. 2, March, 1932.

ITHOUT satisfactory prenatal nutrition the teeth of the
child will be faulty.

McCollum, E. V., and Simmonds, Nina, "Newer
Knowledge of Nutrition,” 4th Edition, page 272,
1929.

ANY of the operative procedures incident to childbirth,
which lead to the death or injury of mother or infant,
are properly attributed to rachitic deformities of the pelvis.

A. F. Hess, Rickets, Osteomalacia and Tetany.
pages 18-19, 1929,
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URING periods of pregnancy and lactation extra stress

is placed on the calcium and phosphorus metabolism

of the maternal organism. At these perieds it is particularly

necessary for the diet to be adequate, not only in calcium

and phosphorus, but also in vitamin D, in order to insure

the optimal utilization of these mineral elements by the
mother.

Recent experimental work has shown that dental caries
can be produced experimentally in cnimals by a diet in-
adequate in phosphorus and vitamin D, and, conversely,
that the incidence of dental caries can be diminished by an
adequate supply of phosphorus and vitamin D. From this
it would appear that care should be exercised to assure
an adequctte supply of both phosphorus and vitamin D dur-
ing the age periods at which dental caries is prevalent.

There is no evidence that many times the therapeutic
amount of vitamin D can produce any harmful effects.

F. F. Tisdall, M. D., Toronto, Canada, “"Vitamin
D.,” reprinted from the American Journal of
Diseases of Children, March, 1933, Vol. 45, pp.

619-621.
ITAMIN D milks should prove of great value in the pre-
vention of osteomalacia (adult rickets). . . . According

to Macy, the addition of vitamin D to the diet of lactating
and pregnont mothers brings about an improvement in
the calcium and phosphorus retention so that vitamin D
might be prescribed with advantage to pregnant and lac-
tating mothers. Mellanby and Hess, among others, are
of the opinion that the lack of vitamin D is an important
[actor in the development ol dental caries.

Vitamin D milk might be given with advantage from in-
fancy to adolescence in order to bring about an optimal
phosphorus and calcium retention during the growing
period.

J. M. Lewis, M.D.. New York City, “Clinical
Experience with Vitamin D Milks,” New York
State Journal of Medicine, Vol. 34, No. 15, pages
685-688, Aug. 1, 1934,
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HE final conclusion, strongly emphasized, is as follows:

Vitamin D—Its Relation to Dental Caries "The investigations described in this report show con-
clusively that a relatively high vitamin D content of the

HERE is probably no disease so generally prevalent as food can do much to diminish the incidence of caries if the
dental caries. The incidence of decay among school vitamin is given during the development of the teeth; that

children in the entire United States, according to the report a beneficial effect may be obtained if the vitamin is given

of the White House Conference, is 95 per cent. Likewise, at a fairly late stage of development; and that even when

malocclusion in varying degrees has been found to be it is given after the eruption of the teeth, the onset ond

widely prevalent. . . . Whatever difference of views may be 7 spread of caries is delayed.”

held by _differer.lt.students of the pl_"oblem, C:th'l'lOSt all agree The Lancet, “Vitamin D and the Teeth,” Vol. IL

that a diet nutritionally adequate is essential for the mak- No. 5. page 266, 1936

ing of good teeth. All advocate practically the same type ' 59nPage ‘ -

of diet, that is, one containing milk, eggs, bulky vegetables,
fruits and cod liver oil, or some other source of extra

o i B T is now well understood that dentist and physician alike

must resort to reenforcement of diet, and, at the present
time, calcium phosphate with vitamin D seems to be the
most desirable agent. Such reenforcement is not necessary
if the patient’s diet contains vitamin D, with the necessary
mineral content. Because American diets are so inade-
O far as practical dietetic measures for the reduction quate in these requirements, diets of patients who come to

of the incidence of caries are concerned it follows from the dentist for treatment of their teeth will have to be cor-
these results that the ideal is to secure an adequate supply rected or reenforced. Experience in dealing with this prob-

of vitamin D in the diet from an ECH'].Y age, beginning’ even lem has taught the dentist that it is better to start with reen-
in the prenatal period. ) forcement of diet and gradually discontinue it, if it is found

J. B. Stone, M.D., Richmond, Virginia, “Chil-
dren’s Teeth in Relation to Pediatric Practice,”
Southern Medical Journal, Vol. 29, Neo. 7.
page 731.

The Lancet, “Vitamin D and the Teeth.” Vol. II. that patients are willing to correct their dietary regimen.
No. 5, page 266, 1936. “"The Dentist in Group Medicine”—Boyd S.
_____ . ., , i Gardner, D.D.S., Rochester, Minn. Reprinted
cIi_IE old 5109‘;1“ a clean iol?th n;e\;rier deilcdylsd glashhdd ltg’ | from the Journal of the American Dental Asso-
ay and with our present knowledge should be change ciation, Vol. XXL pages 75-83, January, 1934,

to "a clean tooth, well nourished and well exercised, can-
not become diseased.” Moreover, we can all benefit by
McCollum's slogan “eat what you want after you have

eaten what you should.” N man, the addition of vitamin D to diets previously con-

sidered adequate in all respects, including phosphorus,
“The Dentist in Group Medicine”—Boyd S. \ is an important factor in the prevention of dental caries.
Gardner, D.D.S., Rochester, Minn. Reprinted .

from the Journal of the American Dental Asso- A_gm?w, Agnew, and Tisdall. Journal of Pe-
ciation, Vol. XXI pages 75-83, January, 1934, diatrics, Vol. 11, No. 2, page 190, Feb., 1933.
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O observe the effects of vitamin D on tooth decay, 162

children, ranging in age from 2 to 17 years, were under
observation for a period of one year. They all received an
excellent diet, including over a pint of milk daily, 1 ounce
of butter, two or more vegetables, meat or eggs and fruit.
This diet contains large cmounts of calcium and phos-
phorus and is probably a better diet them that received by
the average child. In addition, the children lived under
healthful conditions, getting lots of sleep, fresh air and out-
door exercise,

The children were divided into two groups. The diet
they were receiving was not changed in any way, but to
the food of one group was merely added vitamin D.

The results showed that the group receiving the extra
vitamin D had less than half as many cavities as the group
without this necessary food factor. Tooth decay was cut in
half.

Conclusions from new research on Dental Ca-
ries, Depariment of Pediatrics, University of
Toronto. “Diet Does It.” by E. V. McCollum,
Ph.D.. Sc.D.. Scheol of Hygiene and Public
Health, Johns Hopkins University.

HE essential point in all this work is the conclusion that

although vitamin D is necessary in small infants for the
prevention of rickets, it is also essential throughout the
whole of life, in much smaller amounts, of course, than that
required by the rapidly growing organism during the first
year. In work concluded in the Toronto Laboratories, it has
been shown that vitamin D in children nine to eleven years
of age definitely is a factor in the optimal utilization of cal-
cium and phosphorus. The literature of the decay of teeth,
osteomdlacia, etc., gives definite evidence that vitamin D
is necessary throughout the whole of life.

T. G. H. Drake, M.D. Paediairic Research
Foundeation.
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Toxicity Latitude of Irradiated
Vitamin D Milk

ORTUNATELY, it is well known that there is a consider-

able factor of salety and that the toxic dose is hundreds
or even thousands of times beyond the necessary dosage
of such substance.

Fishbein, “"The Work of the Committee on Foods
of the Bmerican Medical Association.” The
Joumnal of the American Medical Association,
July 11, 1931, page 85.

HERE is no evidence that many times the therapeutic
amount of vitamin D can produce any harmful effects.

Tisdall, American Journal of Diseases of Chil-
dren, March. 1931.

. . . There need be little apprehension about the adminis-
tration of amounts ranging up to 150,000 international units
daily for indefinite periods.

Based on a study of the administration of high-
ly concenirated viosterol to 300 human subjects
from 7 to 72 years of age. Reed. Journal of the
Bmerican Medical Association, 1934 (102:1745).

LOSTER'S studieswere undertaken to determine whether
this observation was applicable to human beings. The
people of the Vadso region do not cultivate corn, cnd only
a few potatoes. They eat fish two or three times a day,
and, in the busy fishing season, it is customary for an adult
to consume every day about half a quart of "molje,” a mix-
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ture of liver and liver lat. When storms cut off the supply
of Irésh fish, salt or frozen [ish is eaten, washed down with
cod liver or other fish liver cil. In some of the poorest
homes, fish is fried in cod liver oil, and during the six win-
ter months, the average consumption of cod liver oil per
day by each person is more than 1 ounce. Some adults |
drink as much as 300 c.c. of cod liver oil at a time. Babies
begin to take cod liver cil when only 4 months old. Kloster }
was impressed by the excellent state of nutrition of these
infants and of the young children in his district, yet they ;
were living under conditions commonly considered un-
healthy.
“The Dentist in Group Medicine”—Boyd S.
Gardner, D.D.S., Rochester, Minn. Reprinted
from the Journal of the American Dental Asso-
ciation, Vol. XXI, pages 75-83, January, 1934.

HERE is evidently an encrmous range of safety between
prophylactic or therapeutic dosage and the guantities
that are likely to do harm. The toxic (harmful) dose is
probably 1,000 times the therapeutic (healing) dose of
viosterol.
Journal of the American Medical Association.
1931 (97:106).

N regard to the question of the possibility of toxic effects

resulting from irradiated milk, it should be stated that

no one has ever observed cny untoward symptoms or
hypercalcemia resulting from its administration.

Furthermore, feeding rats 10,000 times a therapeutic
dose of irradiated milk for a period of months did not
bring about any deleterious effects, or any abnormal
histelogical changes in the tissue.

J. M. Lewis, M. D., New York City, “'Clinical
Experience with Vitamin D Milks,” New York
State Journal of Medicine, Vol. 34, No. 15, pages
685-688, Aug. 1, 1934,
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3 A FOUNDATION
1 OF STRENGTH
M FOR THE FUTURE




Wisconsin Alumpi R esearfzh
Toundation, Madison, Wis.

A corporation ot l_for {Jriwte
profit . . .formdcﬂl’ in 1925 . ..
to necept and administer, volun-
tarily assigned patents and put-
entable scientific discoveries r]e-.
veloped at the Un .iversr.ry .nj
Wisconsin. By continwaus bio-
logical assays, the public and
professional confiden ce in accu -
raiely standardized Vitamin .I)
is maintined. All net avails
above eperating costs are dedi-
cated to scientific research,

A FOUNDATION OF STRENGTH
FOR THE FUTURE

Your children! You see them ont at play, faces flushed
with eagerness of life, Soon—miraculously almost—
they will “grow up.”

How your heart goes out to them! How you want Lo
give them the heritage of health that is their right —to
see them grow into vigorous young manhood and bean-
tiful young womanhood. So much depends upon it—
their whole futures, business and social, their happiness
—yes, even their ives perhaps!




You know the value of fine,even
teeth—the  priceless value of a
warm, winning smile.

You know the value ol proper
postare—a straight, upright car-
riage—the poise and assurance
which radiate from the vibrant,
inward glow of health.

More than anything you could
leave your children—money, cul-
ture, position—they will thank
you most for these priceless assets
of health and beauty and charm.
They cannot buy or bribe them
from the years to come.

They can obtain them only now, while they are young.

Now, while their bones and tecth are forming, now, while
they look —must look—to you for help, give them a foun-
dation of strong, straight bones and fine, sound teeth—

A FOUNDATION OF STRENGTH
FOR ALL THEIR FUTURE LIVES!

Some things are Loo important to leave to chance. This
is one. To help you is the purpose of this little book. 1ts
contents come to you with the sanction of many leading
members of the medical profession; and it is spousored
by the Wisconsin Alumni Research F oundation.

Organized “not for profit,” the Foundation is the
scientific research staff established to extend, widely and
wisely, the benefits of the process discovered by Dr.
Harry Steenbock of the University of Wisconsin—the
process by which certain milks, cereals and other food
substances and pharmaceuticals are irradiated to enrich
them with Sunshine Vitamin D.

THE NECESSITY OF VITAMIN D

Sunshine Vitamin D! How important it is in the build-
ing of straight, sound bones and strong, even teeth! And
how serious its deficicncy may be . . . as proved by
the lact that fully one-half of New
York City habies display mild,
maoderate or marked evidence of
improper bone development in
the winter, a national average!
An even larger number of colored
children, especially in our North-
ern latitudes, develop a more or
less pronounced condition of im-
proper bone nowrishment — due
to lack of Sunshine Vitamin D.

Serious cases, if neglected, re-
sultin bow legs, knock.knees, soft,
irregular teeth, “pigeon breast”
and pelvic deformity. All because
of Sunshine Vitamin D starvation.




Here is the reason: the minerals, calcium and phos-
phorus—upon which primarily depend the strength of
bones and hardness of the teeth—cannot be used prop-
crly except when enough Vitamin D is present in the body.

Where and how may you obtain Vitamin D for your
children? That, naturally, is your first thought—to help
assure for your children a sound foundation of strength
and health. The best normal source of Yitamin D should
be the sun. Our ancient forbears regarded the sun as the
source of life. And primitive man was largely right—for
it was from the ultra-violet rays of the sun that he ob-
tained the Vitamin D he needed to promote sound bone
and tooth development. He was much in the sun; he
ware little clothing to bar out these rays.

CIVILIZATION ROBS MANKIND
OF SUNLIGHT

Now modern civilization has changed all that. Of the
127,000,000 people who live in the United States, fifty
million live in cities of 25,000 or over. More than half
the population lives in the northern half of the United
States. From fall to early summer most of the healing
effect of the sun’s rays is lost, due to the oblique position
of the sun. It is a known fact that in winfer the Vitamin
D effect of sunlight is only ene-eighth as strong ov as
beneficial as in summer. To make it even worse, clouds,
smoke, haze, dust and =oot all halt these precious rays.

Clothing and even the clearest window glass stop them.

Consider, too, that even the most carefully selected
diet of natural food fails to supply vniform and depend-
able amounts of Vitamin D. Fruits, vegetables, cereals
and meats normally contain none. Eggs contain some
but the amount is too small and too variable. Regular
market milk provides very little, especially during the
winter when Vitamin D is hardest to obtain, because the
quality of sunlight is so poor.

So you see that you cannot rely upon the ultra-violet




rays of sunlight, or upon ordinary foods, to provide " ‘
enough Vitamin D {for your children’s bodies. Physicians e 4 "
especially appreciate how general is the deficiency of HOW THE SUN'S RAYS DECLINE
YVitamin D—and the damage thal may be caused by
Sunshine Vitarain starvation.

What, then, can be done? What can you do to supply
abundant Sunshine Vitamin I for your children?

s U m M E R
Sun’s nltra-violet light creaies
bone and Looth nourishing
Vitamin 1) il body is exposed
1o pure sunlight.

SCIENCE COMES TO THE RESCUE

Fortunately, science has come to the rescue. Thanks to ) '

the Steenbock Process, the Vitamin D needed by grow- Sun’s Vitamin 1) creating rays

. . . less than half as strong as on

ing bodies has been made available to everyone through SEPTEMBER 15 June 15. Days shorter. Also,

irradiation in milk and in other foods . . . and in phar- children more indoors—at

maceuticals which your doetor can prescribe. home and at school.
Irradiation means, simply, the exposure of certain

[EPIm P -

A U T U M N

food substances to ultra-violet rays, like those of natural W I N T E R BB 15

sunlight. The result is to make these substances sub- Greatest need for Trradiated DECEMBER 1

stantially more potent in the Sunshine Vitamin D. Vitamin D produets. Sunlight '
Naturally, the Steenbock Process is patented. This is less than % as effeclive as on

to protect the puablic from exploitation and to insure June 15.

exact and dependable scientific control. Under the sys- 7.

tem of licenses issued by the Wisconsin Foundation, the l] ‘ $ P R I N &

right to manufacture and distribute irradiated Vitamin ! Sun’s ultra-violet rays stil

D products may be at once withdrawn, if licensees fail . weak—only ahout % as strong

as on June 15.

1o maintain the established potency standards.

Only a limited number of food substances are enriched
with Vitamin D by means of the Steenbock Irradiation +Based on Laurens’ “Physiological Efiects of Radiant Energy,”’ Page 44
Process. Among them are irradiated and metabolized




fluid milks; irradiated evaporated, and powdered milks;
yeast; cereals; flour; and pharmaceuticals prescribed by
physicians everywhere; and milk drink accessory foods.
These Foundation-licensed products have been selected
with the greatest care. Only such products as can pro-
vide definite benefits are granted the right to use the
Steenbock Process. The list at the back of this hooklet
is a reliable guide to Vitamin D products of merit. You
ean buy them with confidence.

To identify these products quickly and surely at your
druggist’s or grocer’s, look for the word “I'rradiated” and
the reference on the label to the Wisconsin Alumni Research
Foundation. The list included in this booklet is meant to
be helpful. Consult it before you buy. Itis assurance of
value for the money you pay.

In the pharmaceutical field, Vitamin D by Irradiation
under the Steenbock patent is called Viesterol, a name
suggested by the American Medical Association and
used by all of the co-licensees authorized by the Founda-
tion to manufacture and distribute this product.

Viosterol is produced from a chemical substance
which has been activated with Vitamin 1) by exposure
to ultra-violet light in accordance with the Steenbock
Irradiation patents. Thispatented processisemployed by
the five eminent pharmaceutical companies named later,
whohave been licensedby the Wisconsin Alumni Research
Foundation. The activated substance is then dissolved in
a bland vegetable oil so as to permit of accurate dosage.
Viosterol, like all Foundation products,isstandardized as

topolency. [tcontainsmore than 100 times the antirachitic
(rickets-preventing) value of standardized cod liver oil.
Yiosterol is also combined with other carriers, as forti-
fied cod liver oil and halibut liver oils and malt. Such
pharmaceutical products are available on physicians
preseriptions in liquid, capsule and in tablet form.
Pharmaceutical companies producing Viosterol and
Viosterol products under the Steentbock patents are:

ABBOTT

MEAD JOHNSON
PARKE-DAVIS
SQUIBE
WINTHROP

Your family physician will suggest the individual
products required—follow his advice! Give him your
wholehearted support in the measures he prescribes to
protect your family [rom this country’s greatest diet
deficiency —lack of Vitamin D.

Remember—the regular use of these Irradiated Vita-
min D milks, foods and pharmaceuticals helps to insure,
for your children, a firm foundation of straight, strong
bones and fine, sound teeth for all their {uture lives.

To the mothers of America—to the children of Amer-
ica—these Irradiated products truly help to point the
way to “A FOUNDATION OF STRENGTH FOR
THE FUTURE!”




ASK YOUR DRUGGIST, GROCER AND MILK MAN
FOR THESE IRRADIATED PRODUCTS

You ean identify Foundation-licensed produets by the word
“Ireadiated”” and by the reference on the label to the Wisconsin

Alwmni Rescarch Foundalion.

Milk is the richest
storehouse of thebone-
building and tooth-
forming minerals, ¢al-
cinm and phosphorus,
which Vitamin D puts
J 1o work. Milk as ordi-
narily produced by the
cow, however, contains amounts
of Vitamin 1) too small and
variable 1o insure the proper
forming of bone and tooth struc-
tures in the young. Milk can,
however, readily become an ex-
cellent carrier of Vitamin 1},
The Steenbock Irradiation Proc-
ess is utilized in two ways lor
enriching Auid milk with Vita-
min D

IRRADIATED EVAPORATED MILK

Bricfly, Trvadialed Evaporated
Milk is pure, whole cow’s milk
concentraied by the removal of
approximately 60 per cent of the
waler. Itisirradiated with ultra-
violeL rays, to increase the Vita-
min D content, Iasy to digest,
it is used widely, with excellent
resulls, in infant feeding formu-
fas. Tt is used, mixed with an
cqual amount of water, for every

IRRADIATED AND METABOLIZED
VITAMIN D MILKS

Irradiated Vitamin D milk is
produced by exposing the milk
to ultra-violet rays.

Merabolized Vitamin D milk
iz produced by adding standard.
ized irradiated yeast to the feed
of milch cows. The Vitamin D is
transmmuted from the feed 1o the
milk.

Rigid control thronghmechan.-
ical apparatus, records and bio-
le:n;z;icallj assays assures the stand-
ard Vitamin P potencies of hoth
Irradiated and Metabolized
Vitamin I} milks.

These milks are cbtainable
from several hundred dairies in
many American and Canadian
cilics. = — o e300

milk purpose,
and is available
at economical
cost from all
rocers. Look
for the word
Jrradiaied on :
the label. Available in every
}éarl of the United States and

anada and in many other
couniries.

IRRADIATED
EVAPORALED |

VITAMIN D ENRICHED FOODS

phorus. Quaker
Farina, Quaker
and Mother’sQats,
and MuHels Brand
Whole Wheal Bis.
cuils contain Vita-
min D.

Cereal foods are
logieal carriers of
Vitamin 1). They
are usually served
with millk which
supplies abundant
caleinm and phos-

I A,

Sunfed Flour is, first of all, an exeellent all-purpose
family Bour for home balking. Recently il has alse
becn made available to commercial bakers and is made
by them into Sunfed Bread. As bread is an integral
part of the daily diet, regularily of intake is no prob-
lem. Bread ma«{e from Sunfed Floar carries approxi-
mately 250 U. 5. P. units of Vitamin 13 per pound loaf,
a valuable contribution to better putrilion.

Dryco is_a special mille for babies, carichedjwith
Vitamin I by irradiation. Jt is an excellent product
for general use by infanls, especially in remote areas
where the fAuid milk supply may nol be properly safe-
guarded by sanitary methods.

Tleischmann’s Ireadiated Foil Yeasl is often
recommended not only for its Vitamin D con-
tent, but for the anti-neuritic vitamin B, and
the anti-pellagric vitamin G (B2) which it pro-
vides.




tion Process.

Foradditionalinformationwrile:
WisconsiN ALomni RESEARCH
Founpation, Madison, Wiscon-
sin; IRRADIATED EvAPORATED
Mg Instirure, 307 North
Michigan Avenue, Chicago—
Irradiated Evaporated Milk;
Quaker Oars Company, 141
West Jackson Boulevard, Chi-
cago—Farina, Muffets, Quaker
and Mother’s Rolled Oats;
CompaNDER-LARABEE CoORYO-

VIOSTEROL AND OTHER

Yiosterol is Vitamin D in stand-
ardized concentrated form, aud
is preseribed regulacly by phy-
gicians not only in the lreatment
and prevention of rickets in in-
fants, but for the protection of
expectant and pursing mothers.
Tt assists in forming the infant’s
bones and teeth with adequate
calcium and phosphorus, thus
promoting the development of
strong, straight bones and hard,

Ovaltine is a pure food concentrate. It is an easily
digested, rapidly absorbed, nutritious and protective
food. Tt contains-the vitamins A, B1, B2 (G), and D.
“The naturat vitamin 1) content has been supplemented
and standardized by the use of the Steenbock Irradia-

raTION, Buker Aveade, Minne-
apolis—Sunfed Flour; Sunfed
Bread; Dry Mg Company,
350 Madison Avenne, New York
City—Pryco; STANDARD
BranDs, Inc., 595 Madison
Avenue, New York City — Me-
tabolized Vitamin D Milk, Foil
Yeast; THE Wanper Company,
180 North Michigan Avenuc,
Chicago—Ovaltine.

VITAMIN D MEDICINALS

decay-resistant teeth.

Viosterol is also used to in-
crease the Yitamin D content ol
cod and halibut liver oils and
other products in vials, capsules
and tablets. These products arc
produced by five reliable, well-
known pharmaceutical manu-
facturers who have been licensed
to use the Steenbock Process by
the Wisconsin Alumni Research
Foundation.

FOLLOW YOUR FAMILY DOCTOR'S ADVICE

These Irradiated Vitamin D -pharmaceutical products
are generally prescribcd by physicians, a:_ld read_e}'s 0.‘{:
this Tittle booklet are asked to follow their physicians

advice in their use.
ABBOTT LABORATORIES,

North Chicago, Ilinois —

Viesterol in Oil, Cod Liver (il with Viosterol; ABD
Malt; Haliver Malt; Haliver 0il with Viosterol.

MEAD JOHNSON & COMP
Viosterol in Qil; Cod Liver
Liver Oil with Viosterol.

ANY, Evansville, Indiana—
0il with Viosterol; Halibut

PARKE, DAVIS & COMPANY, Detroit, Michigan —

Viosterol in Oil; Cod Liver
0il with Viosterol; Irradol

0il with Viosterol; Haliver
A; Trradol Malt.

E. R. SQUIBB & SONS, New Bronswick, New ]cx_:_sscy—
Viosterol in Oil; Cod Liver 0il with Viosterol; Di‘ual-
cium Phosphate Compound with Viosterol; Halibut

Liver Oil with Viosterol.

WINTHROP CHEMICAL COMPANY, 170 Varick Street,

New York City— Viosterol

in Oil; Drisdol.

* * *

WiSCONSIN ALUMNI RESEARCH FOUNDATION*

*A corporation not for private ']iroﬁt ... founded in 1925 ... 10

accept and administer, voluptari

y assigned patents and patentable

scientific discoveries developed at the University of Wisconsin. By

continuous biological assays, the

public and professional confidence

in accurately standardized Vitamin D is maintained. All net avails

above operaling costs are dedica

ted 1o scientific research.




THE BEST FOOD

for every member of your family

@ A quart of milk a day for every child . . . a
pint a day for adults—that’s been the recom-
mendation of physicians, dietitians and nutri-
tionists for many years. For milk contains a
higher percentage of nutritional elements than
any other food you can buy.

Wilson’s Evaporated Milk is pure, whole
cow’s milk with 60 per cent of the water re-
moved. It’s safe, because it is sterilized after
being sealed in the can. It is convenient because
it requires no refrigeration until the can is
opened. It is economical because its cost per unit
of food value is usually less than any other
whole milk available. And it is now even more
nearly the perfect food, for. it is Irradialed—en-
riched in Vitamin D by exposure to ultra-
violet rays.

Make sure that Wilson’s Irradiated Evap-
orated Milk is served to your entire family

_every day! They’ll like it in beverages, with

cereals, in creamed soups and vegetables, and
as a part of custards and desserts.

Wilson’s labels may be exchanged
Jfor valuable premiums.

WILSON'S

IRRADIATED UNSWEETENED EVAPORATED

MI1LK

MILK | SHAKES

MADE ECONOMICALLY WITH

WILSON'S

EVAPORATED MILK

WILSON'S
BABY BOOK

Wilson’s Irradiated Evaporated
Milk supplies all the nourish-
ment given by whole cow’s milk
—and a generous amount of im-
portant Vitamin D, too, which
your physician will tell you is
particularly needed by babies
for the building of sound teeth
and sturdy bones.

Call at the local Wilson’s Milk
Premium Store, or send this
coupon (see reverse side) for the
free Wilson’s Baby Book, which
contains many helpful sugges-
tions on baby care and feeding.
Ask, too, for the Wilson Recipe
Book, and for the Catalog illus-
trating the many premiums
which you may have in return
for labels from the cans of Wil-
son’s Milk you use.

(‘-/_‘—’}

AMERICAN

| wtpicaL |
L assa.

Accepted by the Committee
on Foods of the American
Medical Association




Call at our Premium Store in your city, or send this coupon, a letter or postcard to

WILSON MILK CO., Box 895, Indianapolis, Ind.

Check here for Premium
Catalog and Recipe Book.

]

D Check here for
Baby Book.
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City and State

COCOMALT MILK SHAKE

1 cup Wilson’s Milk
1 cup cold water
5 tablespoons (chocolate-
flavored) Cocomalt
Chipped ice
Mix Cocomalt to a smooth paste with two
tablespoons of water. Add other ingredients,
and shake vigorously. This makes a creamy,
nourishing and economical drink.

For a delicious hot Cocomalt drink, fol-
low directions on Cocomalt label, using one-
half Wilson’s Milk and one-half water in
place of the milk called for.

VANILLA MILK SHAKE

34 cup cold water
1 cup Wilson’s Milk
124 teaspoons sugar
14 teaspoon vanilla
Chipped ice
Mix ingredients thoroughly by stirring or
shaking. Add a dash of nutmeg, if you wish,
You’ll be delighted with the smooth, rich
flavor of this drink. Serve it often to your
family.
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GRAPE MILK SHAKE

3{ cup grape juice
(a standard brand)
14 cup Wilson’s Milk
14 cup cold water or
chipped ice
14 teaspoon lemon juice

All ingredients should be cold. Mix milk and
water or ice. Add grape juice and lemon
juice. If sour grape juice is used, add a little
sugar. Shake vigorously.

You’ve never tasted grape juice so de-
liciously prepared. You’ll enjoy this drink
the year "round.

PINEAPPLE MILK SHAKE

1 cup chilled pineapple juice
14 cup lemon juice
14 cup ice water
1 tablespoon sugar
34 cup chilled Wilson’s Milk
Chipped ice
Combine the fruit juices, water and sugar,
and add to the milk. Add chipped ice, and
shake vigorously.

This drink is a real thirst-quencher—es-
pecially on hot summer days. Everyone likes
it at meals, and it’s just right as a between-
meal cooler.

(e1ddpaulg pub adbig) sINVHS NIW



i CREAM OF TOMATO SOUP

i 1 tall can Carnation Milk

i 1 slice onion

4 14 teaspoon salt

i 1/ teaspoon sugar

i Pepper

4 1 No. 215 can tomatoes

i (3 cups)

1 Pour the milk into the saucepan.
Add onion and seasonings and stir
in the tomatoes which have been
i cut fine or pressed through a coarse
g sieve. Heat slowly only until hot
enough to serve. Do not boil,
Serve at once. Serves 5 or 6.

ke Story of’

Carnation Milk~
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THE STORY OF CARNATION MILK

By MARY BLAKE

HOME SERVICE DEPARTMENT
CARNATION COMPANY

HE modern housewife takes so seriously the sci-

entific side of her important business of home-

keeping that I find on my desk every morning

a little heap of letters asking all sorts of inter-
esting questions about Carnation Milk.

So it has occurred to me to write this little leaflet to
answer most of the questions that my correspondents ask.
I hope I will succeed in answering your questions — but
if I do not, please write me for a personal word of fur-

_ ther explanation.

The Search for Safe Milk

Of all the foodstuffs in daily use in the home, milk,
by virtue of its complex composition, is the most liable
to contamination and deterioration. It is a highly perish-
able product and the utmost care is needed to protect it.

The recognition of this fact was the foundation of an
industry to supply milk to all parts of the world in a
pure and safe as well as economical and convenient form
—_evaporated milk produced right at the source of supply
in the best dairying sections.

Pure Milk Evaporated to Double Richness

Did you ever stop to think that a quart of raw milk
contains one and three-fourths pints of water? That is
a fact. Milk as it comes from the cow is actually 87%

water. All the solids, all the food
- value, are in the remaining 13%.
3,’}51 Carnation Milk is just pure, fresh

6§ milk with about 60% of this natural
water content removed by evapora-
tion. All the original butter fat and
other milk solids which give milk its

food value are left in—and nothing is added. (It is very
important not to confuse Carnation Evaporated Milk with
sweetened condensed milk, for the latter contains about
40% of cane sugar.)

Irradiated for “Sunshine” Vitamin D

Also, Carnation Milk is irradiated with ultra-violet
rays. This enriches it with “sunshine” vitamin D, the
all-important vitamin that ordinary foods almost com-
pletely lack — the rickets-preventing vitamin that babies
and children must have to give them strong bones and
to help them grow well-formed, sound teeth.

Irradiation makes Carnation a more healthful milk
for all the family. The method employed is the Steenbock
process (U. S. Pat. 1680818), under special license from
the Wisconsin Alumni Research Foundation. This process
2dds no foreign substance or taste to the milk.

Kept Safe by Sterilization

The full-cream milk remaining after the evaporation
process is hermetically sealed in new air-tight cans, then
sterilized in live steam. So no matter where you buy
Carnation Milk, no matter where you take it—motoring,
camping, traveling—you can be absolutely sure when you
open the can that the contents will be clean, sweet,
wholesome and perfectly safe.

“From Contented Cows”

The Carnation condenseries are situated
in the open country—right in the midst of
the best dairy sections of the United States
and Canada.




The Carnation Company maintains a large farm of its
own near Seattle, Washington. On this farm are herds
of pure-bred “contented cows' whose high milk-produc-
ing strain is constantly being transmitted to the herds
that supply milk regularly to the Carnation condenseries.
Better cows mean better milk and so every care is exer-
cised to guard the Carnation Milk supply at its source.

Purity and Wholesomeness

Every morning the clean, fresh milk is brought to the
Carnation condenseries in containers which have been
sterilized with live steam. The milk is immediately sub-
jected to rigid tests to make certain that it is up to the
high standard required. After it has passed these tests it
is poured into glass-lined tanks, then sent to the pre-
heating tanks. After being heated to a pre-determined
temperature, the milk is drawn to vacuum pans where
about 60% of the natural water content is removed.

Next comes irradiation. The flow of the milk through
the irradiator, where it is exposed to ultra-violet rays,
takes only a second or two, but that is enough to enrich
every drop with "sunshine” vitamin D.

The milk after evaporation has the consistency of rich
cream and must now pass through the homogenizing ma-
chine where it is forced under high pressure through
holes so small that they can be seen only through a
microscope. By being pushed through these minute open-
ings, the fat globules are broken up and distributed uni-
formly throughout the milk. The effect of this process is
permanent, so evaporated milk has no cream line. The
milk at the bottom of the can is just as rich as that at
the top.

Now, after cooling and testing, the milk

flows to filling machines, which automati-

=T cally fill the cans and hermetically seal them

8| by soldering the tiny opening through which
the milk is forced.

The next step in the process might be termed insuran
—the perfect sterilization of the product by live ste
This operation destroys all bacteria, particulacly tho
which cause the souring of milk. Thus, perfect keepi
qualities and absolute safety are insured. This proc
also contributes to Carnation Milk's creamy taste, crean
color, and creamy body.

From the sterilizer the cans go to the heat room, whi
is maintained at blood temperature so that any imp
fectly sealed or otherwise defective cans that may ha
escaped prior inspection may be picked out. Every can
then hand tested as a final precaution. The final step
the labeling by automatic machines—and then the prod
— Carnation Milk “from Contented Cows"—is ready f
market.

Fach step of the process is given the same scienti
care that the fondest mother would give to the prepa
tion of her baby's bottle. The most exacting housewi
would be delighted with the immaculate cleanliness
the condensery and of every milk container‘ and uten
employed in the production of Carnation Milk.

Carnation Quality

Quality is the watchword in every department of
Carnation organization. Wherever there is a Carnati
condensery you will find the same insistent demand f‘
quality—in the equipment of the condensery, in the ho
ing and care of the cows, in the milk as it comes fro
the farm, and in the method of handling. It is the co
stant striving to maintain this high standard that has maj
Carnation Milk known the world over.

You may have heard some of your friends |
express the thought that evaporated milk is not ———-
fresh milk. The fact is that it is fresher than ‘
ordinary market milk. The transportation of F
milk from the dairy to the city is well system- I
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y have heard some of your friends
 thought that evaporated milk is not
. The fact is that it is fresher than
narket milk. The transportation of
the dairy to the city is well system-

atized and rapid, but much of it must be obtained at
considerable distances. A large percentage, therefore, is
necessarily some days old when it is delivered by the
milk-man.

Carnation Milk on the other hand is last night's and
this morning's milk—delivered to the condensery when it
is freshest and purest. As you have noted from the fore-
going description, the whole process from cow to can
requires only a few hours. Once the milk is in the her-
metically sealed containers and sterilized there is no pos-
sibility of contamination. You may open a can of Carna-
tion Milk in summer or in winter and you will find the
contents just as when put into the can, as sweet and
wholesome as when fresh from the cow. This is accom-
plished without the aid of any preservatives.

Do not expect Carnation Milk to taste like ordinary
market milk. It is richer, purer, and safer, and that ac-
counts for the distinctive taste—the taste of purity. This
characteristic taste is not evident in your cooked foods;
instead you will find a greatly improved flavor in all the
dishes in which this wholesome milk is used.

Ideal Milk for Cooking

I am constantly finding new virtues in Carnation Milk
for cooking. It is really “insured” milk for it is always
dependable, always the same high quality. You will find
that it enriches food because it is always whole milk,
the cream being so thoroughly distributed throughout the
contents of the can that it will not rise to the top as it
does in ordinary milk. Its smooth, creamy consistency
gives food a finer texture. It is excellent for making
cream sauces, gravies, pastries, candy—in fact,
all dishes where the recipe calls for milk. Once
you have become accustomed to its use, you
will be delighted with its richness, purity, con-
venience and economy and will never revert to
the old-fashioned milk supply.

Undiluted, just as it comes from the can, Carnation
may be used in place of cream. Many prefer it to cream,
and these households have the added satisfaction of cut-
ting their cream bills two-thirds. To reduce Carnation to
milk of normal richness and consistency, for cooking or
drinking, simply dilute it with an equal amount of water.

Ideal for Baby’s Bottle

Carnation Milk formulas are very generally prescribed
by baby specialists. Carnation is not only absolutely safe
and as nourishing as the best bottled milk, but also easier
to digest than milk in any other form. It forms very
fine, tender, flaky curds in the baby's stomach, like those
formed by mother's milk, and its homogenized fat is
easier to assimilate. Irradiation adds a nutritional factor
in which ordinary milk is deficient — the bone-building,
tooth-protecting ‘sunshine” vitamin D. Car-
nation Milk has been "Accepted” by the
Committee on Foods of the American Med-
ical Association. Look for their seal and
the word "Irradiated” on the label. Carna-
tion Milk is recommended for children who
have outgrown the bottle — may be diluted for drinking,
used undiluted for creaming fruits and cereals, employed
to add needed nourishment to cooked foods. There is a
very helpful Carnation baby booklet which I shall be
glad to send to any mother.

Pure Milk in a Modern Package

Carnation users especially appreciate the fact that they
can keep an ample supply on hand without waste or
spoilage. Carnation Milk keeps indefinitely till opened,
and will stay pure for several days after opening if stored
in a cool, clean place.

With a half dozen cans of Carnation Milk on the pan-
try shelf you are ready for any emergency. Unexpected
guests, a sudden inspiration to bake a cake or make a
platter of fudge — it makes no difference .
to the household that depends on “pure,
milk in a modern package.” That's my
name for Carnation Milk. Don't you 1
think it a good one?
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a rich source of “sunshine” vitamin D — the vitamin

that makes children’s bones grow straight and strong
and helps protect the teeth of young and old from mal-

formation and decay. There’s added nourishment in
Irradiated Carnation Milk—at no increase in cost. Look

for the word “Irradiated” on the label!
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CREAM OF TOMATO SOUP

1 tall can Carnation Milk

1 slice onion

1/, teaspoon salt

1/, teaspoon sugar

Pepper

1 No. 214 can tomatocs

(3 cups)

Pour the milk into the saucepan.
Add onion and seasonings and stir
in the tomatoes which have been
cut fine or pressed through a coarse
sieve. Heat slowly only until hot
enough to serve. Do not boil.
Serve at once. Serves 5 or 6.
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ONLY A BABY
% SMALL %

Only a baby small,
Dropped from the skies,

Only a laughing face,
Two sunny eyes;

Only two cherry lips,
One chubby nose;

Only two little hands,
Ten little toes.

Only a golden head,
Curly and soft;

Only a tongue that wags
Loudly and oft;

Only a little brain;
Empty of thought;

Only a little heart,
Troubled with naught.

Only a tender flower
Sent us to rear;
Only a life to love
While we are heré;
Only a baby small,
Never at rest;
Small, but how dear to us,
God knoweth best.
Matthias Barr




The American Medical Association
is America’s foremost scientific so-

ciety in the medical field. Its mem-

bership of nearly 100,000 doctors
includes the outstanding author-
ities on infant feeding.

Naturally, then, when you see on
the Carnation Milk label the seal
of acceptance of this great organ-
ization's Committee on Foods, you
can feel absolute confidence in the
wholesome, nourishing goodness
of Carnation Milk, and in its suit-

ability as a food for little babies.

But do you realize that this seal
also protects you from misleading
advertising claims? Yes, thatis a
fact; a food may be pure, but if its
advertising is impure, the Commit-
tee will reject it! So, in reading the
following pages, please keep this
in mind: All statements made here
about Carnation Milk have been
accepted by the Committee on
Foods of the American Medical
Association.

A NOTE TO MOTHERS —You will find in this booklet no formulas for baby feeding. That is the pmvin:.
of the physician, and rightly so, for each baby's diet presents a different problem nnﬂ no general formula ‘hor
the “average'' baby can fit all cases. Let your doctor prescribe for your baby. And take the baby to the
doctor at regular intervals, as he suggests, so you can be sure that he is making the best possible progress.

—————r—

THERE'S so much to tell you
about this “accepted” milk for
babies. But first of all let us tell you
about frradiation.

Carnation Milk is irradiated. And
that very fact means that another
noted scientific organization—the
Wisconsin Alumni Research F. oun-
dation— stands side by side with
the American Medical Association
and adds its endorsement to Car-
nation Milk. For the Wisconsin
Alumni Research Foundation con-
trols the only process for food irra-
diation; its license, granted the
Carnation Company, is in itself

evidence of unquestionable quality.

But irradiation signifies more
than that. It means that babies fed
on Carnation Milk formulas now
get the benefit of the rich supply
of vitamin D that this process pro-
duces. The ‘‘sunshine’ vitamin!
The sun's own rays create it when
they shine on our bodies. It is the
all-essential vitamin that makes
babies’ bones grow sturdy and
straight and is believed to be an
important factor in the develop-
ment of fine, strong teeth.

You might suppose that, with the
good old reliable sun supplying us,
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no one need worry about a possible
shortage of vitamin D—but the fact
remains that there 7s a shortage.
Scientists have noted it, and they
have discovered the explanation.

The truth is that only a part of the
sun’s rays help the body to manu-
facture vitamin D. It is not the rays
that we can see, but the invisible
ultra-violet rays, that do the work;
and these rays are easily baffled—
by clothing, smoke, soot, clouds,
and even by ordinary window
glass. In the winter, the slanting
beams of the sun deliver practically
no ultra-violet rays; and even in
summer these rays are strong only
for two or three hours in the middle
of the day.

Here is another interesting thing
about vitamin D. It is the only im-
portant vitamin that is not suffici-
ently supplied by common foods in
a diet that is reasonably well
balanced. Scientists have tested the
vitamin potency of thousands of
foods, yet they have found only
one excellent source of vitamin D—
cod-liver oil. Some other fish oils
are good sources; and there is only
one fair source, egg yolk. So it is
not surprising that an actual defi-
ciency in vitamin D is one of the
well-defined characteristics
of the average American diet.

CLOUDS

MOST SERIOUS IN
CHILDREN

A shortage of vitamin D pro-
duces rickets in babies and grow-
ing children. This nutritional dis-
order causes bow legs, knock
knees, deformed heads and chests,
and narrowed pelvic structures. So
you can see that its effects, in the
more acute cases, are carried
throughout life. Pelvic deformities
in girls often cause grave difficul-
ties later, in childbirth.

The teeth may be similarly
affected by this deficiency. Irreg-
ular and badly formed teeth are
frequently noted in children with
a history of rickets. And later in
life, the teeth of expectant and
nursing mothers are especially
prone to attack when vitamin D
and calcium and phosphorus are
insufficiently supplied by the diet.

Many children fall victim to
rickets without any early outward
sign being given. But X-ray photo-
graphs tell the story to the physi-
cian. It is estimated that from 50%

to 85%. of all children in the nor-
thern part of the United States are
afflicted in some degree.

Vitamin D is the “"mason’’ vitamin

BONE-BUILDING
MINERALS WASTED

Calcium (lime) and phosphorus
are the two minerals needed for
the development of the bones and
teeth. These minerals are abun-
dantly supplied by a baby's prin-
cipal food, milk. Yet, a baby may
get plenty of milk—milk rich in
calcium and phosphorus—and still
have defective bones and teeth!

Vitamin D is needed. This mys-
terious factor is like the mason who
lays brick in an orderly fashion to
make an enduring wall. Good
bricks alone are not sufficient. That
is why the irradiation of Carnation




Milk means so much to everybody.

Irradiated Carnation Milk is now
a rich source of the “‘sunshine’
vitamin, though it may not be the
only source that your baby's doc-
tor may prescribe. He may con-
sider it advisable to make cod-liver
oil or viosterol a part of your baby's
formula, but the extra vitamin D
in the milk itself will be a valuable
supplement; and in the growing-up
years, when your child may refuse
to take cod-liver oil as a part of his
daily diet, the abundance of vita-
min D in Carnation Milk will be a
constant protection.

A WORLD-FAMOUS
SCIENTIFIC PROCESS

The irradiation of Carnation Milk
is accomplished by a process per-
fected by Dr. Harry Steenbock,
noted American scientist, who dis-
covered that certain foods could be
enriched with vitamin D by expos-
ing them to artificial ultra-violet

rays, like those in natural sunlight.

This process, it was immediately
realized, was peculiarly well
adapted for use with milk, the uni-
versal food of babyhood, and the
one food that contains a generous
supply of the lime and phosphorus
with which vitamin D does its bone-
building work. Evaporated milk,
now a favored form of cow’s milk
with many leading specialists in
baby-feeding, was selected as an
ideal food for irradiation—and
among the limited number of evap-
orated milk producers held to be
properly qualified for licensing to
employ this exclusive patented
process (U. S. Patent No. 1680818,
Canadian Patent No. 291138) was
the Carnation Company.

This license, as you have already
read, is granted by the Wisconsin
Alumni Research Foundation, a
non-profit organization formed to
administer the Steenbock patents
for the welfare of the general pub-
lic, as a protection against the
unscrupulous and indiscriminate
use of the principle of irradiation.

So now the Carnation Company
works hand in hand with the Wis-
consin Alumni Research Founda-
tion, to make sure that every can of
Carnation Milk is uniformly en-
riched with vitamin D.

METHOD USES LIGHT
RAYS ONLY
The process of irradiation is
simple in principle, though elabor-
ate scientific checks and controls

are maintained at every step. It
consists in exposing a thin flowing
film of milk to the rays of a carbon-
arc lamp. Only a few seconds are
needed to enrich the milk with

[7]
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vitamin D—and the taste and color
of the milk are not affected.

No substance is added to the
milk. In this respect Irradiated Caz-
nation Milk differs from some vita-
min D milks to which a cod-liver
oil concentrate is added. Milks of
this latter type are not irradiated.
On your next visit to your grocer,
pick up a can of Carnation Milk;
you will notice the word “Irradi-
ated’’ prominently displayed.

FOR ALL THE FAMILY

Irradiated Carnation Milk is
especially valuable for babies, of
course. But do not overlook its im-
portance for growing children, all

through the period of adolescence;
and even for adults.

As has already been pointed out,
an extra supply of vitamin D is
very important for expectant and
nursing mothers, whose own bones
and teeth may be drained of cal-
cium and phosphorus to supply the
infant’s needs. Further than this, it
is believed that al/ adults are bene-
fited by a diet enriched with vita-
min D.

Just one more point about the
irradiation of Carnation Milk. It is
done without increasing what you
pay for this good milk. Nutritional
value is added, but the Carnation
Company absorbs the cost.

And it was already

A WONDERFUL MILK FOR BABIES

Nearly two years before Carnation
Milk was first irradiated, one of the
world's foremost baby specialists
stated that the most important
advance in scientific infant feeding
in the decade from 1920 to 1930
was the “'recognition of the virtues
of unsweetened evaporated milk."

And Carnation Milk is unsweet-
ened evaporated milk!

The same authority went on to
say, "The present decade finds
American journals rife with articles
extolling evaporated milk dilutions.
Favorable reports from all quarters
have established for evaporated
milk a singular place as a food for
young infants, No adverse obser-
vations have thus far been
published.”

And not so long ago most people
were suspicious of milk in cans!

TRIED EVERYTHING—"When Patsy was
born she weighed 7 pounds; when a month
old she weighed only 6 pounds. I tried every-
thing, but at 2 months she still hadn’t gained
any weight, and her strength was low. Finally
I took her to my doctor, who simply said,
'Give her this Carnation Milk formula.’ I

WHAT THE COMMITTEE
ON FOODS SAYS

It is simple truth to say that Cazr-
nation Milk is now accepted by the
medical profession as one of the
best of foods for bottle-fed babies.
Though physicians stress the im-
portance of a mother's nursing her
baby so long as her milk seems
satisfactory in quality and quan-
tity, many now often prescribe sup-
plethentary feedings of Carnation
Milk to supply added nourishment
and to accustom the baby to bottle-
feeding in advance of weaning.

Again we may turn to the Com-
mittee on Foods of the American
Medical Association to see what
that authoritative group has to say
about Carnation Milk for babies.
The Committee’s sanction has been
given to the following statements:

never saw such a difference in a baby!
Patsy's digestive upsets stopped; she's never
sick. At 9 months she weighs 26 pounds, can
almost walk, and has 8 teeth 5
and a complexion like velvet.’
—Mrs, William Sikorski,
Chicago, Ill.




ACCEPTED CLAIMS

The vitamin D content of Irradi-

ated Carnation Milk is increased
by direct irradiation with ultra-
violet rays (U. S. Patent 1680818,
Canadian Patent 291138, under li-
cense from the Wisconsin Alumni
Research Foundation), making this
a highly potent vitamin D milk for
infants and children and for the
special nourishment of bones and
teeth by promoting a more efficient
utilization of calcium and phos-
phorus.

Irradiated Carnation Milk is

pure fresh cow’s milk with ap-
proximately 60% of the water re-
moved by evaporation under
reduced pressure. It is not a
patented or proprietary food but a
staple commeadity.

Irradiated Carnation Milk sup-

plies all of the important food
values of whole cow’s milk, includ-
ing those vitamins which milk can
be depended upon to supply, plus
an extra amount of vitamin D cre-
ated by irradiation.

Irradiated Carnation Milk is
sterile and therefore is the saf-
est milk obtainable; it cannot intro-
duce pathogenic micro-organisms
to induce diarrhea in infants.
Irradiated Carnation Milk is
more readily digested than raw
milk or milk boiled only a very
short time. '

Irradiated Carnation Milk is

considered by many pediatri-
cians to be the best form of cow's
milk for preparing the baby's
formula.
9 Irradiated Carnation Milk is

a most convenient and eco-
nomical whole-milk supply for
family and community,

Irradiated Carnation Milk
casein curd in the stomach is
very fine and soft in texture or
structure. It resembles in physical
structure the curd of human milk.
Irradiated Carnation Milk is
homogenized, which produces
a fine dispersion of the fat particles
and renders them more readily
acted upon by digestive enzymes
and more thoroughly assimilated.

Irradiated Carnation Milk is
usually less allergic than raw
milk or milk boiled only a short
time.
11 Irradiated Carnation Milk has
been shown to be valuable in
special diets for adults’ when a
readily digestible form of milk is
required.
2 Irradiated Carnation Milk en-
ables the introduction of more

milk in the diet because it is
concentrated.

Irradiated Carnation Milk

whips. Because of the homo-
genization it produces a “‘buttery’’
flavor and a characteristic texture
and consistency in foods in which
it is used.

NOTED FOR EASY
DIGESTIBILITY

We hope you have read care-
fully the foregoing statements
accepted by the Committee on
Foods of the American Medical
Association. If you have, you will
realize that your doctor, should he
prescribe a Carnation Milk formula
for your baby, has chosen an ad-
mirable food in every way.

You will see that Carnation Milk
is pure and safe; that it is as nour-
ishing as any milk can be, with
added nutritive value in vitamin
D; that its curd resembles the curd
of human milk; and that it is easier
to digest. You couldn't ask more
than that, could you?




PROOF OF THE EASY
DIGESTIBILITY OF
CARNATION MILK

(Actual photographsof milk curdled
by the addition of pepsin)

Breast milk
forms fine,
soft, flaky
curds.

Pasteurized
milk forms

tough, solid
curds

Carnation
Mille forms
curds like
breast milk.

Of all these virtues, easy digest-
ibility is undoubtedly the most
important. A baby deprived of its
mother's milk and put on cow's
milk, a food intended for baby
calves, often has a tremendously
difficult time. But Carnation Milk,
properly modified under the physi-
cian’s direction, agrees wonder-
fully with most babies—with sick
babies and premature babies, as
well as with normal healthy ones.

Many cases of undernourish-
ment, of failure to gain properly, of
constant crying and fretling, of
digestive upsets of one sort or
another, are simply cases of
starved babies! These unhappy
little mites are ravenous for food—

-

but they push the half-full bottle
away because . . . well, literally
because it makes them sick. It may
be the costliest special milk—but
their tortured stomachs cannot re-
tain enough of it to give them the
nourishment they need.

Then along comes a Carnation
Milk formula and the trouble seems
to vanish like magic. Baby's hun-
ger is satisfied at last—and Mother
gets her first night's rest in weeks!

A DOUBLE PROTECTION

Did you notice that statement

about the safety of Carnation Milk,
as accepted by the Committee on
Foods of the American Medical
Association? “The safest milk ob-

Tiny fat globules in homogenized Carnation
Milk

—easy to digest

It's easy to travel when Baby is on Carnation Milk

tainable.”” That is because Carna-
tion Milk is sterilized, and because
it comes sealed in air-tight cans.
Carnation Milk protects your
baby from disease germs often car-
ried by milk. It means that no matter
where you go, you can buy the
same safe milk that you get at home,
and not have to take chances on
milk from some source with which
you are not fully acquainted.
That is one protection. And here




is another, almost as important.
Carnation Milk is uniform in
quality and food value. One can is
like another—just as rich in butter-
fat and other nourishing milk solids.
Every mother knows what a help
that is in protecting babies from
digestive upsets.

CONVENIENT AND
ECONOMICAL

The ease with which you can
buy Carnation Milk anywhere—
and take it anywhere, protected
from spoiling and contamination—
is enough to make this the most
convenient of all milks from a
mother's standpoint. But there is
more to Carnation's convenience
than that. '

Carnation Milk is already steril-
ized—you do not have to boil or
pasteurize it in preparing the baby's
feedings! That saves a tremendous
amount of time and trouble, as
every mother knows. And again it

simplities the problems that arise
when the baby is taken traveling
or visiting. Just carry along Carna-
tion Milk, unopened, and you have
the safest of milk when you need it.

No matter what the formula, it is
easily prepared with Irradiated
Carnation Milk. Some doctors favor
a simple formula using Carnation
Milk, boiled water, and carbohy-
drate (cane or milk sugar or corn
syrup). Others prescribe acid-milk
mixtures. But Carnation Milk
adapts itself readily to either type
of formula: excellent results are be-
ing obtained by both methods.

Carnation Milk as it comes from
the can is double-rich—much too
rich for a tiny baby's digestion.
An equal amount of pure boiled
water must be added to give you
the equivalent of whole milk. This
half-and-half dilution is the starting
point for further modification when
the formula is expressed in terms
of whole milk instead of evaporated
milk.

Economy is one more point in
favor of Carnation Milk. Here is a
case where the best milk is actually
the cheapest! Even now, with Car-
nation Milk's nutritive value in-
creased by irradiation, the cost has
not been affected.




[16]

IT'S FINE FOR THE
TODDLERS

There's a saying you may have
heard: Carnation babies never
have to be weaned. That is true.
When a baby outgrows his bottle,
let him keep right on drinking Car-
nation Milk. If it agrees with him,
and he likes it, why change!

Simply adding an equal amount
of pure water to Carnation Milk
gives you whole-milk richness for
drinking. Or, if your baby has to
be begged and bribed to drink his
milk, you can try him on undiluted
Carnation. One cupful will pro-
vide all the nourishment of #wo
cuptuls of ordinary milk—and Car-
nation Milk is so easy to digest that
most children will not be upset by
the double richness.

Another way to give growing
boys and girls the milk they need

I

is to use undiluted Carnation Milk
as cream for their breakfast cereals,
and on fruits and puddings. It is
really foolish to nag children into
drinking more milk than they enjoy
when it is so easy to give them
exactly the same milk nutrients in
other forms.

Cooked foods that children love
are delicious when made with Car-
nation Milk—for instance, custards
and rice pudding. Using nourish-
ing Irradiated Carnation Milk in
preparing these dishes means just
that much less milk for the young-
ster to drink. And remember, its
vitamin D is not harmed by heating.

Further on in this book you will
find some especially fine tested
recipes for children’'s favorite
dishes. And unless we are very
much mistaken, you will find the
whole family voting for them!

HOW * J

*

Carnation Milk

You have been reading about the
goodness of Irradiated Carnation
Milk. Now perhaps you would like
to hear a little about the various
scientific processes that make it
such a fine milk for babies.

What is Carnation Milk? Why,
simply rich whole milk—fresh,
foaming country milk right off the
farm—with part of the natural water
taken out. Whole milk is approxi-
mately seven-eighths water. In pro-
ducing Carnation, enough of that
water is evaporated to make the
remainder twice as rich. Only
water is taken out; all the food value
is left in the milk. And nothing is

IS PRODUCED

added—except the extra richness
in vitamin D that results from
irradiation.

You have already been told about
irradiation, so we may pass on to
another interesting process—
homogenization. This consists of
forcing the milk under tremendous
preséure through openings so tiny
that they ‘'‘grind" the coarse fat
globules found in raw milk into
millionsof microscopicallytiny ones
—so tiny that they remain mixed
with the milk, never rising to the
top, and making the last drop from
the can as creamy as the first. That
not only renders the milk more




digestible—it also makes it
smoother for cooking.

Then there is sterilization. That
is what makes Carnation Milk
‘'keep’’'—Ifor no preservative is
added, and Carnation Milk would
spoil, just like fresh milk in any
other form, if it were not sterilized.
This process comes after the milk
is hermetically sealed in the can.
Then the precise degree of heat is
applied—and the user is assured
that no matter when the can is
opened the contents will be as pure
as when they went in.

These are just the high-lights. It
would take pages to tell all about
the scientific tests and controls
that safeguard every process and
insure the quality that has made
‘Carnation a standard milk for infant
feeding—and the world's largest-
selling brand of evaporated milk.

THE GREATEST COW IN
THE WORLD

Carnation Milk is- obtained from
thousands and thousands of fine

dairy farms, the best farms in
America'srichestdairying sections.
But there is one farm that the Car-
nation Company owns, and this
farm makes all the others set their
standards higher.

Near Seattle, Washington, is the
famous Carnation Milk Farm. The
monument pictured on page 20 is
located there—a tribute to the
memory of a Carnation “"Contented
Cow'' known the world over as the
greatest milk producer that ever
lived. This famous animal, Segis
Pietertje Prospect, produced 37,-
381.4 pounds of milk (over 17,000
quarts) in one year—seven times
the production of the average cow!

Just to show you that this was no
accident, and that the Carnation
Milk Farm is a truly remarkable
institution, here is a phenomenal
fact: the world's greatest living
milk producer, and the present
United States champion butter pro-
ducer are both grand-daughters of
this same Segis Pietertje Prospect
—are both Carnation cows, born
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and bred—are both contentedly
living today in their native Carna-
tion pastures near the monument
of their illustrious ancestor!

These facts, of official record,
are the best possible proof that the
Carnation Company is genuinely
interested in raising better cows,
to give better milk. Going still
farther, the company maintains a
force of “field men'’ whose sole
duty is to visit the fine farms that
supply the many Carnation plants
—to inspect the herds, to insist on
the best possible care of the milk,

and to pass on the lessons in breed-
ing and feeding that have been
learned at Carnation's own record-
breaking farm.

Now you see that high ideals of
quality and of service to the public
find expression in the evaporated
milk industry just as they do in any
other branch of business with which
you are familiar.

PREPARING BABY'S BOTTLE

Now let us suppose that your
doctor has prescribed a Carnation
Milk formula for your baby. Here
are a few suggestions which you

may find helpful:—

Carnation Milk is already sterile,
so it is not necessary to boil or
pasteurize it.

For the ordinary type of formula,
first boil the required amount of
water, allow to cool till warm, then
add and stir in the sugar or other
carbohydrate.

Next, take a sterile pitcher large
enough to hold the entire formula
and pour in the required amount
of Carnation Milk. Then add the
mixture of sugar and water and stir.
The formula is then ready to pour
into sterile nursing bottles.

When preparing an acid-milk
formula it is best to mix the acid,
carbohydrate, and water first. This
mixture is then poured slowly into
the milk, with continuous stirring.

Fill as many bottles as are needed
for one day's feedings, using a
sterile funnel. Then stopper the
bottles with sterile cotton, corks,
or rubber tops. The bottles should
then be placed in the refrigerator
till needed.

ALWAYS LAUGHING—"My baby boy was
given up by the baby clinics six weeks ago.
Then I was advised by a friend to take him
to a noted hospital in the city—and the doc-
tors there put him on a Carnation Milk
formula. Since then he has gained 4 lbs.

At feeding time, warm the bottle
to blood heat, attach a sterile
nipple, and serve. Test the temper-
ature by letting a few drops fall on
the wrist. The milk should not feel
hot, or cold—just comfortably
warm.

Note the number of times the
word “'sterile’’ has been used in
these simple directions! That is
because it is vitally important.
There can be no disease germs in
Carnation Milk, but carelessness in
preparing the formula may undo

8 oz. in six weeks. He is 5 months old now
and weighs 12 lbs. 8 oz. He is always jolly
and laughing and sleeps wonderfully well,
and before he used to be very cross and
sleepless.”'—Mirs. Jane Holley, Philadelphia,
Pennsylvania.
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all the foresight that has gone into
making Carnation the purest pos-
sible milk for babies. There is just
one safe rule to follow: Boil every-
thing that's boilable!

Some Other Suggestions—
Always measure milk and water in
an accurately marked measuring
cup or glass graduate. . . . Rinse
bottles and nipples in cold water
immediately after using. They are
then much easier to clean. . .. In
opening Carnation Milk, first wipe

the top of the can clean, then scald
with boiling water. Then puncture
two holes on opposite sides of the
top with a sterile ice pick. . . . Nip-
plesshould be scrubbed with brush,
soap, and water before boiling.
Turn them inside out to make sure
that all milk particles are removed.
. . . The average baby takes the
bottle better if the holes in the
nipple are large enough to let the
milk drop rapidily—but not iflow
in a stream—when the bottle is

inverted. If necessary, enlarge the
holes with a red-hot needle.

CONTENTED MEAL-TIMES

Here are some hints on manag-
ing the baby's feedings in such a
way as to keep both mother and
baby happy.

Always make the feeding time a
pleasant occasion. That is good
psychology with infants just as
truly as with adults. g

Never force the baby to eat. He
knows better than anyone else
whether he wants more food. Re-
member that some perfectly normal
healthy babies consume consider-
ably less food than others. If the
formula does not seem sufficient to
satisty the baby's hunger, let the
doctor know so he can readjust it
if necessary.

When offering new foods, never
insist that the baby eat them the
first time. These are strange foods
to him; if he has not been in the
habit of taking food from a spoon
he may not even realize that the

spoonful of cereal or vegetable you
offer him is food at all. It is easy to
start bad appetite habits by insist-
ing that he take new foods at once.

Even when a baby takes a new
food rapidly, the amount given
should be small at first until you
are sure that the food agrees with
him.

Babies often refuse part of their
food during hot weather. Allow
them to eat as they please, but offer
extra guantities of boiled water.

Don't change the baby's formula
because some other mother’s baby
is doing well on a different formula.
And don't give your baby foods—
or medicines!—just because some
friend says her doctor recom-
mended them. Your doctor may
have different ideas, and he is the
one who knows your baby.

Keep a record of your baby's

-growth. On the back cover of this

booklet you will find a chart pro-
vided for this purpose. Fill in the
blanks every month and you will
have a valuable permanent record.
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00 1ngs | MILK TO DRINK MILK TOAST
f‘r.} : |
/ : - Most children like the taste of 14 cup Carnation Milk 2 slices toast
/ 1t |
/ for little folks to eat diluted Carnation Milk unflavored. 14 cup water -
Ask your doctor when your baby should be started on In preparing milk for drinking, use Mix Carnation Milk and water. ' |
solid foods. Probably before he is many months old you equal parts of Carnation Milk and Scald and pour over toast.

will be told to give him, in addition to his orange or
tomato juice, such foods as strained vegetables and
cereal, egg yolk, stewed fruit pulp, meat broth, etc.

water. A few drops of vanilla or a
little spice and sugar may be added

Later, you will find Carnation Milk ideal for prepar-
ing all the nourishing dishes in which milk plays a
part. On the following pages are tested recipes
which demonstrate the value of Carnation Milk in
cooking, not only for Baby, but for all the family.

good hot or cold.

CEREAL

14 cup Carnation Milk Ly cup water

1 tablespoon granular cereal, such as
cream of wheat, barley, rice, farina,
wheatena, ralston's, cornmeal or

2 tablespoons flaked cereals, such as ocal-
meal

Bring milk and water to a boil.
BAdd cereal and boil briskly 5 min-
utes. Then set pan over boiling
water and continue cooking 30 to
60 minutes, depending upon the
cereal.

There are cereals for infants on
the market that require as little as
L5 hour cooking over boiling water
or 10 minutes boiling over direct
flame.

SOFT CUSTARD

2 eggs or 3 egg yolks 1 cup Carnation
4 teaspoons sugar Milk
Few grains salt 1 cup boiling water

Beat egg yolks. Add sugar, salt,
Carnation Milk, then the boiling
water. Stirring constantly, cook
over hot water until mixture coats
the spoon. 14 teaspoon vanillamay
be added if desired. Yield: 1 pint
of custard.

for variation. The spiced milk is TOMATO JUICE COCKTAIL

14 cup Carnation Milk %4 cup tomato juice
14 cup cold water Salt

Mix milk and water. Pour the
tomato juice into the milk, stirring
vigorously. Add salt. Yield: 2

servings.

MASHED POTATOES

Boil potatoes in jackets until ten-
der. Remove skins. Mash or press
through a ricer or coarse sieve.
Season with a little salt and moisten
with Carnation Milk. Beat until
flutty.

ORANGE MILK SHERBET

114 cups Carnation 1 cup water

Milk 2 cups orange juice
2 cups sugar 2 tablespoons lemon
Few grains salt juice

Chill milk in ice cream can. Boil
sugar, salt and water about 5 min-
utes. There should be 2 cups of
syrup. Add orange and lemon
juice and chill. Pour orange mix-
ture slowly into cold milk. Freeze
with 1:8 salt-ice mixture. Yield:
114 quarts. If a mild flavored sher-
bet is desired, increase Carnation
Milk to 2 cups.

[23]
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BAKED CUSTARD CREAMED EGGS PRUNE OR APRICOT WHIP

VEGETABLE SOUP

4 eggs Add 4 di ion Milk 1 cup pulp from
iced hard cooked eggs trained or pu- 4 cup water 1 cup Carnation Milk P pulp lrc

'j' ?/;?:::;ﬁzon: ;tu gar and a litile chopped parsley ?0 a ::gdsvr:;:fable P P4i[nch of salt 2 tableapoogs leénon juice stewed dried
| S I 83 . i . = 1 powdered sugar pPrunes or
Viom e, Mo Sauce or Greaned Dichs
| 2 cups boiling water 5 . i de- e ients and heat. )
i 14 teaspoon vanilla sired. Yield: 3 servings. .CO_E}J&I:;;I:};@{??IE i egetables Whip milk until foamy. :Add
"‘ Sefisl g LI;I; 1be used in place of water. lemon juice slowly a‘}d 1§ontlr’tﬁe
| m et i iff in the
i E whipping until stiff. (o)
il Beat eggs. Add sugar, saIt, mllk, CREAMED VEGETABLES sugar and prune plﬂp Serve cold_

boiling water and vanilla. Pour in-
to custard cups and sprinkle with
nutmeqg. Set in a Pan containing
sufficient hot water to come almost

If milk is chilled previous to whip-
MEAT LOAF ping a fluifier dessert results.
Yield: 6 servings.

ITo White Sauce for Creamed
Dishes add 1 cup of any diced,
cooked vegetable, such as pota-

1 pound ground Y4 cup finely chopped

| to the top of the cups. Bake in toes,. carrots, onions, spinach and e onion
| moderate oven (350° F.) until knif: turnips. Yield: 3 servings. 1 eng 114 cups Carnation Milk SALMON LOAF
j: inserted in center of custard comes 114 teaspoons salt 2 cups bread crumbs i ponalicen slion TR
;‘ out clean. Yield: 6 servings. CREAMED LIVER Mix ingredients. Turn into a 114 cups hlzead crumbs lleggc o
| Add . well greased baking pan, shape Liqu.or drained from salmon plus Carnatio
| SCRAMBLED EGGS . 1 cup chopped cooked liver into a loat and bake about 30 to 45 Milk to make 1 cup
3 egas o or beef, lamb, pork or fish to White minutes in a moderately hot oven. Flake salmon with a fork. Add
i Yy t?aapoon salt lyf illlp SAenation Milk .Sauce for Creamed Dishes. Broth Yield: 8 servings. remaining ingredients. Turn into
ablespoon buiter ]1311 whlc; .meat or fish is cook'ed may ’ oiled baking pan. Bake‘ in. a mod-
| Beat eggs. Add salt and milk. = Usad. in place of water in pre- erate oven (350° F.) until firm and
| Melt I:futter In saucepan, then add paring White Sauce. Yield: 3 serv- TAPIOCA brown, about 40 minutes. Yield: 8
| egg mixture. Stirring occasionally, ings. APPLE SREHEGE
.] cook over h?t water until firm, but 1 cup Carnation Milk 5 tablespoons sugar .
| not hard. Yield: 3 servings, MEAT AND VEGETABLE oy e e ot B
‘l inute tapioca 2 egg yolks )
| WHITE SAUCE FOR CHOWDER % g g 2 egg whites P bl et gk
Uy 1 ot water p)
i CREAMED DISHES 11/5 pound lean beef 1 tablespoon chopped 2-apples . _ 1::2 Cinnamon or nutmeg
4o cup hot water onion Cook milk, 1 cup water, tapioca 1 Carnation Milk
b ; :a}lz:llespoon butter % cup boiling water 1% cup carrots 1% cup potatoes 0l I oup sugds ‘over Boiling cup _ 5
I 1/at espoon flour 14 cup Carnation Milk 4 cup celery 4 teaspoon salt water 15 minutes. Pare apples, cut Soak bread in the water.
=leappocnialt ¥% cup Carnation Milk in small pieces and boil with 5 milk, beaten egg, salt and stugar.
| . = i i nuimeg.
| Melt butter, blend in flour and Put meat through food chopper. tablespoons sugar and 2 table- Spnn_kle ulr:t}:tcmga}il;i?nordis}l sgt
| salt sl when smooth and bubbling  Add water and simmer in a cov- fpzons wales il epder. Add o 1nt0{ hut eret r andgllaake in a
| add the boiling water, Stirring ered saucepan until tender (about with the beaten egg yolks to tapi- in pan of ho W?Bes o aatll
| pons tanﬂY:_ boil until mixture L hour). Add diced vegetables and oca. Cook 3 minutes longer. Re- moderate oven t ab;out 1 hour.
: l?egms. to thicken, then add Carna. cook until tender. Season with move from fire and fold in the anfi.bmwﬁl - dop:;unes or apples
tion Milk and continue cooking for ~  salt, Add milk and reheat. Yield: stiffly beaten egg whites. Yield: 6 Raisins, choppec. b

a few minutes longer. 3 servings. may be added. Yield: 6 servings.
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servings.
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RICE CUSTARD PUDDING

legg 14 cup water in which
4 tablespoons sugar  rice was boiled

14 teaspoon salt 34 cup boiled rice
YecupCarnationMilk Nutmeg

Beat egg. Add sugar, salt, milk,
water and rice. Pour into buttered
baking dish. Sprinkle with nut-
meg. Set in pan of hot water and
bake in a moderate oven (350° F.)
until a knife inserted comes out
clean, about 60 minutes. Yield: 3
or 4 servings.

EGG NOG

legg 34 cup Carnation Milk
Few grains salt %4 cup cold water
1 tablespoon sugar Few grains nutmeg

or honey

Beat egg yolk until thick and
lemon colored, and white until stiff.
Add salt and sugar to yolk, com-
bine well and add milk and water.
Fold in the egg white, pour into
glasses and sprinkle top with nut-
meg. Yield: 2 servings.

OATMEAL COOKIES

1 cup fat, half butter
2 cups brown sugar
2 eggs 14 teaspoon salt
2 cups rolled oats 2 teaspoons cinna-
14 cup Carnation Milk mon
and 34 teaspoon cloves
1 teaspoon vinegar, 1 cup raisins
mixed

2 cups flour
1 teaspoon soda

Cream fat and sugar together.
Add eggs. Beat well, then stir in
oats and milk. Sift flour, then
measure. Resift with soda, salt and
spices into first mixture. Mix well,
adding raisins with last few stirs.
Drop from a teaspoon onto an oiled
baking sheet. Bake in a moderate
oven (375° F.).

COCOA

3{ cup water
14 cup Carnation Milk

1 teaspoon cocoa
1 teaspoon sugar
Few grains salt

Mix cocoa, sugar, salt and add
water slowly, stirring to blend well.
Boil 2 minutes, then add milk and
heat thoroughly. Yield: 1 serving.

A COMPLETE CARNATION COOK BOOK—FREE

Make Irradiated Carnation Milk
your regular milk for every use.
Dilute it for drinking. Use it undi-
luted for creaming coffee, fruits,
and cereals. And enjoy the better
results in all cooking that are so
easy to obtain with this creamy-
smooth, rich-tasting milk. . . . Write
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for the Carnation Cook Book. It is
full of splendid recipes—shows you
many ways to save. Address Carna-
tion Company, Milwaukee, Wis-
consin, or Seattle, Washington; or
Carnation Company, Ltd., Toronto,
Ontario, Canada. Your copy is
waiting; a post card will bring it.

KEEPI A RECORD OF BABY'S GROWTH

Record of

BORN

M.D.

BOYS

GIRLS

CHILD'S
GROWTH

Average
Stature,
Inches

Average
Weight,
Pounds

Average
Stature,
Inches

Average
Weight,
Pounds

Stature,

Weight,
Pounds

At birth
1 month
2 months
3 months
4 months
5 months
6 months
7 months
8 months
9 months
10 months
11 months
12 months
* 13 months
14 months
15 months
16 months
17 months
18 months

22
23
24
25
26
26
27
28
28
28
29
29
30
30
31
31
31
32

10
12
13
15
16
17
18
19
19
20
21
21
22
23
23
23
24

24

21
23
24
24
25
26
26
27
27
28
28
29
29
30
30
31
31

31

9
1-1
12
14
15
16
17
17
18
19
19
20
20
21
22
22
22

23

PLEASE REMEMBER that these weights and heights are for average babies,
and that normal babies vary greatly, according to their type of build. It
makes no difference if your baby is above or below these figures, solong

as he is healthy and gaining properly.
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WE SERVED 2500 MEALS
TO CHILDREN

HEN it was announced last sum-

mer that irradiated evaporated
milk had been put on the market, so
that any mother in the United States
could go down to the grocer’s and buy
as many cans as she wanted, McCall's
realized that a great big story had “brok-
en.” Vitamin D—the sunshine vitamin—
the vitamin that is so vitally important
to growing children, was now within reach
of every home in the land. And at no
extra cost, because the brands of milk to
which this extra enrich-
ment had been added, in-
creased not one penny in
price.

“What a story for moth-
ers!” rejoiced one editor.
“We'll tell our readers all
about it and give them
some recipes,” “Wait a
minute,” protested our
Master of Sclence, “just
how sure are you that
children like evaporated
milk well enough to con-
sume their quart a day?” o

“It has been pretty well established
that pre-school youngsters take to it
kindly,” somebody else said, “and we
could ask a few of the mothers we know
if they would try it on their families.”
“A grand idea,” agreed the Director of
Foods, “but it’s not enough. We need
more children, and we must work with
them ourselves if our advice to mothers
is to mean anything.” “Exactly . . . . we
need to live with children for days on
end” . . . Excitement glearmed in our
science editor’s eyes.

So that is how McCall’s temporarily
adopted a family of 150 boys and girls
of all ages from four to sixteen, and
served 2500 meals to them.

It put the problem up to two of its
wisest, most sympathetic food experts,
Beulah Gillaspie and Gertrude Lynn,
and then invited as guest editor, Milli-
cent Atkin of the Trradiated Evaporated
Milk Institute in Chicago, who perhaps

MORE MILK, PLEASE

has done more cooking with evaporated
milk than anyone in the world!

“The experiment is just now finished.
Tt lasted five months and was divided
into four groups—a study of the food
preferences of gitls from 6 to 16 years
old; boys of the same age group; nur-
sery school children; children at home
in regular every-day families,

For three weeks our investigators
moved up to Yonkers, New York, where,
on a beautiful estate beside the Hudson
River, they cooked for
boys and girls of school
age exacily as a mother
would in an ordinary home,
There in the remarkable
Leake and Watts Home
School, where youngsters
romp with their pony over
the wide grounds, and
“dress up” and play dolls
and tag and foothball as
freely and happily as do
children in the most in-
dulgent households, Mc-
Call’'s experts mothered
the first two groups: 29 girls and later,
21 boys. _

Day in and day out, these practice
mothers {one of whom is a real moth-
er) in their spic and span white uni-
forms did everything for their big fam-
ily that the most devoted mother could
do. They got up early to prepare a hot,
substantial, seven-o'cleck breakfast for
hungry hoys and girls. For surprises
before lunch and supper, they some-
times served fruit-milk drinks. Best of
all, in their unobtrusive way they got
to know each individual girl and boy,
and watcked which foods he reached for
and which he passed by, as well as what
foods he left on his plate at breakfast,
dinner and supper.

All in all, they believe, they encount-
ered every type of feeding problem any
child could offer.

Before they started, our staff spent
many days concocting varied, appetizing
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menus, containing all the food elements
growing children need, yet working out
recipes simple enough to be followed
easily in any home kitchen, Each day’s
menus provided for at least the quart
of milk that physicians strongly recom-
mend for every growing boy and girl.
For your convenience we have
summed up briefly on page 5 the im-
portant discoveries we made about what

boys and girls between 6 and 10 years
of age like to eat, We've given you
some of the most popular recipes, too.
Next month we'll tell about the other
two groups with whom our experiment-
ers worked—forty-five children in a
day nursery in a crowded section of
New York City, and girls and boys of
“assorted” ages from average families,
who live at home with their parents.

Below are the three experts who conducted the tests. Miss Atkin, McCall's fifth
guest editor, is Home Economics Director of the Irradiated Evaporated Milk Insti-
tute. Beulah Gillaspie and Gertrude Lynn belong to McCall’s own food staff.

BEULAH V. GILLASPIE

MILLICENT ATKIN

GERTRUDE LYNN

THEY'LL LIKE THEIR MILK

THIS

O MOTHER of an average young-

ster who studies the recipes and
menus that McCall’s tried out on its
borrowed children ought ever again to
have difficulty in having him take his
“quart of milk a day.” At one breakfast
during the experiment, 2t boys con-
sumed 14 quarts of milk-—almost a quart
apiece! Yet they were not aware of
taking any more milk than usual. But
their cereal was cooked in milk instead
of water, and eaten with milk, and they
drank cocoa made with mitk,

On another day, for lunch, a pint of
milk was given each child by including
in the menu a tomato milk cocktail,
creamed vegetable, milk dessert and a
milk beverage.

Of the many things we discovered
about children’s food preferences, five
facts stand out:

Milk-rich menus are not
expensive, We did our
marketing at the corner
grocer’s just as most
families do, so we made
no savings by quantity
buying. A mother who
is anxious to make every
penny stretch farthest can use irradiated
evaporated milk—costing six or seven
cents a tall can—for various cooking
purposes and in many beverages. She
will find this a decided saving.

By and large, youngsters
like the simple, homely
things that are good for
them. And especially
they like milk—evapo-
rated milk just as well as
bottled milk. Many chil-
dren up to the age of 12
or 13 (when they are apt to acquire
adult food prejudices) will drink diluted
evaporated miik and eat it on their ce-
real. Some children even like it better
and they call it “cream.”

WAY

A child who does not like

milk should not be forced

to drink it “straight.”’ His

. daily quota can easily be

fed him in soups, sauces,

cereals, desserts and

mixed beverages, But

most children, with their

meals or between meals, like a glass of

mitk—served cold. Sometimes, as a

special treat, they asked to have their

malted milks or cereal drinks cold, in-
stead of heated.

Children are natural con-
servatives, We learned
that it was wise to serve
them a small portion of
a new dish, instead of a
forbidding quantity that
they feared they might

not like. There is all the
difference in the world in a child's fu-
ture attitude toward a food if, instead
of being urged to finish a hopelessly big
first serving, he asks, of his own ac-
cord, for more.

A well child, who has not
been prejudiced by adult
dislikes or lecturing, likes
wholesome foods—prunes
and apricots and apple
sauce and coleslaw and
spinach, * for instance.
Rice custard pudding,

made with irradiated evaporated milk
and served with brown sugar sauce, was
the most pepular dessert. For it, more
than for any other dessert, the children
asked for second helpings.

When McCall’s “children” turned down
a food that we thought they needed, we
didn’t nag: we simply tried some other
way of serving it. One morning the
bright idea came to us of baking crusty
corn meal muffins for the girls. To our
surprise they met with a chilly recep-
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tion. The next time, therefore, we
baked the usual sheet of corn bread—
and it went like the proverbial hot cakes.
A few cxperiences like this taught us to
leave well enough alone—a hint that
long-suffering hushands may appreciate!

In general, the children showed aver-
gion to foods that were hard or clumsy
to eat. Apple sauce they liked better
than baked apples; more satad was eal-
en when the lettuce was shredded instead
of being served in large, unwicldy leaves.
Tf your child dislikes a perfectly good
food, we suggest that you find an easier-
to-eat, more attractive way of serving it.

With children over six, variety is the
hest policy. The indulgent mother who,
to please her child, keeps on repeating
his favorite dessert, will soon find him
bored with it. It is better strategy to
lead him to anticipate food surprises,
so that he will tiptoe up
to whisper, as did the chil-
dren in this experiment:
“Please tell me—what’s
the dessert tonight?”

HAT was McCall’s

magic? What tricks
did we use to make these
youngsters consume all the
milk the strictest dietitian
could prescribe?

Our recipes, as vou will
see, were simplicity itself,
just the sort of family fare
millions of American mothers are pre-
paring every day., But threc things we
did which do not always occur to moth-
ers. First, we avoided monotony. Fven
at breakfast we served a different fruit,
a different cereal, a different main course
every day in the week,

Next, we made every dish look as
appetizing as wé knew how. We remem-
bered that chocolate shot, cherries or a
bit of jelly give a home-y old stand-by
all the airs of a birthday surprise. Boys,
as well as girls, we found, watch for
these touches, Omne day when we had
only half a maraschino cherry to put en
each serving of chocolate dessert, a little
chap looked up ruefully. “Oh, dear,”
he sighed, “we thought the cherry was
going to be round!™

Finally, we seldom cooked with waier
when milk could be used to give a dish
added nourishment. The chiidren loved
the extra richness of the milk-made

dishes. The first morning that we tried
oatmeal cooked in milk, three-quarters
of the youngsters had second helpings.
“This is the best cereal we ever ate”
they said.

Note-Irradiated evaporated milk was
used in originating ail of the following
recipes:

PRUNE MILK DRINK
1 cup evaporated 2 cups prune juice
milk diluted with 1 teaspoon lemon

1 cup water juice
Combine ingredients and stir well or
shake vigorously.

TOMATO MILK COCKTAIL
1 cup evaporated Few grains salt
milk 2 cups tomato juice
TFew grains pepper
Combine ingredients and stir well or
shake. For adults, secason with celery
salt, Tabasco or Worces-
tershire sauce.

PINEAPPLE MILK DRINK

1 tup evaporated mik di-
luted with 1 cup water

1 cup pineapple juice

1/3 cup lemon juice

3 tablespoons sugat

Few grains salt

Combine ingredients and
stir weli or shake vigor-
ously.

TIME FOR BABY'S NAP

QRANGE MILK DRINK

1 cup evaporated 2 cups orange juice
milk 3 tablespoons sugar
Few grains salt
Combine ingredients and stir well or
shake vigorously.

COCOA
234 tablespoons 14 cup boiling water
cocoa 2 cups evaporaied
214 tablespoons milk diluted with
sUgAT 2 cups water

Few grains salt 14 teaspoon vanilla
Mix cocoa, sugar, salt and boiling water
together. Boil 3 minutes. Add scalded
diluted evaporated mitk and vanilla.
Beat with a rotary egg beater until the
mixture is frothy.

SALMON LOAF
1 peund can salmon 1 teaspoon salt
Evaporated milk 1 egg
1 cup soft crumbs Few grains pepper
Prain liquid from salmon and add
enough evaporated milk to the lquid to

make t cup. Mix salmon, crumbs, lig-
uid, salt, beaten egg and pepper to-
gether, Pack in a greased leaf pan.
Bake in a moderate oven (350° F.) 35
to 45 minutes or until firm.

MEAT LOAF

114 cup soft crumbs  Few grains pepper
34 cup evaporated 1 egg

milk 1 pound chopped
1 teaspoon salt beef

2 tablespoons chopped onion

Mix together crumbs, evaporated milk,
salt, pepper and beaten egg. Let stand
a few minutes or until crumbs bave ab-
sorbed the liquid. Add chopped beef
and onion, and mix well. Pack in a
greased loaf pan. Bake in a moderate
oven (350° F.) 35 to 45 minutes or un-
til baked through. For children, the
chopped onion may he omitted from
this recipe if desired.

SCRAMBLED EGGS
6 eggs
34 teaspoon salt
Few grains pepper
34 cup evaporated milk
Paprika
Break eggs into top part
of a double boiler and
puncture yolks, Add salt,
pepper and evaporated
milk, As the mixture
cooks, lift over with a fork
or spatula until the whole
is coagulated or set, Sprin-
kle with paprika. No hutter is needed.

MACARON]! AU GRATIN

1 9-cunce package 2 cups evaporated
macaroni milk diluted with

2 eggs I cup water

1 cup cheese, grated
Cook macaroni in boiling salted water
until tender. Drain, Beat eggs, and add
diluted evaporated milk and cheese. Add
to the macaroni, Pour into a greased
baking dish, Set in a pan of hot water
and bake in & moderate oven (350° F.)
about 60 minutes or until set.

EARL, THE

CREAMED CABBAGE

2% cups cooked Few grains pepper

cabbage 14 cup evaporated
2 tablespoons fat milk diluted with
2 tablespoons flour 14 cup water
14 teaspoon salt
To cook cabbage, shred very fine and
cook in a large amount of boiling salted
water about 7 minutes or until tender.

WHIRLWIND

Drain well. Heat fat, add flour, salt
and pepper. Add diluted evaporated
milk and cook over hot water, stirring
constantly, until thick. Add cabbage and
heat thoroughly.

CREAMED POTATOES

Few grains salt

Few grains pepper

2% cups cooked
potato cubes

3 tablespoons fat
3 tablespoons flour
1 cup evaporated
milk dituted with
1 cup water
Heat fat, add flour and stir until smooth,
Add diluted evaporated milk, salt and
pepper, and cook over hot water until
thick, stirring censtantly. Add pelato
cubes and heat thoroughly. If desired,
14 cup grated cheese or % teaspoon
grated onion may be added to the sauce
just before the potatoes are put in,

MASHED POTATOES

Cook potatoes until soft
and press through potate
ricer. Add a little hot
evaporated milk (undi-
luted). Season with salt
and pepper and beat untii
fluffy. When undiluted
evaporated milk is used,
hutter can be omitted.

CABBAGE SALAD
T4 cup sugar
T4 teaspoon dry mustard
14 teaspoon salt
Few grains pepper
1egg L4 cup vinegar
14 cup evaporated milk  Shredded cabbage
Mix sugar, mustard, salt and pepper to-
gether. Add beaten egg and evaporated
milk, Add vinegar slowly, and bring
to the boiling point over a low heat,
stirring constantly. Chill. Mix the
chilled dressing with the shredded cab-
bage. Serve immedjately.

CHOCOLATE BLANC MANGE
2 squares or 2 ounces 2 tablespoons corn-
unsweetened choc- starch
olate T4 cup sugar
2 cups evaporated 14 teaspoon salt
milk diluted with  1/3 cup cold water
1 cup water 2 eggs
1 teaspoon vanilla
Melt chocolate over hot water. Add di-
luted evaporated milk and. heat. Mix
cornstarch, sugar and salt with the cold
water. Add to the hot mixture. Cook
over Hot water until thick, stirring con-
stantly, Cover and cook about 20 min-
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utes. Pour over the beaten eggs. Return
to double boiler and heat 2 minutes,
Add vanilla and pour into molds. Chill.

OATMEAL COOKED IN MILK
2 cups evaporated 2 cups water
milk diluted with 1 teaspoon salt
2 cups oatmeal
Bring diluted evaporated milk to boiling
point. Add salt and catmeal and boil
3 minutes, stirring constantly.

RICE CUSTARD PUDDING
2 eggs 1 cup evaporated
14 cup sugar milk diluted with
14 teaspoon salt 1 cup water
14 teaspoon vanilla 1 cup boiled rice
Beat eggs, add sugar, salt and vanilla,
Stir well. Add diluted evaporated milk
and rice. Pour into a greased baking
dish, Sprinkle with nutmeg and cinna-
mon. Set in a pan of hot
water and bake in a mod-
erate oven (350° F.) about
1 hour, or until set. Cool
before serving.

CORN PUDDING

2 eggs

134 cups corn

1 teaspoon salt

1 tablespoon sugar
Few drops onion juice
Idash paprika

PINEAPPLE ICE CREAM
1 egg 14 teaspoon salt
14 cup sugar 134 cups crushed
2 cups evaporated pineapple (pulp
milk diluted with and juice)
1 cup water 1 teaspoon vanilla
2 tablespoons maraschino cherry juice

Beat egg, add sugar, diluted evaporated
mitk and salt. Add pineapple, vamnilla
and cherry juice. Mix well, pour inio
a freezer and freeze using § parts ice
and 1 part salt.
CUP CUSTARD

2 eges 1 cup evaporated
3 tablespoons sugar milk diluted with
Few grains salt 1 cup water

14 teaspoon vanilla

Nutmeg

Beat eggs, add sugar and salt. Add
diluted evaporated milk and vanilla and
mix well. Pour into individual baking
cups. Sprinkle with nut-
meg. Set in a pan of hot
water, Bake in a moderate
oven {325° F.) about 20
to 30 minutes or until set.

HAM LOAF
14 cup evaporated milk
diluted with 14 cup water
1 cup ocatmeal
1 egg
Few grains pepper
L% pound chopped ham

2/3 cup evaporated milk di- IT'S SATURDAY—HOORAY! (SISO R

luted with 2/3 cup boil-

ing water
Beat eggs, add corn, salt, sugar, onion
juice,” paprika and diluted evaporated
milk. Pour into a greased baking dish,
set in a pan of hot water and bake in a
moderate over (350° F.) 45 minutes or
until firm.

SCALLOPED VYEGETABLES
3 tablespoons fat 134 cups cooked
4 tablespoons flour or canned peas
114 cups evaporated  134cupscookedcelery
milk diluted with 134 cups cooked
114 cups water or canned carrots
1 teaspoon salt 2 cups buttered
Few grains pepper crumbs
Heat fat, add flour and diluted evapo-
rated milk, salt and pepper and cook
over hot water, stirring constantly, until
thick. Add peas, celery and carrots.
Pour into a greased casserole and sprinkle
top with buttered crumbs, (Grated
cheese may alsc be used if desired.) Bake
in moderate oven (350°F.) 25 to 30 min-
utes until crumbs are delicate brown,
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_ Pour the diluted evapo-
rated milk on the oatmeal and let stand
10 minutes. Add egg and pepper and
mix. Add the ham and pork and mix
well. Pack into a greased loal pan,
Bake in a moderate oven (375° F.)
about one hour. If desired a little
brown sugar can be sprinkled on the top

- of the loaf and a few whole cloves stuck

into the surface before the loaf is baked.

CREAMED CELERY AND CARROTS
2 cups celery 14 cup evaporated milk
2 cups carrots Few grains salt
Few grains pepper

Steam celery and carrots or cook in a
small amount of- water, until tender.
Remove cover and cook off excess
liquid. Add hot evaporated milk, Season
with salt and pepper.

When undiluted evaporated milk is
used in this way it takes the place of a
cream sauce, Butter is not needed when
undiluted evaporated milk is used,

MORE MILK IN YOUR
MEALS

AST month we told how
50 boys and girls each
consumed more than a
quart of milk a day in
soups, sauces, drinks and
desserts which we made
for them with the new
irradiated evaporated
milk. If vou read that
account you may have
said to yourself, “It’s in-
teresting and sounds easy,
but would my children—
and Dad—Ilike it?"

We believe we know
the answer, Fifteen
families have just fin-
ished testing some of our
best irradiated evapo-
rated milk recipes. City
families, country fam-
ilies, suburban families.
Together they have 33
children, from four to
eighteen years of age,
and 42 adults with, seem-
ingly, every kind of food
prejudice known. -

Some families have to
cope with the medley of
tastes and food habits that come with
seven children or with five adults! Others
have the sometimes equally vexing prob-
lem of feeding an only child. There are
grandparents, uncles and aunts. Among
them was a more than average propor-
fion, it seemed, of husbands and chil-
dren who have not liked milk.

McCall's took great care not to in-
fluence the verdict. We oursetves did
not cook the food this time as we had
for the children in the home-school. We
simply handed the recipes over to co-
operating homemakers to use in their
own kitchens, Some of the mothers
were skillful cooks; others were less
expert. So the recipes had just the
same chance that any others would.

All we asked was that each family
should try at least eight of eleven reci-

pes which we gave them, all of which
contained generous quantities of irradi-
ated evaporated milk, Five of the reci-
pes were for main dishes, four for des-
serts; two for beverages, After these
had been served, the mother was asked
to write down with unsparing frankness
her family's reactions.

McCall's waited with some trepida-
tion. Here were families, many of them
unfamiliar with irradiated evaporated
milk; perhaps they would not gobble
up milk-rich dishes as did the children
about whom we told you last month.
But as the returns came in, our faces
beamed; our mail-hag bulged with cheer-
ful comments like these, right from
home dinner tables:

“Jomes and Bill both said: "Boy! is
this good! May I have more’?”




“Rven David ate some, and he is very
hard to please and really has to be made
to eat.”

“Husband, daughier, carpenter, col-
ored maid and myself all endorse this
dish.”

“The children wnewly fought for
maore.” .

“Served this to guests and they
thought this the very best bonana cream
pie they had ever eaten”

“Lynn had a litile friend in for lunch
and he had three servings of this dish.
T wish my mother would make this for
me, he said.”

Whole families—children and adults
—will take plenty of milk, and like it,
when it is used in delicious recipes. Seven
of the dishes—ham loaf, chicken and
rice, baked noodles and cheese, and all
four desserts—were almest unanimously
praised by the “testers.”

“The day I baked noo-
dles and cheese,” wrote one
mother, “my husband un-
expectedly did not get
home for supper. But the
children and I ate every
bit. When my husband
heard afterward what we
had to eat that night, he
said: ‘I'm glad T didn’t
come home. That’s one
dish youw're not going to
test out on me.”

“About a week later 1
tried it again, not saying what it was.
After the first mouthful, my hushand
said: ‘Se you fooled me!l” When that
serving was finished he came back for
more.”

Again and again children in these fam-
ilies referred to the cold drinks and
puddings as “ice cream.” Cocoa milk-
shake tasted so much like it that sev-
eral children begged to have this bev-
erage kept in the refrigerator “all made
up,” so that they could help themselves
when they wished. The apricot ice cream,
one mother said, was “just as good as
when I make it with cream.” Some hot
dishes, too, certain families thought,
seemed richer than when made with
bottled mitk.

In the seven most popular dishes,
when any objection was brought up, it
was by some lone individual who had a
dislike for one of the ingredients other

than milk, or who found fault with a
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texture against which he had had a
long-standing prejudice. Some children
objected to celery or asparagus, for in-
stance, or thought baked egg plant was
a “queer” color,

One good rule for mothers seems to
be: Tf you are trying to convert a child
or adult to a new food, or to one he
does not enjoy, associate it with some
ingredient that he really likes, rather
than with something for which he has
no enthusiasm.

We wish that space permitied us to
tell you all about our experience with
some very little children just before we
began cur work with families, In a
charming day nursery in a congested sec-
tion of New York City, we cooked and
served 2 meals a day for 3 days to 43
boys and girls.

Here, too, we fed them large quan-
tities of mifk without their
knowing it. We cooked
their cereal i it, and
served it in soups and des-
serts which they especially
liked.

Theoretically one or two
held out to the end. As
one little black-eyed die-
hard remarked stoutly: “I
don’t like evaporated milk”
—and held out her plate
for a third serving of

LD R LU  1cach bavarian cream

which was made almost
entirely of it!

The recipes that follow are among
those McCall’s children and families
liked best. All are made with irradiated
evaporated milk.

CHOCOLATE TAPIOCA PUDDING

1 square or 1 ounce 1 cup evaporated
of unsweetened milk diluted with
chocolate 1 cup water

14 cup sugar 2 egg yolks .

i4 teaspoon salt 1 teaspoon vanilla

3 tablespoons quick 2 egg whites
tapioca 4 tablespoons sugar

Melt chocolate over hot water, Add

sugar, salt, tapioca, and diluted evape-

rated milk. Contirue cooking over hot
water, stirring constantly, uptil thick.

Pour over the beaten egg yolks, return

to double boiler and cook 2 minutes

longer. Add vanilla. Pour into greased,
shallow baking dish. Cover top with

a meringue made by beating egg whites

until stiff and folding in 4 tablespoons
sugar, Bake in a slow oven (300° F.)
about 15 minutes or until meringue is a
delicate brown.

COCOA MILK SHAKE

1/3 cup cocoa Few grains salt

1/3 cup sugar 14 teaspoon vanilla

t cup boiling water  Diluted evaporated
milk

Mix cocoa and sugar together, add boil-
ing water and boil 5 minutes, Add salt
and vanilla. Cool and store in a cov-
ered plass jar in the refrigerator, Add
3 or 4 tablespoons of the cocoa syrup to
1 cup diluted evaporated milk (evapo-
rated milk diluted with equal quantity
of water.). Stir well or shake.

BAKED NOODLES AND CHEESE

1 tablespoon fat

2 tablespoons flour

1% teaspoon salt

Few' grains pepper

1 cup evaporated milk dilu-
ted with 1 cup water

314 cups cocked noodles (9
ounce package)

174 cups grated cheese

1 cup soft crumbs, buttered

Heat f{at, add flour, salt
and pepper. Add diluted

evaporated milk and cook
over hot water untif thick,

may prefer this dish curried. To do
this, add 1 to 2 teaspoons curry powder
with the flour.
APRICOT ICE CREAM

14 cup cvaporated 1 egg yolk

milk 14 cup sugar
14 teaspoon gelatine  Few grains salt
I tablespoon cold 1 cup apricot pulp

water 14 teaspoon almond
14 cup evaporated flavoring

milk diluted with 1 egg white

34 cupapricot juice

Scald evaporated milk over hot water,
Sprinkle gelatine over the cold water,
add to the hot evaporated milk and stir
until dissolved. Chill. Add the di-
luted evaporated milk to egg yolk siowly
and mix until blended. Add sugar and
salt; cook over hot water, stirring con-
stantly, until thoroughly heated. Add
apricot pulp and fidvoring. Chill. Whip
chilled evaporated milk
and egg white; fold into
apricot mixture. Pour in-
to freezing tray of me-
chanical refrigerator. Stir
occasionally until the mix-
ture is frozen.

BANANA CREAM PIE
Plain pastry
L4 cup sugar
7 tablespoons flour
Few grains salt

stirring constantly, Put a NTTRCILT-TI0 ! cup evaporated milk

layer of noodles in bottom
of a greased casserole; add a layer of
sauce and cheese. Continue until all
the ingredients are used. Cover top with
buttered crumbs, Bake in a moderate
oven {(375° F.) about 25 minutes or un-
til crumbs are a delicate brown, Serve
immediately.

SCALLOPED RICE AND CHICKEN

1 tablespoon fat
2 tablespoons flour
1 teaspoon salt 1%4 cups water or
Few grains pepper chicken stock
2 cups cooked chick- 2 cups boiled rice
en, cut fine 1 cup buttered soft
crumbs
Heat fat, add flour, salt and pepper.
Add diluted evaporated milk and coock
over hot water, stirring constantly, un-
til thick. Add rice and chicken. Pour in-
to a greased casserole. Sprinkle top
with crumbs. Bake in a moderate oven
(375" F.) 25 minutes or until crumbs
are browned. Serve immediately. Adults

1% cups evaporated
milk diluted with

97201-335-Printed in U.S. A,

diluted with 1 cup water
2 egg volks
1 tablespoon lemon 3 bananas
juice 2 egg whites

34 teaspoon vanilla 4 tablespeons sugar

Line a pie pan with pastry and prick
with tines of a fork. Bake in a hot oven
{425° F.) until a delicate brown. Mix
sugar, flour and salt together. Moisten
with a little diluted evaporated milk.
Add egg yolks and mix thoroughly. Add
the remaining diluted evaporated milk.
Cook over hot water, stirring constantly,
until thick. Cover and cook 10 minutes
longer. Remove from heat. Add lemon
juice and vanilla. Slice bananas, add to
the cream filling and pour into pastry
shell. Cover top with a meringue made
by beating the egg whites until stiff and
folding in the sugar. Bake in a slow
oven (300° F.} about 15 minutes or
until a delicate brown. Cool. Some of
the pie filling can be saved out for small
children’s dessert and the pie made up
for adults.
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HIS handbook has been prepared by

a well-known physician who has for
many years prescribed Wilson’s Evaporated
Milk for well and sick babies, in private
practice and in hospital and other insti-
tutional work.

It is offered as a guide to physicians who
recommend Irradiated Evaporated Milk,
and to those who wish to know more about
this excellent infant food, in order that they
may better serve their patients. The distri-
hution of this bock is confined to physicians;
formulas are not furnished to the laity.

The statements made in this book, as
well as Wilson’s Irradiated Evaporated
Milk itself, have been accepted by the
Committee on Foods of the American Med-
ical Association.
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I[. The Advantages of Irradiated
Evaporated Milk in Infant Feeding

EVAPORATED MILK has been produced commercially

since the middle of the 19th century. Until recent years its
main use has been in cookery requiring milk. In 1929 Marriott
and Schoenthal reported their spectacular results with the use of
evaporated milk in infant {eeding. Since then, in hospitals, clinics
and general practice, physicians have used evaporated milk for
infant feeding and have reported favorable results. Extensive
scientific investigation and carefully controlled clinical research
have been carried out to determine the value of this milk in infant
feeding. The statements made about this product have been
verified by experiments both laboratory and clinical.

Since June, 1934, Wilson’s Evaporated Milk has been rein-
forced in its nutritive value by the use of ultra-violet irradiation.
The Committee on Foods of the American Medical Association
has accepted this statement.

*The vitamin D content of Irradiated Evaporated Milk is in-
creased by direct irradiation with ultra-violet rays (U, S. Patent
1680818 under license from the Wisconsin Alumni Research
Foundation) making this a potent vitamin D milk for infants
and children and for the special nourishment of bones and teeth
by promoting a more efficient utilization of calcium and phos-
phorus.”

Some of the practical advantages of Wilson’s Irradiated Milk for
infant feeding may be summarized in the following statements.
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Ample proof for these Statements will be given in the discussion of
the preparation and composition of the milk.

Wilson’s Irradiated Milk is Dot a patented or proprietary food.
[t is an easily digested, palatable milk, free from bacteria, and of
uniform composition and quality. This gives it a distinct advan-
tage over variable bottled millk. Wilson’s Milk is economical —
irradiation does not increase the cost to the consumer. Mothers
can easily prepare formulas with this milk under the direction of
the physician,

Due to the increased scientific knowledge of the properties of
Irradiated Evaporated Milk the physician’s attitude is changing,
Instead of questioning the effects of processing the milk he is now
realizing the extent to which the milk is improved by the proc-
essing.,

IU[., Processing the Milk

ILSON’S Irradiated Milk is prepared from clean, fresh

whole milk. It is milk produced from herds of various
breeds of tuberculin-tested cows kept in clean, inspecied dairies.
The quality of the fresh milk is a most important factor in the
successful production of marketable evaporated milk. In order 1o
have a uniform, fresh, clean milk a corps of field men is employed to
regularly inspect the sources of supply. The original cornposition
and character of the milk js dependent upon the breed of cattle
supplying the milk, the season of the year, the period of lactation,
feed of the cows and care in handling of the milk after it i drawn,
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The
Irradiator

At the dairy the fresh milk is immediately strained through a
cotton filter into large cans and kept at proper lemperature until
it is delivered to the condensery fresh each morning. Here it i
tested for freshness, proper cooling, high acidity, bacteria count
and sediment deposit. It is rejected if it fails to meet the require-
ments. This high grade milk is then ready for the processing which
will render it more digestible.

The milk is quickly heated and then drawn into large vacuum
evaporating pans. Here it hoils in a partial vacuum at a low
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temperature of 150°F, until 609, of the water content has been
removed.

The evaporated milk is then irradiated by the Steenbock
process (U. S. Patent 1680818 under license from the Wisconsin
Alumni research foundation). The principle of this method is to
expose a thin, flowing film of milk to ultra-viclet rays of measured
wave-length and intensity, emanating from either a carbon or a
mercury arc lamp. The process is carefully controlled so that the
milk will be irradiated with 135 U. 8. P, units of vitamin D to 16
ounces of milk. Irradiation causes no important changes in the
physical or chemical properties of the milk.

A high pressure pump then forces the milk through a machine
called the homogenizer. This process breaks up the large fat
globules into minute globules which remain evenly distributed
throughout the milk. For this reason Wilson’s Evaporated Milk
has no “cream line.”

"The milk is then cooled and by means of a sanitary filling ma-
chine is measured accurately into cans each of which is automat-
ically sealed with a drop of solder. It is marketed in two size cans.
The tall cans contain 1415 ounces (by weight) or 13 fluid ounces
and the small cans contain 6 ounces (by weight) or 514 fluid
cunces.

The sealed cans are tested for air leakage or other defects, and
then are carried on 2 belt into the sterilizer. The cans revolve here
for at least 15 minutes at a temperature of 240°F. This process
insures sterilization of the milk and partially changes the struc-
ture of the curd-forming part of the milk, making it more digest-
ible. It has no effect on the heat-stable vitamin D.

Following sterilization the cans are cooled, labeled and packed
for shipping.
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]NU[. Composition of
Wilson's Irradiated Evaporated Mitk

A‘S has been noted, the composition of the fresh milk brought
to the condensery is subject to variations, In order to meet
government requirements and to insure a product of uniform
composition, each tank of milk is tested on the basis of the Mojon-
nier test. The milk must contain not less than 7.8%, butter fat, nor
less than 25.5%, total milk solids. The government standard and
commercial practice permit only a slight deviation above these
minimums. However, the sum of the percentages of the butter fat
and milk solids must not be less than 33,7,

A comparison of the average composition of Wilson’s Evap-
orated Milk, cow’s milk, and breast milk is given in the following
table;

Wilson’s
Milk Cow’s Milk | Breast Milk
(Undiluted)
Butter Fat, .............. 7.84%- | 3.5t04 9, 4 o
Carbohydrate. . .......... 9.929, 4.59, 7 Y%
Protein.................. 6.899%, 3.59, 1.259%,
Minerals. ., ........... ... 1.529, 759, 2597,
S Water, ... 73.839%, 87.8%, 87.5%,
Approximate Caloric Value
per ounce {fluid)....... 43 20 20
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Wilson’s Irradiated Evaporated Milk d

iluted with equal parts
of water contains slightly more nutritive value than ordinary milk.

BACTERIOLOGY

Wilson’s Trradiated Evaporated Milk is sterile and cannot, there-
fore, cause infectious diarrhea or milk-borne diseases. Deming and
Davis make the following statement:

“It appears that evaporated milk, as purchased in the local

market, is not only free from pathogenic microorganisms, but

may, for all practical purposes, be considered sterile.

From the bacteriological standpoint, evaporated milk may
be considered a safe food for use in infant feeding.”

In an article on the elimination of milk-borne diseases, Davison
concludes:

*“The evaporation process employed . . . removed the risk of
Brucella infection (undulant or Malta fever), diphtheria, foot
and mouth discase, scarlet fever, septic or streptococcic sore
throat, tuberculosis, typhoid and paratyphoid A and B fever
and other diseases which can be spread from a dairy.”’

CHEMICAL ANALYSIS

The processing of Wilson’s Irradiated Evaporated Milk renders it
more easily digested than raw milk or milk boiled only a very
short time. Williams and Kastler from their work conclude:

“The results in nutrition and growth obtained by feeding fresh
cow’s milk and evaporated milk formulas were almost identical.
Evaporated milk being more easily digested than fresh cow’s
milk, caused fewer gastrointestinal upsets and was less difficult

to feed.”s

Extensive research has been carried on to discover what
changes occurred in the milk to bring this about. It has been
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FEach has been curdled by the addition of pepsin.

Comparison of curds from:

A—Breast milk, B.—Irradiated Evaporated Milk mixed with
an equal amount of water. C—Pasteurized milk,

Breast milk and diluted irradiated evaporated milk remain
liquid with a suspension of extremely fine curds. The pasteurized
milk curdles into a solid mass. During the precipitation by
pepsin, the milks were stirred constantly. This approximates the
conditions oceurring in the infant’s stornach. Boiled milk pro-
duces curds which are intermediate in size and texture between
those of evaporated milk and pasteurized milk.
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found that the casein of the milk is changed by heating. The
casein molecule surrenders some of its soluble calcium. As a result,
when acted upon by digestive ferments, particularly rennin, the
casein of heated milk forms a softer more flocculent precipitate or
curd which is more easily digested and assimilated than the casein
curd of raw milk.

The albumin of the heated milk is in a large part coagulated
but this does not disturb its digestibility.

There are changes in the whey proteins which renders Wilson’s
Milk less allergic than raw milk.

There are no chemical changes in the butter fat. Homogeniza-
tion breaks the fat globules into minute particles which can be
more readily acted upon by the digestive enzymes, particularly
the bile.

The miltk sugar of the milk is partially caramelized by the
sterilization but is in no way rendered indigestible. Carameliza-
tion does somewhat alter the taste of the milk.

Analysis of the mineral ash of milk before and after evapora-
tion is conclusive evidence that none of the minerals are lost
during the processing. willard and Blunt!, Kramer et al®, and
Jeans and Stearns’ have all worked on this problem. They con-
clude that evaporated milk can be given a very high rating in the
ease of utilization of calcium, phosphorus and nitrogen.

VITAMIN CONTENT

Wilson’s Irradiated Evaporated Milk contains approximately the
came vitamins as pasteurized or raw cow’s milk and, in addition,
a rich supply of vitamin D. This statement, fully proven by
clinical research, should refute one of the frequent objections
to the use of heated milk. Rosenow, Jeans, Steenbock and nu-
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merous other workers have reported the results of their research
on this subject.

Milk is a rich source of vitamin A. Farmer and Lemkau found
that this vitamin was present in evaporated milk to the same €x-
tent as in the original milk. Bender and Suplee’ report that direct
irradiation by controlled methods causes no significant destruction
of vitamin A.

Koch and Samuels® report the loss of about 1/5 to 1/6 of
vitamin B in the evaporation process. Milk, because of its constant
consumption, is 2 good source of vitamin B. However it is advis-
able that other foods such as cereals be given to supplement the
amount of this vitamin.

Cow’s milk contains only a small and variable amount of
vitamin C. This is destroyed by the heat of pasteurization, boiling
or sterilization. Therefore additional sources of this yitamin must
be supplied in the infant’s dict.

Vitamin D content of Wilson’s Milk is increased by direct
irradiation with ultra-violet rays. Bio-assays are regularly made
to insure a uniform potency of 135 U. 8. P. units of vitamin D per
16 ounces of evaporated milk. This is the equivalent of 4/10
teaspoon (1.6 grams) minimum gtandard U. S. P. cod liver oil.
This amount of vitamin 1) will protect the average normal infant
from rickets if all the milk used in the formula is irradiated, There
are still many phases of rickets which are unsolved problems. The
rate of growth of the infant, the race, environment and food
assimilation are all factors which should be considered in the
question of adequate dosage of vitamin D for the prevention of
rickets. Most physicians feel that especially in winter, additional
amounts of vitamin D should be given the infant.

Vitamin G (B.) is present in as large amounts in Wilson’s
Evaporated Milk as it is in the original milk.
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I[V. How to Use Wilson’s Irradiated Evapo-
rated Milk in the Feeding of Normal Infants

THE present trend, in pediatrics practice, in infant feeding is
to simplify the preparation of the milk formula as much as
possible, Wilson’s Milk is convenient to use as it requires the
minimum of preparation. It may be used in the construction of
any milk formula. It is not necessary to boil or strain the milk
mixture. No tumps form to clog the nipple. -

Complete data concerning the composition of Wilson’s Ir-
radiated Milk has been presented so that the physician can con-
struct his own formulas for individual feeding cases.

In the feeding program of any infant a few basic facts should
be kept in mind. The formula should vary to meet the needs of the
individual infant’s digestive capacity and appetite. Food require-
ments vary with different infants of similar age, size and weight.
Marriott suggests that the baby be allowed to be the criterion of
its own food requirements. The baby that is quiet, happy, not
fretful and sleeps until its regular feeding time is usually a well
fed baby. Normal gain in weight, growth and developmient are the
yard sticks to be used in estimating the amounts of food allowed.

CONSTRUCTION OF FORMULA

The following practical suggestions may be used in constructing
Wilson’s Milk formulas for average normal infants at various ages.

Normal infants require from 45 to 55 calories per pound of
body weight per day.
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The minimum amount of Wilson’s Milk used in the formula
for twenty-four hours is 1 ounce of undiluted milk per pound of
body weight.

During the first two (months of life the amount of water added
to the formula should be approximately double the amount of
evaporated milk. The amount of water added is then gradually
decreased. Because Wilson’s Milk js easily digested it is possible
to feed infants concentrated formulas. "The average normal infant
throughout the remainder of the first year can probably take a
formula of evaporated milk diluted with equal parts of water.
When concentrated formulas of lesser bulk are used boiled water
should be offered to the infant between feedings.

The amount of carbohydrate used in the formula should bear
a definite relationship to the amount of milk used. Formulas for
the first six months should have approximatcly one part carbo-
hydrate to six parts of undiluted Wilson’s Milk. This proportion
may be approximated by adding 1% ounces of carbohydrate to
14 pint of undiluted evaporated milk or 3 ounces of carbohydrate
to 1 pint of undiluted evaporated milk. After cereals are intro-
duced into the infant’s diet the carbohydrate should be reduced to
1 ounce per ¥ pint of undiluted Wilson’s Milk. After the eighth
or ninth month the carbohydrate should be still further reduced.
At the end of the first year the sugar should be omitted. The
carbohydrates used in infant feeding may be milk sugar, cane
sugar, corn syrup or any of the maltose-dextrin mixtures.

The volume of each feeding should depend upon the infant’s
appetite. By using concentrated formulas of Wilson’s Milk the
volume of each feeding may he reduced and the feeding interval
lengthened. Infants fed on these formulas can usually be put on a
four-hour feeding schedule.

A formula chart is here submitted as a general guide for the
physician.
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FORMULA CHART FOR AVERAGE BABIES
AT VARIOUS AGES

CARB?HYDI}(ATES
CHOICE
Age Weight[Wilson'si Cane | Corn | Milk Maltose] Boited ] Nou Each |Approx-
Milk | Sugar | Syrup | Sugar [Dextrin| Waler af Feed- | imate
(Karo, Mix- Feed- | ing | Total
etc.} tures irr’lgs Calories
Months |Pounds| Fluid | Level | Level | Level | Level jOunces D:;r Cunces
Ounces| Table- | Table- | Table- | Table-
spoans | spoons | spoons | spuons
b4 7 4-5 2 2 3 3-4 110-12| 6 |215-3[ 315
% 7 167 2 2 3 3-4 [11-12] 6 [3-3+4| 380
1 814 ¢ 89 3 3 4 | 4-5 |15-16| 6 [4-4-| 525
2 11 19-10§ 3 3 4 | 5-6 |12-14] 5 |424-5| 565
3 12143111-12| 324 | 34 5 6-7 |15-16] 5 |5-513| 650
4 14 (12-13] 4 4 5-6 | 7-8 1 18 5 [6-6%| 755
5 15 j12-13| 4 4 56| 7-8] 21 5 [7-T7-| 755
6 16 |13-14] 4 4 5-6 | 6-7 | 22 5 |7-7y] 800
7 17 [14-15] 3 3 4 4-51 22 5 [7-714| 780
8 18 |14-15| 2 2 3% [ 341 20 5 7 | 740
10 20 16 Y 35 1 1 16 4 8 | 740
12 21 16 0 0 0 g 16 4 8 690

Wilson’s Irradiated Evaporated Milk — 43 calories per fluid ounce.

TABLE OF EQUIVALENTS

One ounce Cane Sugar (granulated). . 2 level tablespoons. . 120 calories
One ounce Corn Syrup (Karo, ete.).. .2 level tablespoons. . 120 calories
One ounce Lactose (milk sugar) . . .. .3 level tablespoons. . 120 calories
One ounce Maltose-dextrin mixtures. .4 level tablespoons. . 120 calories

PREPARATION OF FORMULA

Wilson’s Irradiated Evaporated Milk formulas are easy to prepare
if the following directions are used. The total day’s feeding is pre-
pared at one time. The carbohydrate is measured and dissolved
in the required amount of boiled water which has been cooled.
Wilson’s Milk is measured, stirred into the sugar solution and the
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mixture then poured into nursing bottles which have been boiled.
No further sterilization is necessary. The formula is kept in a

cool place.
ACID MILK FORMULAS

Several years ago Marriott popularized the use of whole lactic
acid evaporated milk formulas in infant feeding. Many physicians
now prefer acid milk to plain milk mixtures. In recent medical
literature there have been several reports questioning the necessity
for its use in routine feeding. It is still generally conceded that this
type of formula is particularly advantageous in difficult feeding
cases, such as presented by premature, marasmic and under-
nourished infants, Wilson's Irradiated Evaporated Milk is well
adapted to the preparation of acid milk formulas. Due to its
previous sterilization and homogenization a very fine flocculent
curd is formed when the acid is added.

Lactic acid is used most frequently in the preparation of acid
milk mixtures but other acids may be substituted. The amounts
used of the various acids are as follows:

Lactic Acid: For each fluid ounce of Wilson’s Milk in the for-
mula use 6 drops of U. S. P. lactic acid.

Lemon Fuice: Use 1 teaspoon of strained juice to 214 ounces of
Wilson’s Milk.

A practical method in preparing acid milk mixtures with
Wilson’s Milk is to mix the acid, sugar and water together. While
stirring constantly add this solution to the irradiated milk, never
vice-versa.

Marriott has recommended a formula commonly used for
preparing acid milk mixtures. For the first six months of life the
following proportions may be used.

Karo Corn Syrup. . ... 214 ounces (5 tablespoons)
Lactic Acid (U.S.P.}..1  teaspoon
Water to make up to..1 pint
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When this acid-sugar solution is mixed with an equal volume of
Wilson’s Milk the product is equivalent to whole lactic acid
evaporated milk with approximately 724% carbohydrate added.
From the sixth to the ninth month the carbohydrate should be
reduced to 2 ounces (4 tablespoons) to 1 pint of water. After the
ninth month only 1 ounce of sugar should be used to 1 pint of
water. At the end of the first year of life both the sugar and acid
may be omitted.

ADDITIONS TO THE DIET

During the first year of life all babies require supplements to their
milk formulas.

Additional amounts of vitamin G should be supplied at an
early age. The most convenient natural sources of this vitamin are
orange juice and tomato juice. Tomato juice contains almost as
much vitamin C as orange juice and may be substituted for
orange juice.

Egg yolk may be added to the diet at about the sixth month,
A small portion of the yolk of a raw egg may be stirred into the
formula when it is prepared. This amount is gradually increased
until the infant receives a whole yolk.

Sometime between the third and sixth months cereals are
introduced into the infant’s diet. The food value of the cereal may
be increased by replacing 4 to 3§ of the water used in its prepara-
tion with Wilson’s Irradiated Evaporated Milk.

About the middle of the first year well cooked vegetables
should be given to the infant. Spinach, carrots, peas, beets, green
beans or tomatoes are the vegetables preferred. They may be
served puréed or in the form of soup made with Wilson’s Milk.

By the end of the first year the baby’s diet may include scraped
beef patties, beef broth, liver patties, cooked fruits, gelatine,
custards and other light desserts prepared with milk.
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THE USE OF WILSON’S MILK
FOR OLDER CHILDREN

Even as the baby grows older the mother may continue the use of
trradiated Milk in the child’s diet. Wilson’s Irradiated Evap-
orated Milk, reconstructed to whole milk by an equal addition of
water, makes a product rich in nutritive value and vitamin D.
As the child grows older it should be allowed the continued ad-
vantages of this milk.

V, The Use of Wilson's Irradiated
Evaporated Milk in Difficult Feeding Cases

YTENSIVE RESFARCH has been carried on, in the last
few years, to determine the usefulness of evaporated milk in
various types of abnormal and difficult feeding caseg. Clinical
experiments on this subject are constantly being done in hospitals,
clinics and private practice. The reports on these studies have all
been favorable to the use of this type of milk. Some of the condi-
tions in which studies are being made are prematurity, anaphy-
laxis, pylorospasm, infant diarrheas, malnutrition and marasmus.
The treatment of these conditions does not limit itself entirely
to feeding. Wilson’s Irradiated Evaporated Milk is offered to the
physician for the formula, to be used along with other necessary
therapeutic measures.
In all of these cases the ability of the infant to digest and assim-
ilate food is impaired. Is it not logical, therefore, that a milk,
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which, due to processing, is more easily digested and free from
harmful bacteria, would be an ideal food for such infants?

PREMATURES

The chief difficulty encountered in the feeding of prematures is to
supply them with additional calories, protein and vitamins above
their basic nutritional requirements. These babies require more
food in proportion to their weight than does the full term infant.
The whole formula must be in easily digested, concentrated form
in order to comply with the infant’s limited digestive capacity.

Breast milk is the best milk for the feeding of prematures.
When the infant is deprived of this, evaporated milk has been
found to be an excellent substitute. Occasionally breast milk
seems inadequate for the premature’s needs. It may then be for-
tified with a formula made up in the proportion of one part of
Wilson’s Milk to three parts of breast milk.

Poole and Cooley?, in Detroit, have used evaporated milk in
the feeding of large groups of prematures. They report favorable
results.

Smyth and Hurwitz, after working for seven years on the
problem of using both plain and acidified evaporated milk mix-
tures in infant feeding, reached this conclusion:

“Premature and congenitally debilitated infants are particularly
benefited by 2 buffered lactic acid evaporated milk formula.”ro

ALLERGIC INFANTS

Hypersensitivity to milk is frequently observed in infants, Certain
sensitive individuals cannot take raw or pasteurized milk without
ill effects, but can generaily tolerate milk modified by heat. Ratner
and Gruehl undertook experiments to determine the antigenic
changes in milk resulting from heat. They report that the loss of
antigenic propertics of heated milk is presumably due 1o coagula-
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tion of the whey proteins. There seems to be no antigenic changes
as a result of drying, acidification or pasteurization of milk. Their
report is concluded with this statement:

“In view of our experimental and clinical observations, it ap-

pears that evaporated milk is the modification of greatest value
for the person who is sensitive to milk.”11

Occasionally allergic infants cannot tolerate any form of cow’s
milk. In these cases the physician must resort to proprietary foods
not containing cow’s milk.

PYLOROSPASM

Wilson’s Irradiated Evaporated Milk is particularly adapted to
the feeding requirements of the infant with pylorospasm. The
concentrated nutritive value, enhanced with vitamin D, and the
low curd tension of this milk solves some of the difficulties in these
feeding cases. It is possible to use 2 small volume at a feeding and
a long feeding interval. When necessary, Wilson’s Milk can be
mixed with cereal and given as a thick cereal feeding.

DIARRHEA

During the fifth annuai meecting of the American Academy of
Pediatrics, in New York, Doctor Wilburt Davison®® was chairman
of a round table discussion on bacillary dysentery. He outlined
the latest therapeutic procedures for this disease and advocated
the use of lactic acid evaporated milk formulas to be used in the
feeding of infants with this condition.

Paole and Cooley® have made observations on a series of 48
infants suffering from infectious diarrheas. They conclude that
evaporated milk formulas can be readily adjusted in percentage,
acidity and consistency to meet the special requirements of these
patients.
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Wilson’s Trradiated Evaporated Milk is sterile. Therc is no
danger of introducing through the milk additional diarrhea-
producing bacteria.

MALNUTRITION AND MARASMUS

The problem of feeding infants suffering from malnutrition,
marasmus and athrepsia is to supply an casily digested, high
caloric type of formula. These infants are underweight. Their
digestive capacities are limited, especially for fats and sugars. They
must be given high calorie, small volume formulas with a proper
balance of the food elements. Lactic acid evaporated milk for-
mulas have proven to be very useful in these cases. These formulas
can be easily adjusted to meet the particular tolerance of each
case.

CONCLUSION

The preparation of Wilson’s Irradiated Evaporated Milk, its
physical and chemical composition have been presented for your
information. The advantages have been emphasized for the use
of this milk in the feeding of normal and abnormal infants when-
ever a bottle formula is to be used. Extensive research, both
laboratory and clinical, has been and is being carried on to
scientifically prove the merits of this product. The ultimate proof
of its excellent quality can be found in its wide use by physicians
in the variety of feeding problems encountered daily in private
practice.

Wilson’s Irradiated Evaporated Milk is offered to you for your
trial and approval.
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The following absiracts from scientilic publications are by
recognized authorities and provide information in concise form
cn the relation of Vitamin D to the teeth.
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for enriching certain foods and pharma-
ceutical products with Vitamin D through
irradiation with ultra-violet light.
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Vitamin D is a Primary Factor in Tooth
Building, Nourishment, and Protection

I T IS now recognized that there are at least 37 different
elements necessary for normal nutrition, namely, 18
amino acids, one fatty acid (linolenic acid), glucose, 11 min-
erals and 6 vitamins. While a lack of any of these substances
will interfere with the health of the animal as a whole, the
close relationship between certain of these elements and def-
inite pathologic conditions is well recognized; for instance, the
relation of iodine to the production of goiter, of vitamin C to
scurvy, of vitamin D to rickets, and iron and copper to anemia,
It is not unreasonable, therefore, to consider that a limited
number of these elements may be intimately connected with
the normal nutrition of the tooth, and conversely, that a lack of
these elements may result in the development of certain
diseased conditions, including caries.

As the tooth is composed to a large extent of calcium and
phosphorus, and as it has been established that vitamin D
is essential for the optimal utilization of these elements by the
body, our attention was directed particularly to these three
elements.

Agnew, Agnew, and Tisdall: “The Production
and Prevention of Dental Caries”, Jour. of Pedi-
atrics, 2, 2, 190, Feb. 1933,

T HE recent work of Boyd, Drain and Stearns, in which
they found a definite correlation between the degree of
retention of calcium and phosphorus, and the freedom of teeth
from decay, would indicate that adequate supplies of caleium,
phosphorus and vitamin D are important factors in the forma-
tion and maintenance of normal teeth as well as bones. Tooth
decay has been markedly reduced by dietary means. Mel-
lanby, Boyd end Drain, Price, Bunting, McBeath, Brodsky,
Howe, Jones, Hawkins, Hanke, and others have reduced tooth
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decay by diets which contain large amounts of milk, meat,
eggs, vegelables and fruit, and in many instances, vitamin D.
The foregoing articles of food are all rich sources of calcium
and phosphorus. It would be reasoncable to conclude, there-
fore, that although there are probably other factors involved,
adecucte supplies of calcium, phosphorus and vitamin D are
important factors in the formation end maintencnce of normal

leeth.
Anderson, Williams, Halderson, Summerfeldt,

and Agnew: “"The Influence of Vitamin D in the
Prevention of Dental Caries”, Jour. of Amer.
Dental Assn., 21, 1349-1366, 1934,

A LTHOUGH it is recognized that milk end other protective
foods are conducive lo Ireedom from dental decay, the
precise elements in these foods that bring about these favorable
results have not yet been determined. From the scientific evi-
dence at hand, it is apparent that certain vilamins, particularly
vitamins C and D, and the minerals calcium and phosphorus
are the salient factors.

Tobey, James A.. M. 5., Dr. P. H.: “Vitamin D
Milk and the Teeth”, Dental Survey, March

1934,

I T IS now well understood that dentist and physician
alike must resort to reenforcement of diet, and, at the
present time, calcium phosphate with vitamin D seems to be
the most desirable agent. Such reenforcement is not neces-
sary if the patient's diet contains vitamin D, with the necessary
mineral content. Because American diets are so inadequate
in these requirements, diets of patients who come to the den-
tist for treatment of their teeth will have to be corrected or

reenforced.
Gardner, Boyd S.. D. D. S., Rochester, Minn.:
“The Dentist in Group Medicine”, Jour. of A.
D. A., 21, 75-83, Jan. 1934.
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ITHOUT satistactory prencial nutrition the teeth ol the
child will be faulty.

McCollum, E. V.. and Simmeonds, Nina: “"Newer
Knowledge of Nutrition”, 4th Edition, p. 272,
1929.

I N ADDITION to its proved great value in the treatment
of rickets and allied disorders, there are many indications
ol its value in other disorders. In the mecmagement of preg-
nancy, in lactation, in the correction of dental caries, for pro-
moting sound dentition and good bone formation in early
yvears, and as a special source of energy in meny disorders of
nutrition, irradiated milk has proved its value. In some of these
conditions there is a defect in the nutrition of calcium ond
phosphorus, which is corrected by the use of milk.

Fenton, James: "Maternity and Infant Welfare
Service in England and Wales”, Amer. Jour. of
Publ. Health, 21, 12, Dec. 1931.

T HE importance of vitamin D has been the subject of con-
siderable recent study. This vitamin controls, probably
absolutely, the calcification of bones and teeth. In other words,
it is necessary for sound bone and tooth lormation in the
young body as it develops. . . .

McCollum, E. V.: “"Safeguarding the Growing
Child"”. No. 5.

. there is a close relation between deliciency of vitamin
D in the diet and the structure of the teeth. The work ol Mis.
Mellanby on pulps has demonstrated clearly that diets of a
character which tend to produce rickets tend also to interfere
with the proper calcification and encmelling of the teeth.

McCollum, E. V., Ph. D., Sc. D., Bbsiract from
“Helationship Beiween Diet and Dental Caries”,
Journal of Dental Hesearch. Reprinted from
Dental Survey, p. 41, April 1933.
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Scarcity of Vitamin D in Foods

I T IS not generally recognized that a good ordinary diet,

containing adequate amounts of milk, meat, eggs, veg-
etables and fruit, is still deficient in one of the essential food
elements, namely, vitamin D. This vitamin is not present in
perceptible amounts in fruits ond vegelables. The only or-
dinary foods that contain it are egg yolks, and, to a very slight
extent, summer milk and summer butter. [t recuires approxi-
mately 5 egg yolks lo furnish the vitamin D equivalent of one
teaspoonful of cod liver oil. The amount of vilamin D in
summer milk and summer butter is comparatively small; and
the fact that infents during the winter months can develop
severe rickets while receiving one quart of milk daily indicates
that this vitamin is absent, or at least present only in negligible
quantities, in winter milk. . . .

Anderson, Williams, Halderson, Summerfeldt,
and Bgnew: "The Influence of Vitamin D in the
Prevention of Dental Caries”. Jour. of Amer.
Dental Bssn. 21, 1349-1366, 1834,

B UTTER and egg yolk are the only common foods which
have been shown to contain the antirachitic principle

(vitamin D) in appreciable ameunls.

McCollum cmd Simmonds: Food, Nutrition and
Health, p. 22.

v ITAMIN D is thus much the most limited in distribution of

all the known vitamins; cod liver oil, other fish oils, egg
yolk and butterfat to a slight extent, being practically the only
naturally occurring sources so far discovered. It is plain that
many children must grow up and many men and women live
from day to day with very little vitamin D in their food.

Blunt end Cowan: “Ulira-violet Light and Vita-
min D in Nulrition”. Universily of Chicago
Press, p. 122,
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HE antirachitic lactor is characterized by its limited dis-
tribution in food. . . . The only source, in addition to cod
liver oil, in which it has been found unequivocably and in
amount which gives it importance as a food, is the yolk of egg.

Hess: Rickets, Osteomalacia and Tetany, p. 121.

ODAY the scientific world knows of six vitamins, each of

which has a distinct benetfit in the diet. These vitamins
are identified as A, B, C, D, E, and G. Vitamin D is the most re-
cently discovered vitamin and also the first of the entire series
to reveal its chemical nature.  Unlike the other vitamins, very
little of it is found in foods.

McCollum, E. V., Ph. D., Sc. D., School of Hy-
giene and Public Health, Johns Hopkins Uni-
versity: “Discovery of Vitamins Outgrowth of

Long Research, Not ‘Just a Fad' “.

N GENERAL there is a marked tendency for the diet of

the average American of today te have too little cal-
cium, too much phosphorus in proportion to the calcium, too
little vitamin A, too little vitamin D, and in some cases too little
of vitamins C and G. . . .

It is also essential to keep in mind a third principle of
importance in nutrition—that of obtaining daily o sufficient
amount of vitamin D. Innumerable biologic tests have proved
the importance of this vitamin for sound bone and tooth forma-
tion.

McCollum, E. V., Ph. D., Sc. D.: “Building Re-
sistance and Prolonging Life”. No. 3.
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' Vtamin .
Value of
Sunlight

eon

June 15

Sun's ultra-
violet light creates bone and tooth
nourishing Vitamin D if the body is
exposed to pure sunlight. No Vitamin
D formed on cloudy or rainy days,
when indoors, in shade, nor when air
is smoky. Irradiated Vitamin D products
supply constant amounts of Vitamin D
the year round.

Sun's Vitamin
D creating rays are less than half as
strong as on June 15. Days are shorter.
Children are indoors more—at home
cnd at school. Less Vitamin D formed
by sunlight; therefore, greater need for
Irradiated Vitamin D Products.

Only 43.3% as mu
Ultra-Violet Light

as on June 15

Greatest
need lor Irradiated Vitamin D Products.
Sunlight is less than /g as elfective as
on June 15. Shortest days of the year.
Cold weather keeps family indoors.

- Very little Vitamin D formed in the
body. Irradiated Vitamin D Products
supply abundent Vitamin D regularly.

Sun's ultra-
violet rays slill weak—only about 34
as strong as on June 15. Cool, cloudy,
unpleasant weather interferes with out-
door recreation. Children indoors in
school or at home. Irradiated Products
are a pleasant and DEPENDABLE

source of Vitamin D.

Only 38.8% as™ny
Ultra-Vielet Ligh

as on June 15

i d on Laurens — ''Physiological Effects of Radiant Energy'!, p. 44. Data
Wi aBS;elies specifically to Baltimore, Md., generally to other cities,
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The claims for Irradiated Vitamin D Milk, contained in this
booklet, have been accepted by the American Medical Asso-
ciation, Committee on Foods . . . The process of direct irra-
diation of milk by ultra-violet light is controlled by the Wis-
consin Alumni Research Foundation, under the Steenbock
patent (U. S. Patent No. 1680818).

WHAT IS RICKETS?

Why doesn’t every child grow up with strong, straight legs, well-formed head and a
well developed chest?

Why do so many boys and girls have unsound, uneven teeth which often cause a life-
long handicap that endangers their success and happiness in life?

These handicaps are very often the results of rickets or bone disease caused by a short-
age of lime, phosphorus and Vitamin D in the diet. Rickets is a very common disease.
Over 50% of American babies in some large cities suffer from rickets in some degree.
In very severe cases this disease causes bow legs, knock knees, deformed chest and
pelvis (lower part of the abdomen where babies are carried during pregnancy), bulg-
ing forehead, and weak, crooked teeth.

Many other babies barely escape rickets, their supply of Vitamin D and minerals
(lime and phosphorus) being reduced to the danger point.




WISCONSIN ALUMNI REsSEARCH FOUNDATION
MADISON, WISCONSIN

l

\ cGI-IE Wisconsin Alumni Research Foundation is
1 a corporation, not organized for profit, formed to develop patentable
\ ideas discovered at the University of Wisconsin.

Dr. Harry Steenbock of the University patented the process of em-
ploying ultra-violet rays to incorporate Vitamin D in foods and
medicinal products. He assigned his patents to the Foundation,
which controls the irradiation process through strict license agree-
ments with commercial organizations in order that the process may
always be used to advance the best interests of humanity.

=7/ WISCONSIN- ALUMNI NG

RESEARCH
FOUNDATION
BWN

| The Foundation will gladly supply any desired information to the
t general public, the medical and dental professions, public health
i officials, school executives, social workers, milk dealers and others.

i

Why Does Rickets Attack So Many Babies ? | \
\

Babies shoul i i bilat 23
d receive protection against rickets from the #ltra-violet rays of the sun

These rays acting on the u#ncl i
th . .
P nclothed portions of the body increase the Vitamin D in | \

But d i

s ulll: mu: rto tll:ehdu-st, smoke, and moisture in the air not enough of these protective
’ ﬁ reach the l-nfant—clothed or unclothed. That is why not enough Vitamin D i
ormed in our bodies—why it must be included in food. : -

3;(1112:111')}; foi(:,::l conltam very little or no Vitamin D. Only egg yolk, which babies
g lfi,red th:zr yheliougl_n, has a.fair 'supply. Therefore, unless enough Vitamin
ok ug rradiated Vitamin D Milk, the basic food for babies, or b

ans, many infants and growing children will always suffer from rick’ets :

Too often the danger of ri i i i |
Sl e ot s et et s oot bk oy Sheped tsd |
‘ . owed legs, knock knees, a poorly shaped |
z;aﬁre%;(l)a: t;zth, for lnstflnce. But babies who get Irradiated Vl;tami};l Dall\afleilkhreemf !
y 0 24 ounces daily) are automatically protected against these dangers : |

- [
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The late Dr. Alfred Hess, world renowned medical scientist and clinician said:

“Irradiated Milk seems to be the most desirable way of preventing rickets on a com-
munity scale. Only 20 to 24 ounces (21, to 3 glasses) daily is needed to assure pro-
tection. This therapeutic agent (Irradiated Milk), has the advantage of being auto-
matic and inexpensive and of providing calcium and phosphorus as well as the
anti-rachitic (rickets-preventing) factor.”

‘ Journal of the American Medical

Association, Vol. 101, No. 3,
Page 184, July 15, 1933,




Is There a Vitamin F?

No. This vitamin was re-identified and is now grouped with Vitamin G, which
prevents pellagra.

People Used to Get Along Without Irradiated Milk.

Yes, people didn’t have Irradiated Vitamin D Milk until a few yeats ago. People
have lived without it, but they will get along better with it. Every mother wants to
protect her teeth during prenatal and nursing periods, and wants her children to be
safeguarded against rickets. Irradiated Vitamin D milk helps to accomplish this.
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We again
KEEP OUR PLEDGE

By the very nature of our function as your milk dealer

we are the keeper of a sacred trust.

Because milk is the very foundation of the diet, we
realize that ours is the responsibility of safeguarding
and nourishing every member of your family by furnish-
ing products of utmost purity, wholesomeness and

nutritive value.

We have pledged ourselves constantly to improve the
beneficial qualities of our milk—not merely by exercis-
ing more rigid control and selection of farm sources, but
by applying new plant methods for safeguarding the

purity and wholesomeness of milk.

In adopting direct irradiation of milk for Vitamin D
enrichment, we have again kept this pledge by making
available to you the most important nutritional discovery

in the dairy field since the introduction of pasteurization.




The Irradiation process is controlled by the Wisconsin Alumni Research
Foundation, a scientific organization through which Dr, Steenbock, the
discoverer, has chosen to give his findings to the worid. All milk deal-
ers using the Steenbock process must first be licensed by the Foundation,
and the product of all licensed dealers is continually subjected to fre-
quent laboratory tests to check the uniformity and potency of the Vita-
min I content,

The Fouadation will be glad to supply any desired information to mem-
bers of the medical and dental professions, public health officials, school
executives, social workers, milk dealers and others identified with the
dairy industry, as well as to people interested in this milk for themselves
and their families. The Foundation further snggests that you consult
your physician regarding the benefits which Irradiated Vitamin D Milk
can provide to yourself and your family.

The process of direct irradiation of milk by ultra--
violet light is controlled by the Wisconsin Alumni
Research Foundation, under the Steenbock patent

(U. 8. Patent No. 1680818).

Copyrighted. 1933, by Wisconsin Alumni Research Foundation
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WHY WILSON'S MILK

IS AN EXCELLENT FOOD
FOR YOUR BABY

A BUILDER OF
STRONG BONES AND
-STURDY BODIES

Puyvsicians have always main-
tained that whenever possible a
mother should nurse her baby
until nature decrees that weaning
time has arrived. However, in
many cases supplementary feeding
is necessary for babies who are not
receiving mother’s milk of suffi-
cient quantity or quality. Expe-
rience has proven that Wilson’s
Milk supplies the necessary addi-
tion to the diet, with excellent

- results. And in such cases, weaning

becomes in effect a much more
gradual and simple process.

In any event, it is very impor-
tant that you choose the best food

for baby at weaning time. The
food selected must supply certain
nourishing elements, must be
readily digestible, and must be
safe and pure. Wilson’s Irradialed
Unsweetened Evaporated Milk
fulfills each of these requirements,
and even more:

FOOD AND VITAMIN
CONTENT

1. Wilson’s Irradiated Unsweetened

"Evaporated Milk supplies all the

important food wvalues of whole
cow’s milk, including those vita-
mins which milk can be depended
upon to furnish.

2. Wilson’s Milk supplies an extra
amount of Vitamin D, created by

7




BABY'S WEIGHT RECORD

AT BIRTH
AGE WEIGHT AGE WEIGHT
I MONTH | 16 MONTHS | cossmssmsamsmsens
2 MONTHS' | eosciasnmmmmimmmss. 172 MONTHS: | ssssassmaia
GMONTHS | ez 18 MONTHS
PR (@)1 £ S S —
F B E E ' SMONTHS | covsismmmmmmmnens
s Cincinnati, Ohio
: WI L SON 5 500 Glenn Building, 5th and Race Sts. 6 MONTHS | cicciiciesinasie:
Columbus, Ohio
PRE MIUM CATALOG 301 Wesley Block, 101 N. High St. 7 MONTHS | oo
AND RE C IPE B O K Dayton, Ohio—935 U. B. Building
o East St. Liouis, Illinois 8 MONTHS | ooreeemeeremecereenes
@ You are entitled to many valuable Room No. 9, Victor Building
and useful premiums in return for labels Indianapolis, Indiana 9 MONTHS | e
from the cans of Wilson's Milk you buy. 250 Century Building
Call at any of the Premium Stores listed ~Kansas City, Missouri ! 10 MONTHS [ oo
— below, or write direct for your free copy 319 Altman Building
of the Premium Catalog—combined Louisville, Kentucky 11 MONTHS | e
with a book of recipes for many delicious 346 Starks Bldg., Fourth & Walnut )
foods made with Wilson's Milk. Pittsburgh, Pennsylvania | 12 MONTHS [ oo
Jenkins Arcade Building
WILS[]N MILK E[]MP ANY I Room 3013, Third Floor 13 MONTHS | s cimmsnnnn
] IC.  st. Liouis, Missouri
Box 895, c/o Premium Dept. 501 Equitable Bldg., 613 Locust St. 14 MONTHS! | e
Youngstown, Ohio
INDIANAPQOLIS, INDIANA 29 North Champion Street 15 MONTHS | oo
20




" Vitamin D

Value of
Sunlight
on

'Ju.'ne 15

Only 38.8%

Only 43.3% as mu
Ultra-Violet Light

as on June 15

Ultra- Violet Light

._as on June 15

Why Irradiated Vitamin D Milk Is Needed

Most During Fall, Winter and Spring

@ SUMMER u e ss e« Sun's ultra-violet light creates

bone and tooth nourishing Vitamin D if the body is exposed to pure
sunlight. No Vitamin D formed on cloudy or rainy days, when in-
doors, in shade, nor when air is smoky. Continue using Irradiated
Vitamin D Milk.

® AUTUMN ...... Sun's Vitamin D cre-

ating rays are less than half as strong as on June 15.
Days are shorter. Children are indoors more — at
home and at school. Less Vitamin D formed by sun-
light; therefore, greater need for Irradiated Vitamin D

Milk.

C 3 WINTER e TR ' . Greatest need for Irradiated Vit-
amin D Milk. Sunlight is less than ! as effective as on June 15.
Shortest days of the year. Cold weather keeps family indoors, Very
little Vitamin D formed in the body. Serve Irradiated Vitamin D Milk

with every meal.

® SPRING........ Sun's ulraviolet
rays still weak — only about % as strong as on June
15. Cool, cloudy, unpleasant weather interferes with
outdoor recreation. Children indoors in school or at
home. For a pleasant and DEPENDABLE source of
Vitamin D serve Irradiated Milk every day.

Based on Laurens — '‘Physiological Effects of Radiant Energy', p. 44, Data applies
specifically to Baltimore, Md., generally to other cities.




