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ABSTRACT

A HISTORICAL STUDY OF TRENDS IN THE METHODOLOGY AND CONTENT OF

ADULT EDUCATION PROGRAMS IN NUTRITION IN THE UNITED STATES

By Shirley T. Moore

The history of adult education in nutrition provides a case
study in adult education.

A selected sample of active programs provided coverage for the
period between 1894 and 1965. These programs were carried out by
government, educational, professional, philanthropic, health, religious,
and commercial agencies. Three great networks of American organiza-
tions have shared the major responsibility. These are the federal and
state Cooperative Extension Services, the public health organizations
at federal, state, and local levels, and the National Red Cross with
its local chapters. In addition, a variety of organizations have made
contributions on a local or national scale.

One organization, the United States Department of Agriculture,
has worked continuously throughout the entire period to provide nutri-
tion education to the American public.

In the period since 1894 nutritional knowledge has progressed

from the recognition of four nutrients -- protein, carbohydrate, fat,
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ash -- to a knowledge of approximately fifty nutrients essential to
human nutrition. In the same period teaching attitudes have ranged
from simple insistence that the public be told what it should eat to a
recognition of the existence of those social, psychological, and
emotional factors which create so much difficulty in changing food
habits.

At the turn of the century writers were urging economy upon
Americans. The food which would provide the largest amount of protein
and energy at the least cost was considered the most economical, and
this opinion formed the basis of much of the teaching.

The newer knowledge of nutrition completely changed this view-
point.

Trends in content and methods of nutrition education programs
for adults can be divided into three groups: (1) trends bought about
through the level of scientific knowledge; (2) trends brought about by
changes in physical structures and facilities; (3) trends caused by

contemporary values, beliefs, and social conditions.
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CHAPTER I

A STUDY OF ADULT EDUCATION PROGRAMS IN NUTRITION --

THE PROBLEM

In the middle of the nineteenth century a British writer de-
scribed America as "a country where it can truly be said that in no
other are there so few men of great learning, and so few men of great
ignorance."

"The stock of American knowledge," he continued,"is small, but
it is spread through all the classes" (56: 174).

The present extent of the stock of American knowledge does not
alter the reasonableness of the premise behind this evaluation.

"In a great and comprehensive view," declared this writer,

The changes in any civilized people are in the aggregate,
dependent solely on three things: First on the amount of
knowledge possessed by their ablest men; secondly, on the
direction which that knowledge takes, that is to say, the
sort of subject to which it refers; thirdly, and above all,
on the extent to which the knowledge is diffused, and the

freedom with which it pervades all classes of society
(56: 162).

Significance of the Study

In the history of American adult education in nutrition there
appears to be the making of a case study in the development and diffu-

sion of knowledge "throéugh all the classes."






Gra

ttan points out the following fact:

It is exceedingly uncommon to find adult education in any
country at any time concentrated in one or a few well-
established and firmly structured institutions, as is ordi-
narily the case with public-school and higher education.
Rather it is at best a matter of a few '"core" institutions
surrounded by a miscellany of enterprises -- not coordinated
with one another or with the "core" -- which can be variously
described. Under the conditions of life in modern democra-
cies, where almost any kind of voluntary educational
organization is permitted, adult education enterprises are
usually so numerous that they tend to confuse the observer
(139: 122).

A preliminary search of the literature revealed no study con-

cerned specifically with nutrition education programs in the historic

adult educa

tion movement in the United States.

Purpose of the Study

The purpose of this study was to determine the following two

sets of facts:

1)

(2)

What methods have been used to extend to lay men and women
the knowledge of nutrition facts and principles resulting
from decades of human, animal, and microbiological experi-
mentation?

What areas of nutrition information have been emphasized
against the changing background of scientific knowledge
and of social, political, economic, and religious

conditions in the United States?






Hzpothesis

The following hypothesis will be tested. Adult education in
nutrition in the United States has developed through the use of methods
and materials supplied by a few core organizations connected with, or a
part of, the United States government, and a variety of activities of
other organizations -- social, religious, philanthropic, or educational

-- not coordinated with each other or with the core organizations.

Assumgtions

The following assumptions are basic to the study:

(1) That the knowledge of nutrition found among adults in the
United States today is due in part to adult education.

(2) That a study of successful adult education programs of the
past and present will add a measure of useful information
to the total body of information about adult education

today.

Procedure and Methodology

The following basic procedures, which will be discussed in
detail in Chapter 3, were determined at the beginning of the study.
They included:

(1) A study of the literature to determine from & historical

standpoint the organizations in the United States which
have conducted, or are now conducting, educational pro-

grams for lay groups, with the purpose of raising the




(2)

(3)

nutritional status of these groups.

A study of statistical and other records of nutrition
education programs carried out on a large scale by govern-
ment or voluntary health organizations.

An analysis of the above programs in relation to purpose,

such as wartime problems of food production and conserva-

tion.

Definitions and Delimitations

The following definitions apply to the title of the study:

(1)

(2)

Adult education programs in nutrition: Any organized
series of acts concerned with instruction in human nutri-
tion, applied to one or more lay groups of adults whose
primary occupation is not the acquiring of knowledge.
Trends in methodology and content: The general course or
courses followed in

(a) the means used to educate lay groups, and

(b) the types of nutritional subject matter presented to

these groups.

The comparatively recent development of an extensive body of

nutrition information limits this study to a period of about seventy-five

years, from approximately 1890 to the present.
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Chapter 2 -- Review of Literature

In Chapter 2 certain literature pertinent to the study was
reviewed. This literature was divided into two groups:
(1) that dealing with the history of nutrition, and (2) that

dealing with the diffusion of nutritional knowledge.

Chapter 3 -- Plan of Research

In Chapter 3 the methods and procedures used in the study are

described in detail.

Chapter L -- Introduction to Part II

Chapters L through 13 include the main body of the study.
Chapter L describes the rapid development of nutrition knowledge during
the first half of the twentieth century. This development provided a

swiftly expanding base for nutriticn teaching.

Chapter 5 -- Early Foundations

To evaluate a developing program one must know the resources
available at the moment of origin.

Under "Early Foundations" are briefly reviewed some of the educaf
tional activities, often philanthropic in nature, which preceded the
development and use of the large body of nutrition information known
today. There was a slow but stimulating growth of literature for the
use of the homemaker during this period.

This foundation period closes with the beginning of federal
activities in the field of human nutrition which occurred early in the

1890's.






Chapter 6 -- Nutrition and Agriculture

Chapter 6 is concerned primarily with the early activities of
the United States Department of Agriculture and affiliated state pro-
grams. The period covers approximately two decades preceding the

establishment of the Federal Extension Service in 191l.

Chapter 7 -- The New Science of the Home

From the early 1800's an increasing number of people were active-
ly and vocally concerned with the problems of the home, particularly as
these problems affected the physical and social welfare of the children.
In Chapter 7 are covered a sampling of the organizations and the tech-
niques used to reach, directly or through the press, the American house-

wife at the beginning of the twentieth century.

Chapter 8 -- The Federal Extension Service

Chapter 8 describes the origin and nutritional activities of the
Cooperative Extension Service from its founding in 1914 until the

entrance of the United States into World War I.

Chapter 9 -- Food Conservation

World War I found the nutrition-oriented scientist with a
limited store of authentic information but with an ever expanding
universe of possibilities awaiting his search. First, however, the
farmer and the farmer's wife, along with all the country's food producers
and processors -- large scale growers, cattlemen and meat packers,
dairymen, millers and bakers, manufacturers, canners, cooks, and even

the humble housewife -- must be taught to conserve food for the army and






the Allies.

This nation-wide educational effort is discussed in Chapter 9.

Chapter 10 -- The "Newer Knowledge of Nutrition"

In the decades immediately following World War I much nutrition
information, particularly concerned with vitamin discoveries was avail-
able through the nation's laboratories.

In Chapter 10 typical adult education programs of the period

between the two wars are described.

Chapter 11 -- Nutrition for America and the World

With the outbreak of World War II there was an increasing
governmental concern with nutrition. Chapter 11 provides a description
of some of the efforts of federal and other agencies to instruct every
housewife in the United States with the facts of nutrition as they

concerned her daily food purchasing and preparation.

Chapter 12 -- Food and the Education of Adults

Chapter 12 describes the present complicated situation in which
nutrition information is pitted against misinformation, even as new

governmental and non-governmental organizations take up the problem.

Chapter 13 -- Trends in the Teaching of Nutrition to Adults -- Summary

and Conclusions

Because of the continuing interaction throughout this thesis of

ongoing activities with successive time periods, there are no summaries






within the chapters of the main body of the text.
The activities of the entire period under study are summarized

in Chapter 13. Definite trends are pointed out.






CHAPTER II

REVIEW OF LITERATURE

A study of the progress of education in a given field is depend-

ent upon the history of the development of knowledge in that field.

Olson summarizes the history of nutrition research in four

periods which he likens to the four acts of a drama:

(1)

(2)

(3)

(L)

The period of the single nutrient -- food -- from Hippo-
crates, 4OO B. C., to the work of Mulder and Liebig, about
1840.

The period of four nutrients -- fat, carbohydrate, protein,
ash -- from Mulder and Liebig to Hopkins, in 1912.

The period of multiple nutrients -- minerals, vitamins,
amino acids, fatty acids, carbohydrates, water -- from
1912 to mid-century.

The period of nutrient interrelationships -- the present
era of research into the living cell and the functions, at
cell level, of the approximately fifty nutrients now

known (255).

Classics in Nutrition

E. Neige Todhunter conducted a search for books of the past and

present which are worthy of the rating of classics in nutrition. Her
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definition of & classic in this case is: "A book of authority and

excellence that has presented results of nutritional investigations, new

ideas, or new interpretations of older concepts, and that has had, or

now has, an influence on the trend of thought and developments in the

field of nutrition and dietetics." (Italics in the original.)

Todhunter's suggested list of classics follows:

Beaumont, Experiments and Observations on the Gastric Juices

and the Physiology of Digestion, Plattsburgh, New York,
1833.

Pereira, Treatise on Food and Diet, London, 18L3.

Lusk, The Elements of the Science of Nutrition, Philadelphis,

1906.

Chittenden, The Nutrition of Men, New York, 1907.

Rose, Feeding the Family, New York, 1916.

McCollum, The Newer Knowledge of Nutrition, New York, 1918.

Hess, Scurvy Past and Present, Philadelphia, 1920.

McCarrison, Studies in Deficiency Diseases, London, 1921.

Mendel, Nutrition: The Chemistry of Life, New Haven, 1923.

Roberts, Nutrition Work with Children, Chicago, 1927.

Medical Research Council, Vitamins: A Survey of Present Knowl-

edge, London, 1932.
Lusk, Nutrition, New York, 1933.

Orr, Food, Health and Income, London, 1936.
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League of Nations, Relation of Nutrition to Heslth, Agricul-

ture and Economic Policy, Geneva, 1939.

Drummond and Wilbraham, The Englishman's Food -- A History of

Five Centuries of English Diet, London, 1939.

Schoenheimer, The Dynamic State of Body Constituents,

Cambridge, 19L42.
Sherman, The Nutritional Improvement of Life, New York, 1950
(325).

It will be noted that only three of these volumes precede the

twentieth century.

McCollum's History of Nutrition

In 1957 McCollum published a history of nutrition, covering the

approximately two hundred year period between the mid-eighteenth and

mid-twentieth centuries.

On the opening page McCollum refers to the "belief of physiolo-

gists as late &as the year 1900 that it did not matter much what kind of

food people ate so long as the diet supplied enough protein and available

energy" (202: 1).

At the beginning of the twentieth century, according to McCollum,

We were almost blind to the relation of foods to health.
From the generally accepted belief that only protein, carbo-
hydrate, fats, and an ill defined supply of inorganic salts
were all that needed consideration in assessing quality in a
diet, knowledge had advanced in forty years to the triumph
of understanding that such great human scourges as beriberi,
scurvy, pellagra, rickets, goiter, and several types of
anemia, were caused by specific defects in the food supply.
These defects were identified, and the knowledge gained made
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practicable the prevention of the diseases.

Before the emergence of the science of nutrition many
millions of people in every generation, from ignorance led
lives blighted by malnutrition. Inferiority and suffering
of domestic animals, and consequent economic loss, was even
more widespread throughout the world. The new knowledge
brought about improvement of health and its attendant
elevation of the status of human life above the sordid, to a
degree scarcely equalled by any other agency concerned with
the prevention or cure of disease. Implicit in physiologi-
cal well-being is the prospect for betterment of courage,
ideals, purposes, and achievement. Viewed from this stand-
point, the rise of the science of nutrition is one of the
greatest events in human history (202: 421),

Other Historical Summaries

Todhunter has summarized the development of knowledge of nutri-
tion (322) and the growth of nutritional concepts (323).

Sherman, in The Nutritional Improvement of Life, declares that

"nutrition is everyone's adventure" (295: 9).

Everyman's adventure in nutrition is the basis of Sherman's
keen interest in the development of nutritional knowledge in the United
States from the 1890's through World War II.

Sherman explains how

the newer knowledge of nutrition now includes the results of
much research directly with human beings as well as with many
hundreds of carefully controlled experimental animals often
studied throughout entire natural lifetimes and successive
generations. While these results "reveal much more than had
been foreseen" they are the findings of many laboratories

and of several years of continuous, objective, and statisti-
cally convincing scientific work. Thus research has carried
the science of nutrition through the stage of opinion into
the realm of established facts and principles (295: 216).
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Other Sources of Information

There are innumerable descriptions throughout the literature of
episodes of nutrition research and discovery. Some of these partial

histories are quoted in the following pages.

The Diffusion of Nutritional Knowledge

In 1953 Sebrell wrote in Nutrition Reviews:

The improved American diet is undoubtedly a result of
several factors, including social and economic changes.
Nevertheless, the gains in national health, vigor, stature,
and longevity must be attributed, in part at least, to food,
science, technology, and education .... (287).

Burney, then Surgeon General of the U. S. Public Health Service,
wrote in 1958: "In sum, the high nutritional level of the American
people is due to the fortunate interplay of medical science, food technol-

ogy, education, and the national economy (58).
On the other side of the picture, Maynard believes that:
At all income levels a lack of appreciation of the vital
role of a good diet in the health and vigor of the individual

and the nation, and a lack of knowledge as to how to select
such a diet continue to be important causes of malnutrition

(214).

"Much of the malnutrition which exists in the United States
today," says Wells, "is a matter of food choice or preference rather

than an income problem" (361).

The homemaker's tendency to be guided by food preferences rather
than by health consideration showed up in a ratio of 5:2 in a diét
survey in Berkeley, California (292).

Plausible misinformation is frequently more influential than

nutrition facts (137).
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Leverton believes that communications media in the United States
have convinced the individual of the importance of his nutritional status.
The same media have failed, often deliberately, to point out the impor-
tance of good eating habits as opposed to the indiscriminate purchase
and consumption of vitamin and mineral concentrates (192).

Recent studies of the nutritional beliefs of segments of the
population indicate inadequate knowledge of the most commonly stressed
nutrition information.

A three-year study of low income families living in or near
Washington, D. C. revealed that over half the group were unaware of
the four food groups currently promoted by nutritionists. Only one
group -- vegetables and fruits -- was recalled by more than 50 per cent
of those questioned (87).

It is of interest to note that a large percentage of the
respondents '"agreed" with an item which, perhaps unknown to the investi-
gators, was once taught to homemakers by the nation's leading home

. 1
economists.

Lover 85 per cent of respondents agreed that "canned foods
should be removed from the can immediately after the can is opened."

A correspondence course conducted by the American School of
Home Economics in the early 1900's stressed that 'special care should be
taken in using canned fish to remove it immediately from the can after
it is opened."

See Alice Peloubet Norton, Food and Dietetics, Chicago: Ameri-
can School of Home Economics, 1907.
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In a study of the habits of homemakers living in the two cities
of Syracuse and Rochester, New York, in 1953, one-half or more of the
respondents gave no evidence of possessing any nutritional knowledge.
Those homemakers who said they had "studied" nutrition in school or
elsewhere had considerably more knowledge than those who had not.

Of those who had taken nutrition courses, relatively few had
done so in adult education programs. Most had obtained their knowledge
in formal schooling. There was little difference in the amount of
knowledge demonstrated by the two "educated" groups.

Among sources of information listed by the women as a whole
were relatives, physicians, mass media, and clubs, i.e. Home Bureau,

P. T. A., church, social (372).

Previous studies in Groton, New York, indicated that more than
one-half of the Groton homemakers had had no instruction in nutrition
(371).

A study of rural New York housewives indicated more nutritional
knowledge than was shown by the urban groups. A Virginia study indi-
cated the opposite trend between rural and urban women (371).

Much of the concern over nutrition education has to do with its
quality, depth, and coordination.

The World War II program has been described as a "shotgun" or
"blunderbuss" approach. It is said to have been carried out without
adequate concern for the particular needs of the groups involved (261).

There is a need, frequently expressed, for long range planning.

A primary goal at home and abroad is a much higher level
of health that can be reached as a result of improved food
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practices. These advances also make possible higher stan-
dards of living in a very broad sense of economic stability
and cultural progress. The rate of advance is dependent
upon the twin requirements of research and education.

The only reasonable goal in nutrition is a lifetime con-
cept of good food habits (187).

Maynard, who sees the need for very active programs geared to
emergency needs, also emphasizes a long-term, planned program.

There is an especial need for an expanded nutrition
program to reach city people. The agricultural extension
service has done a remarkable job in covering rural areas,
but comparatively few urban people, the groups which make
up by far the larger majority of our population, are
effectively reached.

An over-all program of nutrition education must do more
than teach the individual good eating habits. It should
also develop a public consciousness of the importance of
good nutrition and of sound food policies for the promotion
of our national vigor and stability. Ill-fed people do not
make good citizens. Employers need a greater appreciation
of how good nutrition increases work efficiency and cuts
down absenteeism. Taxpayers need to realize that good
nutrition decreases public expenditures for medical care
and for the support of those unable to earn their own
living (21L4).

Sipple, after calling attention to the excellent work being
dane by government, medical, public health, and professional nutrition
organizations, suggests increased coordination among these and other
agencies.

"A team approach to responsibility and action for reaching the
maximum potential for nutrition education could achieve outstanding

results" (298).
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SummarX

The impression one receives from studying the literature is
decidedly in favor of nutrition education at all levels -- elementary,
secondary and adult. That applied science and the national prosperity
also play a part in upgrading the nutritional level of the nation is
obvious.

Faith in nutrition education as a means of promoting health and
national welfare is expressed by writers whether they commend past
progress, criticize present methods, or seek to direct thought toward
improved future programs.

Adult education programs in nutrition are inadequate. They need
both coordination and improvement. Nevertheless, they have been effec-

tive.
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CHAPTER IITI

METHODS AND PROCEDURE

A preliminary survey of literature in education, medicine,
dietetics, nursing, and public health resulted in the discovery of a
large number of organizations which are now conducting, or have con-
ducted, adult education programs in nutrition. These organizations can
be classified as follows:

Educationsl, Philanthropic, Governmental, Professionel,

Religious, Voluntary Health, Commerciel - Industrial.

Hypothesis
As previously stated in Chapter I, the hypothesis to be tested

1
by this study has to do with the variety and relationships of the many
agencies conducting nutrition teaching programs for adults in the

United States, and the methods and materials used by these agencies.

Definitions

To accomplish this purpose, considerable latitude was necessary
in the definition of both groups and programs. Early in the study it
became obvious that interesting and apparently effective programs,
dependent as they are upon the customs and conditions of the period,
were to be found in the popular press, in individual instruction of

group members, in teaching subject matter so closely related to nutri-

18
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tion as to become, at times, a part of it, and through a variety of in-

direct service activities.

Therefore the following criteria were used to determine the

inclusion or exclusion of a program.

older.

(1)

(2)

(3)

(L)

Instruction must be given to adults, i.e., homemakers, the
parents of infants, L-H Club leaders.

These adults must be members of a group. A loose defini-
tion of group is employed, i.e., subscribers to a given
publication, pfrents of child patients attending a nutri-
tion clinic.

Basic nutrition information, rather than modified diet
material is presented, i.e., weight control (but not ulcer
therapy), the systematic need for essential nutrients (but
not high iron-protein-Vitamin C therapy for nutritional
anemia).

The underlying purpose of the program is to raise the

nutritional status of the group.

An adult is considered to be any individual of sixteen years or

Although, in general, the propagation of quackery is excluded,

no effort has been made to separate valid concepts from incomplete

theories and/or inaccurate conclusions. To do so would be to obliterate

much of the record.

Sources

The following materials were used in the study:
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Published Materials

Books

Encyclopaedia Britannica
Textbooks
Nutrition
Home Economics
Nursing
Social Work
Histories
Nutrition
Professional Associations concerned with Nutrition Information
Government and Other Agencies and Organizations
Agricultural Education and Research
Adult Education
Food Habits
Homemaker's Sources of Information on Nutrition
Cookbooks

Periodicals

Professional Journals concerned with Nutrition
Educational Journals

Farm Journals

Publications of Voluntary Health Agencies
Religious Periodicals

Popular Health Magazines

Home and Family Magazines

Newspaper Files

Government Documents

Annual Reports
Yearbooks

Circulars and Bulletins
Public He&lth Reports
Charts

Leaflets

Miscellaneous

Bulletins of Educational Institutions
Health Education Materials for Free Distribution
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Unpublished Materials

Annual Reports
Federal Extension Service (includes microfilmed reports)
Office of Education
The Grange

Correspondence

Government Files
Personal

In addition, twenty-eight conferences were held with persons
working directly or indirectly with the education of adults in nutrition.
Another fifteen were held with persons who provided information about
current or past programs leading to source materials.

Published and unpublished materials were used for the following
purposes:

(1) Background material essential to an understanding of pro-

grams (histories and nutrition texts are in this category).

(2) Past programs (textbooks on home economics, nursing, and
social work, and most homemakers' sources, periodicals,
government documents, and unpublished materials are in this
category) .

(3) Current programs (health education materials and recent
periodicals, documents, and unpublished materials, are in
this category).

Interviews were for the purpose of obtaining information about

current programs although occasionally a person was interviewed for

information about past programs in which he had participated or of which
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he had knowledge.
Although the entire seventy-five year period from 1890 to 1965
is included in the study, the following time periods received particular
attention:
(1) The early years of federal activity in nutrition research,
189, to 191L.

(2) The years of World War I involvement, 1917 and 1918.

(3) The period of the Great Depression, approximately 1930 to
1939.

(4) World War II, 1941 to 1945.

(5) The current period, the 1950's and 1960's.

Eggor Sources of Information

The following cities and organizations were included in the
search for information:

Battle Creek, Michigan
Battle Creek Health Center
Battle Creek Public Library

Boulder, Colorado
University of Colorado Library

Boston, Massachusetts
Boston Chapter, American Red Cross
Boston Public Library
Diabetes Society of Greater Boston
Frances Stern Food Clinic
Harvard School of Public Health
Massachusetts Department of Public Health
Massachusetts General Hospital Nutrition Cliniec
New England Dairy and Food Council
Simmons College
Young Women's christian Association

Chautauqua, New York
Chautauqua Institute
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Chicago, Illinois
American Dietetic Association
American Medical Association
Chicago Board of Health
Cook County Department of Public Health

Denver, Colorado
Colorado Department of Public Health
Colorado State Department of Vocational Education
State of Colorado Dairy Council

East Lansing, Michigan
Michigan State University Library, including Rare Book
Collection
Michigan State University Home Economics Extension Service

New York, New York
Community Service Asscciation of New York
New York City Health Department
New York State Cooperative Extension Service, Food Marketing
Information for Consumers
Nutrition Foundation, Inc.
Young Women's Christian Association

Rochester, New York
Eastman Kodak Company

Washington, D. C.
American Home Economics Association
American National Red Cross
General Conference of Seventh-day Adventists
National Grange
Office of Economic Opportunity
United Planning Organization
United States Department of Agriculture
Agricultural Research Service
Federal Extension Service
National Agricultural Library
United States Department of Health, Education, and Welfare
Children's Bureau
Public Health Service
Division of Chronic Disease
Division of Indian Health
United States Government General Services Administration
National Archives
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Research in the Federal Extension Service

Because of the extensive adult education program conducted by the
Cooperative Extension Service, more time was spent on research in this
organization than in any other single unit.

In the Federal Extension Service, unpublished annual reports
were available from 1945 through 196L. With the exception of the three
years, 1945, 1963, and 196L, these records were brought into the Washing-
ton headquarters of the United' States Department of Agriculture, on
request of Extension Service personnel.

Annual reports from 1963 and 196L, with the exception of
unreceived reports for 196k, are on file in the department's South
Building in Washington. Annual reports for 1945 are filed in the Nation-
al Archives.

Reports covering the period from 1920 through 19LL are preserved
on microfilm in the National Archives.

Many of these reports are based on narrative accounts of the
work as planned and finally accomplished county by county. Descriptions
of the problems encountered and the methods used are frequently included.
Quite obviously, some sampling method must be determined.

Since the desired information involved the content and methods
of programs conducted by the Extension Service, and since some statisti-
cal information on a national basis was available in the Research and
Training Branch, no effort was made to obtain a true random sample of
all 50 states. Rather, the effort was to sample selectively among those

states known to have carried on active programs in the past and just
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prior to the present time.

Final selection of states was made on the basis of information
from two sources. Mrs. Evelyn Spindler, nutrition specialist for the
Federal Extension Service, is well acquainted with recent and current
programs in all the states, and partly on the basis of her recommenda-
tions, the four states of Colorado, Connecticut, Iowa, and Kentucky were
selected to represent various sections of the country.

A fifth state was selected in order to obtain as much informa-
tion as possible about the programs conducted in a state having had a
considerable incidence of pellagra in the years when pellagra was
common in the southern states. On the basis of the second source of
information, excerpts from unpublished reports in the early 1930's,
Louisiana was chosen to represent the pellagrous area. A sixth state,
;Xlabama, was selected for additional study for a two-year period during
the pellagra scourge.

For further research prior to 1946, the state of Missouri was
selected. This state, somewhat centrally located in the nation, was
considered by Mrs. Spindler to provide illustrative materials generally
typical of State Extension Service programs.

With the exception of the year 196l (see below) all states and
years included in the study are shown in the table in Appendix A.

To obtain an accurate picture of the work currently conducted
by the Extension Service, all of the available state reports, thirty-
eight in number, for the year 196l were included for study. Excerpts

from these 196l reports appear in Appendix A.
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Other Methods Used to Obtain Information

To obtain information on community college programs in nutrition
education, letters were sent to twenty-five selected institutions.
Selection was made on the basis of the following information:
Size and locationls 2
Inclusion of Home Economics in curriculad
Inclusion of Adult Education programsh
All letters were original copies and were addressed to the person
indicated in one of the sources of information. Information was received
from twenty-three institutions. A copy of the letter and the names and
locations of the colleges to which it was sent is included in Appendix
B, with the list of colleges receiving letters and those finally included
in the study.
Letters were written to two state health departments, Hawaii and
Louisiana, requesting information on nutrition act.ivities.s These

letters are reproduced in Appendix C.

Summary

A study was made of adult education programs in nutrition, cover-
ing the seventy-five year period from 1890 to 1965. Particular attention
was given to five sub-periods. The methods used included interviews,
correspondence, and a study of published and unpublished records and

accounts.

lInstitutions with one hundred or more students were selected to
represent all sections of the United States.

2From American Association of Junior Colleges, Junior College
Directory, Washington: American Association of Junior Colleges, 195E.

3From Gleazer, Edmund J., Jr., ed., American Junior Colleges,
6th ed., Washington: American Council on Education, 1963.

brpia.

S5No information was received from Hawaii.
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CHAPTER IV

INTRODUCTION

The beginnings of adult education in any country must arise out
of need. This is certasinly true of nutrition education. As long as the
availability of food depends upon a gun, a fish pole or net, and a
laboriously prepared plot of ground, there is little concern over food
selection.

In his History of Nutrition, McCollum tells us that throughout

most of human history and over most of the globe
the most pressing problem of mankind was securing food to
satisfy hunger. Whatever was edible was eaten without any
thought of nutritive values. What was available depended
on geographic environment, climate, proximity to rivers or
oceans, and the nature of vegetation, whether forest, grass-
land, or semi-desert (202: 1).

With the availability of many foods and the necessity of choice
comes discrimination and a beginning sense of values.

Stare describes the history of the science of nutrition as "that
of finding that food consists of more than one nutrient and that these
nutrients have specific physiologic jobs to do" (306).

McCollum points out the fact that

from the earliest application of chemical methods to the
study of nutrition the two most important objectives were to
learn what a diet must provide to supply the physiologic

needs of the body end to find analytic procedures for
assessing the nutritive values of foods (200).

27



o




28

Hippocrates' single-nutrient concept of food,

was still held in the early 1830's by such eminent research
men as Dr. William Beaumont, the great American physiologist
of that time. But in about 1834 the English chemist Prout
discovered that foods could be separated into three nutrients
-- carbohydrate, fat, and protein -- and hence, food was
thought of as furnishing three nutrients, not one single
universal nutrient. About the time of the Civil War it was
recognized that the ash or mineral matter of foods was an
important part of the nutritive value of foods, and that the
ash contained a number of minerals (306).

It is a long way from this second great act of the drama
described by Olson to the discussions of the 1950's and 60's concerning
the problems of human nutrition in outer space.

How little was actually known about nutrition at the beginning
of the present century is indicated not only by historical sketches, but
also by the claims made during that period by non-science writers.

In The Woman's Book, Vol. I, published in 189, an author assures

her reader that:

Ignorance cannot be pleaded in our days. The laboratories
of the world are at the service of the housekeeper; govern-
ments think it a part of their duty to discover how the
people may be well fed at the least cost.

Not only are these investigations carried on to discover
food values, but the principles of cooking are considered
worthy of the attention of the scientist ... for the educa-
tion of the housekeeper, that she may purchase and cook her
food, securing the best results with the least expenditure
of time and money.

The catering for a family involves more than the tickling
of the palate or the pleasing of the artistic sense. It
means securing the family health, increasing the working
force. This cannot be done unless there is knowledge of the
value of foods, their strength and heat-giving qualities

(Lhy: 111-115).
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In the famous laboratories of Europe, leading chemists and
physiologists concerned themselves with the "strength-and-heat-giving
qualities of food."

Sherman summarizes the narrowness of nutritional interpretation
at the close of the nineteenth century as follows:

(1) The body was considered to function much like a machine.

(2) Energy and protein requirements (the strength and heat-

giving qualities) received most of the attention devoted to
foods.

(3) Opinion rather than experimentation was the basis for the

concern over a high protein intake.

(4) There was over-emphasis on pecuniary economy (295: 16).

In Sherman's words:

The time was ripe for more critical experimental develop-
ment of the other -- than -- energy aspects of the science

of nutrition in itself, as well as for the use of this
science in the advancement of human health and well-being

(295: 16).

Sherman calls attention to the early limited knowledge of the
mineral constituents of the body, end to the increase in knowledge and
understanding of these constituents with the development of science in
the twentieth century (295: 23).

In spite of the continuing research in food and nutrition at the
turn of the century, we have the following statement by McCollum:

In 1912 the only outstanding new viewpoint which had been
expressed in textbooks on nutrition within twenty years was
the change of emphasis from protein to amino acids. For half
a century protein, estimated by multiplying the nitrogen

content of food by a factor, had been assumed to have the
same nutritive value regardless of the source (200).
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Voit and Rubner in Europe, and Atwater, Lusk, and Chittenden in
the United States, were the authors of commonly used texts on animal and
human nutrition. Until about 1915 the subjects of greatest interest to
most students of nutrition, including these outstanding men, were protein
and energy requirements, nitrogen balance, respiration and digestion,
and the chemical analysis of foods (200).

With the realization that not all proteins were of equal value
a new phase of protein research began. Mitchell considers that the bio-
logical evaluation of proteins began in 1872 with Boit's demonstration
of the inadequacy of gelatin to support tissue growth (227).

Between 1911 and 1920 Osborne and Mendel conducted the first
outstanding investigation of individual protein values in the United
States (227).

In 1906 Hopkins of Cambridge University, speaking to a group of

food chemists in London, referred to accessory food substances, which he

regarded as essential to a diet otherwise consisting of the four
nutrients -- protein, fat, carbohydrate, and minerals -- already recog-
nized (295: 30 and 200).

It is always difficult and frequently impossible to pinpoint, in
terms of one group or one individual, one year, and one location, a
discovery with forerunners extending backward through decades or perhaps
even through centuries.

Sherman credits the first announcement to the English-speaking
world of the existence of substances later known as vitamins to these

remarks of Professor Hopkins and their subsequent publication in The
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Analystl (295: 30-32).

Previous clear experimental evidence of these unknown substances
had come from a Swiss laboratory in 1881, but had remained buried in the
literature (215: 11, 12).

In 1912 Hopkins published the details of his discovery (295: 31),
and in the same year Casimir Funk coined the early form of the new common
word vitamin (28L).

In the following decades research on these infinitesimal but
essential substances was carried on by many scientists. The latest
vitamin to become well-known to the American public was identified in
1948 and has been commonly referred to as vitamin B12. Stare mentions a
later discovery -- Bjp identified in 1949 (306).

Sherman summarizes the results of the expanding of nutritional
concepts early in the twentieth century in the following words:

With the awakening to the importance of individual amino
acids and mineral elements in nutrition and the discovery
that natural foods contain, and normal nutrition requires,
other substances, the very existence of which was previously
either entirely unknown or only dimly apprehended, science
arrived at a workable scheme, the clear conception of which
was celebrated in the general adoption of the phrase which
McCollum, in 1918, made current by use as the title of his
book, The Newer Knowledge of Nutrition.

It is worth repeating that this "newer" knowledge supple-
ments and does not supplant the older knowledge of nutrition,
and also that the advent of the newer knowledge did not occur
all at once. Moreover, to a large extent the second quarter
of the twentieth century teaches much the same practical
dietetics as did the first quarter; but with increased
emphasis because of increased knowledge.

_————

lThe Analyst 31: 385, 1906.
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People born into nutrition-conscious families in recent
years will have had greater advantages in this respect than
those born earlier. But one cannot set any one year, or
even any one decade as marking the boundary between the older
and the newer era in this field (295: 32).

Stere, writing in 1950, listed 58 nutrients now known to be of
nutritional importance to one or more species (306).
Thus closes the third act of Olson's four-act drama, the

discovery period of multiple nutrients -- minerals, vitamins, amino

acids, fatty acids, and carbohydrates.






CHAPTER V

EARLY FOUNDATIONS

Although McCollum credits the famous French scientist Lavoisier
with introducing the modern era of nutritional science (204 hl),
little practical information was available to the American housewife
until late in the nineteenth century.

Progress had been made since the days when, according to Thomas
Dick, scurvy spots on the old men of Salem were considered evidence of
Satanic possession (99: 22).

Early household customs sometimes were the result of experiencej;
at other times they were accepted from previous generations as a part
of the family's social heritage (L3: 2).

Private observations, current social standards, religious con-
viction, superstition, and tradition were all influential in directing
nutritional opinion.

Here and there a few strong voices were heard crying in the
wilderness of prevailing ignorance, and occasionally a forerunner of
today's laboratory based information reached the interested feminine
reader.

Cummings says that authors writing before the days of scientific
nutrition frequently "damaged their cause by making up with enthusiasm

what they lacked in knowledge" (90: 50).
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American Publications

Although many of the works found on bookstore shelves in the
United States were imported or reprinted English editions, an occasional
book wholly American in origin was published.

In 1838 William Alcott, uncle of Louisa May Alcott, produced a
book called The Young Housekeeper or Thoughts on Food and Cookery.

Early chapters stressed "Dignity of the Housekeeper," "Having a
Plan," "Keeping Accounts," and "Keeping a Journal."

Later chapters discussed particular foods, farinaceous, animal,
dairy, vegetables such as the turnip, onion, radish, tomato, squash,
and pumpkin, and fruits.

Final chapters:included "Cookery As It Is," "Cookery As It Should
Be," "How to Begin the Work of Reformation," and "Recipes for Plain
Cooking" (7).

Alcott, who was an ardent vegetarian, was probably one of the
authors referred to by Cummings whose enthusiasm exceeded his knowledge.
However, the book must have sold well, since it went through twenty
stereotype editions in thirteen years.

Catherine Beecher, known today as the founder of the home
economics movement, wrote two textbooks for use in the contemporary
"female seminaries." They may also have found their way into a number
of homes.

In a Treatise on Domestic Economy, 1841, Miss Beecher expressed

her conviction that "the person who decides what shall be the food and

drink of a family, and the modes of preparation, is the one who decides,
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to a greater or lesser extent, what shall be the health of that family"

(39: 70).

In her Domestic Receipt Book, 18L6, Miss Beecher summarized for

young lady studentsl the basic nutritional science of the day.

It is true, that every portion of the body may be resolved
to a few simple elements, of which oxygen, hydrogen, carbon,
and nitrogen are the chief. But the bodily organs have not
the powers of forming all the various animal tissues from
these simple elements. Instead of this, they must be intro-
duced into the body in various complex and different combina-
tions, as they exist in the forms of gluten, fibrine,
albumine, caseine and other animal and vegetable compounds.

Thus the sugar, starch, and oils, found in certain kinds
of food, supply the carbon which sustains the combuation ever
carried on in the lungs by the process of breathing, and
which is the grand source of animal heat. On the contrary,
the blood, muscles, skin, cartilages, and other parts of the
body, are daily nourished and renewed, some by the gluten
contained in wheat, others by the albumine of eggs, others
by the caseine of milk, and others by the fibrine of animals.
All these are found in a great variety of articles used as
food" (38:3).

In 1869 Catherine Beecher and her sister, Harriet Beecher Stowe,

were co-authors of the 500 page volume, The American Woman's Home.

The publisher declared that this book, subtitled A Guide to the

Formation and Maintenance of Economical, Healthful, Beautiful, and

Christian Homes, should be in every home in the land.

The book contained one chapter on "Healthful Food," one on

"Healthful Drinks," and one on "Good Cooking."

1Although written for students rather than for adults, this
passage is quoted because it is such an excellent example of the mid-
nineteenth century nutritional knowledge available to homemakers.
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The chapter on foods reflects the increased knowledge of minerals
which had come into existence slmost within the decade.

The knowledge and opinions of the day regarding food are presented
thus:

It is found that the simple elements will not nourish the
body in their natural state, but only when organized, either
as vegetable or animal food, and to the dismay of the
grahamite or vegetarian school, it is now established by
chemists that animal and vegetable food contain the same
elements, and in nearly the same proportions.

Thus, in animal food carbon predominates in fats, while
in vegetable food it shows itself in sugar, starch, and
vegetable oils. Nitrogen is found in animal food in the
albumen, fibrin, and caseine, while in vegetables it is in
gluten, albumen, and caseine.

Experiments on animals prove that fine flour alone ...
will not sustain life more than a month, while unbolted
flour furnishes all that is needed for every part of the
body. There are cases where persons cannot use such coarse
bread, on account of its irritating action on inflamed
coats of the stomach. For such, a kind of wheaten grit is
provided, containing all the kernel of the wheat, except the
outside woody fibre.

When the body requires a given kind of diet, specially
demanded by brain, lungs, or muscles, the appetite will crave
food for it until the necessary amount of this article is
secured. If, then, the food in which the needed aliment
abounds is not supplied, other food will be taken in larger
quentities than needed until that amount is gained. For all
kinds of food have supplies for every want of the body,
though in different proportions. Thus, for example, if the
muscles are worked a great deal, food in which nitrogen
abounds is required, and the appetite will continue until
the requisite amount of nitrogen is secured. If, then, food
is taken which has not the requisite quantity, the conse-
quence is, that more is taken than the system can use, while
the vital powers are needlessly taxed to throw off the
excess.
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The articles containing most of the three articles needed
generally in the body are as follows: for fat and heat-making
-- butter, lard, sugar, and molasses; for muscle-making --
lean meat, cheese, peas, beans, and lean fishes; for brain
and nerves -- shell-fish, lean meats, peas, beans, and very
active birds and fishes who live chiefly on food in which
phosphorus abounds. In a meat diet, the fat supplies carbon
for the capillaries and the lean furnishes nutriment for
muscle, brain, and nerves. Green vegetables, fruits, and
berries furnish the acid and water needed.

3 ] 3 3 ] . . 3 . . . . ] . ] . . . ° . . . ] L] . . ] [ . L) o

In cold weather, carbonaceous food, such as butter, fats,
sugar, molasses, etc., can be used more safely than in warm
weather, and they can be used more safely by those who
exercise in the open air than by those of confined and
sedentary habits.

Students who need food with little carbon, and women who
live in the house, should always seek coarse bread, fruits,
and lean meats, and avoid butter, oils, sugar, and molasses,
and articles containing them.

The general rule, then, is, that three hours be given to
the stomach for labor, and two for rest, and in obedience to
this, five hours, at least, ought to elapse between every
two meals.

Persons who have a strong constitution, and take much
exercise, may eat almost anything with apparent impunity, but
young children who are forming their constitutions, and
persons who are delicate, and who take but little exercise,
are very dependent for health on a proper selection of food.

They /medical men/ all agree that, in America, far too
large a portion of The diet consists of animal food. As a
nation, the Americans are proverbial for the gross and
luxuriant diet with which they load their tables, and there
can be no doubt that the general health of the nation would
be increased by a change in our customs in this respect. To
take meat but once a day, and this in small quantities, ...
is a rule, the observance of which would probably greatly
reduce the amount of fevers, eruptions, headaches, bilious
attacks, and the many other ailments which are produced or
aggravated by too gross a diet.
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The most unhealthful kinds of food are those which are
made so by bad cooking; .... (L4O: 122-133).

The authors approach the subject of healthful drinks by way of

"the great principles of science, common sense, and religion ...." (LO:

The virtues of pure water, milk and fruit juices are discussed,

and compared with the dangers in alcoholic beverages. St. Paul's admoni-

tion to do nothing to "make my brother to offend" is quoted.

Then the authors continue:

This Christian principle also applies to the common drinks
... tea and coffee.

It has been shown that the great end for which Jesus
Christ came, and for which he instituted the family state,
is the training of our whole race to virtue and happiness,
with chief reference to an immortal existence. In this
mission, of which woman is chief minister, ... the distinc-
tive feature is self-sacrifice of the wiser and stronger
members to save and to elevate the weaker ones. The children
and the servants are these weaker members, ....

These drinks are a most extensive cause of much of the
nervous debility and suffering endured by American women; and
relinquishing them would save an immense amount of such
suffering.

L] . . L] * L] * * . * L] * L] L * L] . L] L) L] . . L L) ° . L] . L . L]

Although there is little hope of banishing these drinks,
there is still a chance that something may be gained in
attempts to regulate their use by the rules of temperance.

If, then, a housekeeper cannot banish tea and coffee entirely,
she may use her influence to prevent excess .... (L4O: 142-1L)).

There were other pleas for reformed standards of food and drink.

"Why is not dyspepsia disgraceful, like delirium tremens?"

asked Mrs. Horace Mann in the preface of A Physiological Cook Book sub-

11 Corinthians 8: 13.
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titled Christianity in the Kitchen, and published in 1860.

The object of this little manual is to show how healthful,
nutritious, and even luscious food can be prepared, without
the admixture of injurious ingredients.

. 3 L] . . . ° . . . 3 (3 . . . . . . 3 ° . . . . . . . . L] .

There is no more prolific, -- indeed, there is no such
prolific cause of bad morals as abuse of diet, -- not merely
by excessive drinking of injurious beverages, but by exces-
sive eating, and by eating unhealthful food. Compounds, like
wedding cake, suet plum puddings, and rich turtle soup are
masses of indigestible material, which should never find
their way to any Christian table. It looks ominous to see a
bridal party celebrating nuptials by taking poison" (213:

l, 2)‘

The three laws to observe in eating, according to Mrs. Mann, had
to do with time (of eating), quality, and quantity (213: L).

A relationship between eating and morals was assumed by many
writers on food and diet.

There was much concern over the food habits of the poor (26, 27,
1,2, 278).

In the 1840's New York City's Association for Improving the
Condition of the Poor produced and ultimately distributed 10,000 copies
of "Plain Directions About Food and Drink with the Best Modes of prepa-
ration." The pamphlet was published for the purpose of providing New
York's poorer classes with usable information about diet. This organi-
zation later expanded its activities in nutrition education by the
formation of a Bureau of Food Supply. In 1892 the Annual Report stated
that "this department .... endeavors in every practical way to spread

among the people information with respect to the selection, purchase,

and preparation of food" (73).
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When Juliet Corson published for free distribution 50,000 copies
of a forty-page tract, "Fifteen-Cent Dinners for Working Men's Families,
Popular Science Monthly declared that "it would be an act of humanity to
aid in circulating the book among the class who have need of the infor-
mation it contains.'t

Farmers' wives were not entirely without help.

Solon Robinson, agricultural editor of the New York Tribune,
edited a huge collection of writings on the farm and farm home, which he
called Facts for Farmers; also for the Family Circle. Chapter IV,
"Domestic Economy," contains information for the farm home. Much of
the information is from other authors whose names are sometimes but not
usually given (281: 351-460).

On the question of amounts of food needed for a hard working man,
Robinson quotes the amounts consumed by British sailors, an English
prizefighter, and by natives of other areas who ate enormous meals.
Robinson concludes that probably in temperate climates about three
pounds of solid food is consumed daily by hard working men.

Man craves -- and needs -- a variety of food because no one
food will supply all needs. The three laws of food consumption involve
time, quality and quantity.

At least five hours should elapse between meals for adults, and
the more simply the food is cooked the more easily it will be digested.

Children's food should differ from adults; it should contain more

l"Litsrary Notices," Populer Science Monthly, 12: 2Lk (December,
1877).



R WS TR a5 R

PR




L1

substances with "starch, gum, and sugar."

One of the great mistakes of many families is in not
adapting the food to the season, the climate and circum-
stances. A hard-working Negro slave may eat fat, bacon and
cornbread in August, and bask in the sun in Mississippi.

It would not be good diet for a sedentary white man.

Fruit is an essential article of food for the preserva-
tion of health, in bilious localities. It seems particular-
ly adapted by nature to that end.

A sensible man always adapts his eating to his labor"

(281: 356).

Robinson reproduces Liebig's figures on the relationship of
heat-producing to flesh producing substances, using the figure 10 to
represent flesh-producing power. On this basis cow's milk is equal to
30 in heat-producing (energy) material, lentils to 21, peas to 23, fat
mutton to 27, fat pork to 30, beef to 17, hare to 2, veal to 1, oatmeal
to 50, white potatoes to 86, buckwheat to 130, etc. (281l: 360).

This table gives a sufficient explanation of the reason
why buckwheat is always used as winter food. The reason is
still more apparent when we know that butter and syrup,
which are eaten with buckwheat cakes, are also producers of
heat. It shows that veal is & very fit food for children
and very unfit for aged people. In cold climates, particu-
larly, where men are much in the open air, they instinctively
crave fat meat. At the tropics, instinct teaches man to
consume an abundance of fruits and vegetables" (281: 361).

Robinson includes many pages of instruction for the farmer's

wife on food preparation, and heartily recommends Youman's Handbook of

Household Science, from which Robinson draws some of his material, for

her use (281: 359, 360).
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Vegetarianism

There was considerable promotion of vegetarianism during the
nineteenth century, although it was never popular with the majority of
Americans. A few physicians were said to be in favor of it (39: 77).

Although modern vegetarianism dates back to the early years of
the nineteenth century in England, McCollum believes Sylvester Graham
(1794-1851) was the first to recommend it as a health measure in the
United States. Graham was an ardent advocate of reform in dietary
habits (198).

The Boston Medical and Surgical Journal in November, 1835,

referred to proponents of vegetarianism as "alimentary radicals" (51),

and it is certain that the movement gained relatively few adherents.
Nevertheless, one finds numerous references to it in the litera-

ture. Among its most ardent promotors were Dr. William Alcott, Dr.

John Harvey Kellogg, and the Seventh-day Adventists.

One of Dr. Alcott's books was entitled Vegetable Diet: as

Sanctioned by Medical Men, and by Experience in All Ages, Including a

System of Vegetable Cookery (6).

Philosophical Nature of Discussion

Subjects on which there is a wealth of information today were of
necessity discussed by early writers, if discussed at all, in terms of

"nature," "the bountiful gifts of God," or other philosophical founda-

tions.
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Both vegetarians and non-vegetarians defended their eating habits
on the basis of the bountiful gifts of nature, or of the Creator, to

mankind. In one long sentence in The Young Housekeeper, William Alcott,

perhaps unintentionally and certainly with considerable bias, presents
both sides of the argument:

Let us then hear no more of the nakedness or baldness of
the vegetable system; of the want of variety which it in-
volves, and of our s