132

on the run; 1. The decrease in poverty
caused by abundant employment in war-
time. 2. The greatly increased provision
of milk for all children and of solid
meals for school children. 3. The long
“changes of air” due to evacuation of
children from congested cities to the
country.

The last two causes are not likely
to affect us much in this country, but
the first, decrease in poverty because
of wartime employment, is and this
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cause, Dr. Glover believes, has been the
most important in accelerating the de-
cline of the disease during the war.

The main cause of the decline, how-
ever, is in his opinion of a more subtle
nature and is a change in the relation-
ship between man and the streptococ-
cus germ which plays an important part
in rheumatic fever, though scientists
have not yet agreed whether or not this
germ causes the disease.
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Electrons To Dehydrate

The moisture content is reduced to only one per
cent by use of radio-frequency energy in a new process

of food dehydration.

> BETTER food dehydration through
use of radio-frequency energy to drive
out the moisture has been developed.
The process makes possible for the first
time removal of 999, of the moisture
content from a compressed vegetable
block, reports Vernon W. Sherman of
Federal Telephone and Radio Corpor-
ation, who developed the method in
cooperation with the Office of the Quar-
termaster General of the Army.
Evidence indicates that vegetables de-
hydrated by the electronic method will
not deteriorate over a period of one to
two years even in hot, humid climates.
As a first step, 80% of the water
content of vegetables is removed by con-
ventional dehydration. The vegetables
are then compressed into blocks from
which the remaining moisture is re-
duced to one per cent by radio-frequency
energy in a partial vacuum. Since other
methods of drying require the exposure
of as much of the vegetable surface as
possible, this process of compressing the
vegetables into tight blocks, prior to
drying them further, is unprecedented.

It is done to concentrate a large amount .

of food in a small magnetic field for
reasons of economy.

About five per cent moisture is gen-
erally left in the food by ordinary de-
hydration using hot air, which involves
danger of spoilage, especially in the
tropics. Attempts to reduce this moisture
content by warm air often give the
dried vegetables a tough, blackened
skin, called “case hardening,” but this
does not occur when radio-frequency
energy of the proper wavelength is used.
Drying is accomplished in about an

hour. The shortwave energy is actually
turned on only a part of this time. Due
to the speed of the process, apparently,
the vitamin content of the dried foods
is reported to be unusually high.

The temperature throughout the
foods being dried is said to be remark-
ably uniform, unlike the difference be-
tween the outside and inside of food
under dehydration by other methods.
Electronic drying is well adapted to
automatic straight line production, and
from laboratory results engineers calcu-
late that one pound of water may be
removed electronically as described with
less than one kilowatt hour of energy,
costing about one cent, which compares
favorably with the cost of other methods.

Plans are being considered for con-
struction of a 50-kilowatt electronic
food-drier, which would handle six tons
a day of dried food, equivalent to per-
haps sixty tons of fresh food, to test
the new food dehydration method on
a commercial scale.
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Bulging Palm Trunks
Have Varied Uses

» ONCE IN A WHILE we find nature
in a curiously generous mood towards
mankind. In western Cuba and on the
Isle of Pines, for example, there is a
species of palm tree with a big hollow
bulge about half-way up its trunk that
gives it the quite appropriate name of
“palma barrigona” or belly palm. Bot-
anists know it as Colpothrinax Wrighti.
This bulge is of no discoverable use to
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the palm itself, but the country people
living in the limited area where it grows
find it handy for a wide variety of pur-
poses.

Cut out of the trunk with enough of
the solid portion to keep both ends
closed and with a bung-hole cut through
one side, it becomes a very practical bar-
rel. With a larger opening hacked into
the side, it is a watering-trough for
livestock. With one or both ends cut off
and the openings loosely covered with
boards, it is a satisfactory beehive of the
more primitive sort. Set on end with
the top open, it is a container for any
kind of dry materials. Cut across the
middle and the two halves upended, it
becomes a pair of flowerpots. It has
even been made into small canoes by
splitting lengthwise.

This remarkable palm is described
and pictured in a book recently pub-
lished by the Botanical Institute of the
University of Montreal under subven-
tion of the Atkins Institution of the
Arnold Arboretum. Beautifully written
in limpid and simple French, excellently
illustrated, it appears under the author-
ship of two leading Canadian botanists,
Frere Marie-Victorin and Frére Léon,
both of the Brothers of the Christian
Schools. The former is at the University
of Montreal, the latter at LaSalle College
in Havana.

The book, titled Itinéraires botaniques
dans l'lle de Cuba, is simply a day-by-

BULGING — Cubd’s curious belly

palms show their bulging figures to

advantage in silhouette against a
sunset sky.
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