New Lauda C-3T
Constant
Temperature
Circulator

with dial-in
temperature
control.

Only $375.

Your laboratory could be using a
new Lauda Constant Temperature Cir-
culator with dial-in temperature con-
trol, and for as little as $375.

That's the price of the new Model
C-3T, with 1,000 watt heater, 8-liters
per minute pumping capacity, easy-
to-set one-knob thermostatic control,
built-in coil for external cooling, all
stainless-steel components, reading
thermometer, and 30-100°C operating
range (0-100°C using external cool-
ing) with 0.2°C control accuracy.

Need greater control accuracy?
Model C-3B has it (%0.03°C), plus
pre-set temperature selection (25°, 37°
and 56°C) and fine adjustment within
#+1.0°C, all for $495.

For literature on these and other
Lauda models, write: Lauda Division,
Brinkmann Instruments, Cantiague
Rd., Westbury, N.Y. 11590. In Canada:
50 Galaxy Blvd., Rexdale (Toronto), Ont.

Lauda
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LETTERS

Organic Farming Methods

The Science article by Nicholas Wade,
“Boost for credit rating of organic farm-
ers” (5 Sept., p. 777), accurately reflects
the content of the report (/) of the Center
for the Biology of Natural Systems
(CBNS) of Washington University, St.
Louis. However, because of the way the
report is presented, I would expect a high
proportion of readers to misinterpret it
with respect to the most fundamental
points. All of the comparisons between or-
ganic and conventional farms are on a per
acre basis. The only valid comparison is on
a whole-farm basis, inasmuch as the re-
searchers report that the quality of soil
and numbers of livestock are similar. I
note that the organic farms had 14 more
total acres (476 versus 462) but harvested
92 fewer acres of cropland (266 versus
358). Using the report’s figures on crop
production returns [table 9 in (/), p. 40], I
calculate the total for the average organic
farm to be $35,644 ($134 per acre x 266
acres) compared to $46,256 ($132 x 358
acres) for conventional farms. This is
about 30 percent more for conventional
farms on 2 percent fewer acres per farm,
which translates into slightly more than 30
percent more food being produced on
conventional farms.

The CBNS report contains a single sen-
tence (/, p. 50) which recognizes the defi-
ciency, but few persons are likely to catch
its significance: ““But because the crops
produced on both samples of farms are pri-
marily livestock feeds, not food, a study of
the total output (crops and livestock) of
both kinds of farms would be needed to de-
termine the actual contribution of each
kind to total food production.” The same
concept is recognized indirectly in item 6
(1, p. 55): ““A thorough assessment of how
the total level of food production would be
affected if there were an appreciable degree
of adoption of organic methods.” In-
asmuch as the authors indicate that live-
stock are similar in the two systems, it
seems unlikely that a study of total farm
production would alter my economic anal-
ysis to any great extent. Such might not be
the case if there were substantial differ-
ences in the amount of “‘feed purchases or
sales to balance crops and livestock™ (I, p.
13). No data on this matter are presented.

The CBNS report states that most of the
additional costs on conventional farms is
for fertilizers. A difference in nitrogen re-
quirements is the only valid difference be-
tween the two systems in fertilizer costs.
The authors make a gross error when
they include an additional charge for
phosphorus and potassium for conven-

tional farms. An equal charge should be
made against organic farms because, un-
less supplemented by off-farm sources
of phosphorus and potassium, organic
farm soils will gradually be depleted of
these important elements.

The point made above also applies to
the CBNS comparison of energy intensive-
ness. Related to the fertilizer comparison
is the use of rock phosphate (energy
intensiveness of 0.19 million Btu’s) on or-
ganic farms versus triplesuperphosphate
(energy intensiveness, 0.67 million Btu’s)
on conventional farms. Based upon many
years of research, we expect 3 to 4 pounds
of phosphorus in untreated rock to be
equivalent to 1 pound in rock that has
been acidulated to break the apatite bond.
This is a generalized ratio that is adjusted
for soil pH, type of crop, and soil test level.
The failure to recognize the difference in
utility of the phosphorus in rock versus
triplesuperphosphate unfairly penalizes
the conventional system.

In relation to the additional costs on
conventional farms attributed by CBNS
mainly to fertilizers, I think it significant
that the difference would have been much
less had the comparison been made in any
of the previous 20 years.

SAMUEL R. ALDRICH
Agricultural Experiment Station,
College of Agriculture,
University of lllinois at
Urbana-Champaign, Urbana 61801
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Excess Bladder Cancer in Beauticians?

The scientific literature is replete with
instances of misstatements and over-
simplifications in secondary sources be-
coming accepted as fact. A recent example
occurs in a review article on “Cancer of
the urinary tract” (/), in which the fol-
lowing statement occurs in the course of
a discussion of bladder cancer: “The
Leeds, New York, and New Orleans series
all noted an excess of hairdressers and
beauticians, who, as indicated by Williams
(1962), might have had exposure to dye-
stuffs” (1, p. 321).

In fact, this conclusion is hardly sup-
ported by reference to the three original
papers.

1) The Leeds study (2) reports an excess
in incidence of bladder cancer among
“male hairdressers” (the English term
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“hairdresser” translates to ‘“‘barber’ in the
American language)—a total of 5 cases
versus an ‘“‘expected’’ value of 1.8. For fe-
male hairdressers, the observed number
was 0, the expected value, 0.6.

2) In the New York study (3), the 70 fe-
male bladder cancer patients included one
beautician; there were also four male hair-
dressers among the 300 men. In their con-
clusions, the authors state ‘““Also under
suspicion are painting, hairdressing, cer-
tain textile operations, coal mining, and
perhaps plumbing; there is possible ex-

posure to dye in the first 3 occupations” (3,
p. 1405). The statement implies that male
hairdressers practice hair coloring, which
is not common practice in this country.

3) The New Orleans study (4) does not
refer to hairdressers or beauticians at all; it
speaks only of barbers. It concludes that
the comparatively small difference be-
tween the number of cancer patients (five)
and control patients (two) may have been
due to chance only.

The misstatement dissected above may
seem trivial. However, in the current con-

THIS NEW ALL STAINLESS, ALL-IN-ONE
BENCH TOP FREEZE DRYER DOES ITALL

The new VirTis 3-liter bench top gives you a// the options.
Up to 36 port manifold for ampules and flasks. 3-shelf
heated bulk dryer. Clear lucite chamber with internal
stoppering for serum bottles from 5 to 125ml. Nitrogen
backfill. Even tissue fixation and embedding.

It comes complete with direct reading Thermocouple
Vacuum Gauge, wide range Temperature Indicator — and

an extra thermocouple for product temperature readout.

The stainless steel condenser pulls down to —500C in just
5 minutes —and you can observe ice build-up through the
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troversy on hair dyes, it has been cited in
the public press (3, 6) as raising questions
concerning the safety of these dyes. One of
the articles (5) has, in fact, been dignified
by double inclusion in the Congressional
Record (7).

Two points in conclusion: First, a report
(8) on a recent epidemiological study in
Massachusetts concludes, ““Although sug-
gested by earlier studies [presumably those
just discussed] no excess risk was found for
... [female] hairdressers (one observed, 0.9
expected).” Second, even if beauticians
had been observed to incur excess bladder
cancer, there would be no justification for
linking this to exposure to hair dyes. Tests
in which the skin of animals was painted
throughout their lifetime with dye com-
posites (9) and numerous skin painting and
feeding studies in which single ingredients
of dyes were tested have shown no such as-
sociation.

JOHN MENKART
Clairol, 2 Blachley Road,
Stamford, Connecticut 06902

References

1. D. B. Clayson and E. H. Cooper, Adv. Cancer Res.
13, 271 (1970).

. H. M. Anthony and G. M. Thomas, J. Natl. Can-
cer Inst. 45, 879 (1970).

. E. L. Wynder, J. Onderdonk, N. Mantel, Cancer
16, 1388 (1963).

. L. J. Durham, A. S. Rabson, H. L. Steward, A. S.
Frank, J. L. Young, J. Natl. Cancer Inst. 41, 683
(1968).

. J. Brody, New York Times, 18 March 1975, p. 26.

. P. Toynbee, Observer (London), 29 June 1975,
p. 1; Washington Post, 6 July 1975, p. E-11.

. T. Eagleton, Congr. Rec., 19 March 1975, p.
S.4462; L. K. Sullivan, ibid., p. E.1247.

. P. Cole, R. Hoover, G. H. Friedell, Cancer 29,
1250 (1972).

. H. J. Kinkel and S. Holzmann, Food Cosmetic
Toxicol. 11, 641 (1973), C. M. Burnett, B. Lan-
man, R. Giovacchini, G. Wolcott, R. Scala, M.
Keplinger, ibid. 13, 353 (1975).

&~ W N

=B~ - B - V)

Succulent Stalks

So, that’s what does it! Robert H. White
[“Occurrence of S-methyl thioesters in
urines of humans after they have eaten as-
paragus” (5 Sept., p. 810)] should now
guide his research to a really meaningful
conclusion by attempting to establish a
correlation between asparagus quality and
urine odor specificity, something many an
asparagus devotee can do without the ben-
efit of laboratory facilities. (One friend
goes so far as to insist that the effect is
modulated by the vintage of the compan-
ion wine.)

I, for one, choose to remain uncon-
vinced. The uniqueness of the succulent
stalks must be due to a certain wonderful
and mysterious magic, not to some sub-
stance with a name I can’t pronounce.

G. N. TSANDOULAS
Lincoln Laboratory, Massachusetts
Institute of Technology, Lexington 02173
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