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will be disposed to watch with sympathet.ic 
interest the movement for a federation of 
scientific and technical workers; but until 
their plans are more fully known it will be 
premature to say that medicine should have 
any direct concern.-British Medical Journal. 

SCIENTIFIC BOOKS 

The Productivity of Invertebrate Fish Food 
on the Bottom of Oneida Lake, with lgpecial 

of their feeding habits showed that herbiv- 
orous and detritus feeders greatly predomi- 
nated over the carnivorous forms; the latter, 
in fact, constituted only 0.29 per cent. of the 
total population. Of the various groups of 
animals represented, the mollusks yielded a 
much larger number of individuals than any 
other group; they even exceeded in numbers 
all of the associated animals combined. 

CHANCEYJUDAY 
COLLINS WISCONSINReference to Mollusks. By FRANK MADISON, 

BAKER. Technical Publication No. 9, New 
Pork State College of Forestry a t  Syracuse 
University, Syracuse, N. Y. 1918. Pp. 
233, Figs. 44. 
This valuable contribution to the general 

subject of limnology is based upon a numer- 
ical study of the bottom fauna of a portion of 
Oneida Lake, New Yorlr, which was made 
during the month of July, 1916. Lower South 
Bay and two smaller areas, all at  the south- 
western corner of the lake, were covered in 
the survey; they constitute an area of 1,164 
acres, or a little less than two square miles 
out of a total lake surface of about 80 square 
miles. The maximum depth of the water in 
the area under consideration is about 19 feet 
as compared with a maximum of 55 feet for 
the entire lake. 

I n  the area covered by this survey the 
greatest development of plant and animal life 
was found in the zone extending from the 
shoreline out to the six-foot contour line. 
Numerically, about 88 per cent. of the in- 
vertebrate animals were obtained in this area. 
The second zone lay between the six-foot and 
the twelve-foot contour lines and the popula- 
tion of this belt was very much smaller than 
in the first zone. A still further decline in 
the density of the population was noted be- 
tween the twelve-foot and the eighteen-foot 
contour lines, which constituted the third 
zone. 

Various types of bottom were found in the 
area studied, ranging from boulders to clay 
and mud. Of those represented, the sand 
bottom was richest in animal life while the 
boulder bottom was poorest. 

A classification of the animals on the basis 

SPECIAL ARTICLES' 
THE ANTISCORBUTIC PROPERTY OF DEHY-

DRATED MEAT 

THE present conception of a perfect diset de- 
mands that the intake contain adequate pro- 
teins, ,sd%cient fats, carbohydrates, inorganic 
salts, bulk, and the three vitamines designated 
as water-~olubl~~ and anti- B, fat-soluble A, 
scorbutic. For mme time we have used to pro- 
duae expenimentral scurvy in guinea-pigs a 
combination whitch meets all of these require- 
ments exaept that of the antiscorbutic vita- 
mine. A mixture of soy bean flour, whole milk, 
dried yeast, paper pulp, sodium chloride and 
ualcium lactate is dried down into a cake.1 
This is fed as the basal ration supplemented 
with \a definite amount of the ~roduct  whose 
antiscorbutic goitency it is desired to deter-
mine. By this procedure we have demon-
strated that dried cabbage,l dehydrated toma- 
toes2 and desiccated orange juicea retain some 
of their original content of antiscrobutic 
vitamine. 

The indiaations ,are that each foodstuff ought 
to be studied individually. Meat being one of 
the mo'st staple articles of our dietariaes it has 
therefore seemed highly important to dder-
mine if it retains any antiscorbutic potency 
after drying. 

Stefanlsson4 states that "the strong& anti-

1 %vens, M. H., and Uohen, B., J. Biol. Chem., 
1918, 36, 127. 

2 Givens, M. H., and M~Clugage~ H. B., J .  Biol. 
Chem.,1918, 37, 253. 

a Givens, M. H., and McClugage, H. B'., Am. J .  
Dts. CMI.,1919, 18, 30. 

48tefanss1on,V., J .  A. M.A., 1918, 71, 1715. 
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FIG.1. Growth curves of 

Animal No. 932 is representabive of a number of 
guinea-pigs receiving the soy cake diet wibhout any 
supplement. Clinical signs of scurvy were first 
noted on the 14th day; death from scurvy occurred 
on the 19th day. Animal No. 390 receiving soy 
cake plus 30 gms. of ram cabbage daily never 
showed any signs of scurvy up to the 120th day, 
when it was transferred t o  other experiments. 
Vhese two groups serve as controls to show &ha-- 
bhe soy cake diet alone will not prevent scurvy but 
$hat it is satisfactory if supplemented with a good 

sconbutic qualities reside in  ceritain fresh 
foods and diminish or disappear with storage 
by !any of the common methods of preservation 
--canning, pickling, drying, etc. Meat and 
fish slightly o r  well atdvanced in  the prooess of 
ordinary putrefaction s e a s  to be as good a n  
antiscorbutic as fresh flesh or nearly so." 
Notwithstanding the a b v e  statements Stefan- 
sson used same dried meat on one of his polar 
expeditions. However, &ecmnshances were 
such a s  not to permit a long usage of the dried 

guinea-pigs on dif Eerent diets. 

antiscorbutic agent as, in this case, raw cabbage. 
Animal No. 348 is typical of a group on the soy 

diet plus a daily supplement of dehydrated beef. 
Animal No. 354 is one of a number of guinea-pigs 
receiving the soy cake diet plus an allotment of 
desiccated beef cooked for 15 minutes a t  100' C. 
In these two group the development of scurvy has 
not been prevented nor death from the aimase de- 
layed. 

S signifies fir& appearance of scurvy. 
S + death from scurvy. 

products and therehre no diredt evidence is 
available in his cases as to the antisco&utic 
value of this material. 

Chick, Hume and Skeltons found that  10 
C.C. of raw fresh beef juice daily did not pre- 
vent scurvy i n  a guinea-pig on a diet of oats 
and bran ad lib. 

P i t 9  hais offered experiments to show that  

6 Chick, H., Hume, E. M., and Skelton, It. P., 
Biochm. J., 1918, 12, 131. 

6 Pitz, W., J .  BioZ. Chem., 1918, 36, 439. 



-- 

5 per cent. of dried meat does not delay the 
onset $of @curvy but does greatly prolong the 
life of the sanim;als, whi1,e 10 per cent. of this 
meat delays ;the onset of the disease and greatly 
prolongs the life of the 'animals. H e  also 
thinks that cdcium and [chloride cause delay in  
the development of scurvy. 

Dut&er7 and hiss la~sso,ciates claim that mw 
lean beef does not possess antiscorbutic prop-
erties. They think the favorable influence 
from ,dried meat claimed by Pitz is ,in reality 
due to the fact that the animmals in those ex- 
periments were oomsuming milk ad 1%. 

The dried meat uwd i n  our experiments: was 
lean beef freed of $at and dehydrated i n  vwuo 
at a temperature never higher than 65" C. for 
a period of twelve hours.8 The meat was then 
air dried for several days, during which time 
it gave up a Little more moisture. This dried 
product was ground to a powder and offered 
as lsmh Ito the animals. The guinea-pigs did 
not care for bhe food in this fonm and the only 
satias$actory mnsumpti,on obtained was through 
intimately blending the meat wikh the s:oy cake 
food by grinding the two 'together. By this 
manipulaition an average con~urnpti~on of sfty 
per cent. or better of the 3 gm. of aneat of- 
fered ,daily, was obtained from all animals. 
The tactual daily amount of dried meat eaten 
was about 1.5 gm. per guinea-pig; represent- 
ing approximately 15 per cent. of the t o k l  
golids ingedted. 

The dried meat was: fed mcook,ed and cooked 
far fifteen minutes at  100' C. I n  neither c ~ s e  
was there any protection agdnst the o'nset of 
scurvy nor was death there5rolm ddaped. A 
g~aphi,c presentation of the above results is 
given in the ohart by s curve of growth of a 
typical animal f r m  each ,group. 

The find,ings in  these animal experiments are 
in scoomd with tholse of Clhick, Hume and 
Skeliton dnd ,of Dutcher and liussooilates on &e 
value of mw mmmt juice and maw meat a d  a 

7 Dutcher, R. A., Pierson, E.M., and Biester, A., 
SCI., N. S., 1918, 50, 184. 

8 Our thanks are due Dr. K. Ceo. Pa~lk,of the 
Harriman Laboratories, Roosevelt Hospital, New 
Eork Gty, $or kindly supplying us with the meat 
used in these experiments. 

watery extract of raw meat. !Fhe results sup-
port Stefansson's contention, in so fas as meat 
is concerned, that foodstuffs preserved by 
desiccation are deficient in  their antiscorbutic 
prope&y. 

The meat used by Pitz in his experiments 
was dried over steam mil^. Our results are in  
direct opposition to his. The expliamtion of 
this is undoubtedly due, as Dutcher belie-s, 
to the amount of milk consumed by the guinea- 
pigs i n  Pitz's experimds. His r e d t s  in  all 
likelihood would have been the same s s  ours 
had the intake of milk been controlled quanti- 
tatively. MAURICEH. GIVENS, 

HARRYB. MCCLUGAUE 
UNIVERSITYOF ROCHESTER 

T H E  A M E R E A N  METEOROLOGICAL 

SOCIETY 


THE American Metaorological Society was orar-
ganized in St. Louis, on December 29, 1919 (cf. 
preliminary announcements, SCIENCE, August 22, 
1919, pp. 180-181, md Dmember 12, 1919, pp. 
546-547). Following hhe organizatian, the Oouncil 
of the American Ascjoehtiom. for hhe Advancement 
of Science granted amiation. The officers eleolted 
for 1920 are: R. DeC. Ward, president; W. J. 
Humphreye, viee-preside&; Robert E, Horkon, 
treasurer, and Charles F. Brooks, secretary. Fif-
teen councilors representing the various phases of 
tiheroretical and applied meteorology were also 
elected. They are: Lieutenant Oolonel W. R. Blair, 
Meteorological Service, 8ignal Corps, Washington; 
E. H. Bmie, Weahher Bureau, Washingtion, D. C.; 
Profemor H. J. Cox, Weather Bureau, Uhicago, 
111.; A. W. Douglas, Simmons Hardware Co., St. 
Louis, Mo.; Professor Eillsworth Huntington, Yde 
University, New Haven, Conn.; Lieutenant C. N. 
Eey~er, Aerology Division, U. S. Navy, Washing- 
ton, D. C.; Professor C. F. Marvin, Weather Bu- 
reau, Washington, D. C.; Bdajor General C. T. 
Menober, Air Service, Washington, D. C.; J. C. 
Millas, Meteorological Service, Habma, Cuba; 
James H. Scarr, Weather Bureau, New York, N. 
Y.; Professor J. Warren Smith, Weather Bureau, 
Wmhington, D. C.; S i  F. Stupart, Meteorolcngical 
Oitice, T?ronto, Canada; Professor C. F. Talmm, 
Weabher Bureau, Washington, D. C.; Dr. F. L. 
West, Utah Agriculturd College, Logan, Utah; 
Profemor W. M. Wilson, Cornell University, and 
Weabher Bureau, Ithaca, N. Y. Eleven committees 


