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Volcano Unpredictable

Scientists studying action of Mexico's new vol-
cano are not able to tell evacuating people when it may

stop spouting lava and dust.

See Front Cover
> SCIENTISTS are not able to predict

as yet when the new Mexican volcano,
Paricutin, will stop erupting, Ralph R.
Bodle, U. S. Coast and Geodetic Survey
seismologist who has made an inspec-
tion of the volcano, declared on his re-
turn to the United States. (See SNL,
May 22).

M:r. Bodle met a native who was help-
ing to evacuate the people of the little
town of Paricutin partially covered by
lava from the volcano.

“Many learned people come here to
study the volcano,” said the native.
“They write articles but with all their
knowledge not one can tell you when
the volcano is going to stop.”

STUDYING ACTION—Radlph R.
Bodle, of the U. S. Coast and Geo-
detic Survey, who took the photo-
graphs on the facing page and on the
cover, is shown here with his instru-
ments for studying the volcano.

The government seismologist was on
the spot to watch the antics of volcano
when it let loose a new flood of lava in
mid-June. The new phase of activity
was ushered in by a strong earthquake
motion that shook the whole country-
side. The cone itself was obscured by
a great cloud of dust. Then a third to
a quarter of the cone collapsed due to
lava forcing its way out under one side
of the base. The lava flow continued
for about 10 days until it reached the
village.

Mr. Bodle’s studies show that earth
shocks at the city of Uruapan about 15
miles distant from the volcano were al-
most continuous for some 20 days before
the volcano began to form in a corn
field on Feb. 20. Some strong shocks
that were felt on Feb. 22, he believes,
were due not to the volcano but to a
large earthquake centering off the west
coast of Mexico. Shocks were felt
throughout the immediate region of
the volcano for some days after the lava
appeared.

Strangely enough, the shocks con-
tinued in one locality about five miles
southwest of the volcano long after they
had died out elsewhere. At this place,
known as Pechu, in the foothills of Tan-
citaro mountain, the shocks continued
until about May 7, when they nearly
ceased. A field party surveying the
earth’s magnetism near the volcano un-
der the direction of Nelson C. Steen-
land of the U. S. Coast and Geodetic
Survey camped there May 21 and felt
three shocks which appeared to be re-
lated to explosions in the crater of the
volcano.

In his exploration of the volcano Mr.
Bodle noticed that the sand was hot at
one place. Three or four days later a
lava field had covered the site of his
observations.

This caused him to credit the story
heard in Mexico that before the vol-
cano appeared, an Indian in whose field
it started found that the ground was
warm and went out there to sleep to
ward off the chill of night air.
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OLD CONE—This is how Mexico’s
new volcano looked before the later
eruptions tore into its side and broke
the cone at the top. To see how the
appearance was changed, look at the

illustration on the front cover of this
week’s SCIENCE NEWS LETTER.

CHEMISTRY

Home Dehydrated Foods
Must Be Kept Dry

> WARNING against packaging home
dehydrated foods in paper containers that
are not moisture-proof, A. F. Wendler,
technical section manager of Du Pont’s
Cellophane Division, pointed out that a
poor container will result in waste of
needed dehydrated food just as surely as
a leaky seal will ruin a jar of canned
tomatoes or string beans.

Although moisture-proof papers, such
as cellophane, are satisfactory, they are
not always easy to obtain because of the
demand for war packaging. Supplies of
the grease-proof cellophane known as
“plain transparent” are sometimes avail-
able, but Mr. Wendler explained that this
variety will not protect foods adequately.

Only moisture-proof cellophane should
be used. This type seals to itself upon
application of a hot iron, thus giving a
simple test for identity.

No matter what packaging material is
used, the food must be thoroughly dried.
Careless dehydration permits moisture to
remain on the inside of the larger pieces
of food. After packaging, this moisture
may be given off and cause the whole

package of food to become moldy.
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