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per method is educational rather than
curative. Apparently the men learn to
associate something about the appear-
ance of test objects with its color as
given by name or by a non-color-blind
person.

Reexamination of these men at a later
date, using a different technic, would
probably, the medical journal states,
show that they still are color blind.

Obviously, it is up to the armed ser-
vices, the journal editorial comments, to
determine whether the color blindness
tests now are sufficient to screen out
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enough color blind persons or whether
or not a young man willing to put in
the time and effort required to learn
enough about the tests to pass them
“would not qualify because of superior
learning ability or intelligence to meet
the needs of the armed forces.”

As to Mr. Lepper and his followers,
the medical journal advises them to limit
promotion of their method to the state-
ment that they teach men to pass the
tests for color vision and to avoid care-
fully the use of the word “cure.”
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Post-War Grocery Store

Few ‘‘fresh’ vegetables will be sold in the post-war
grocery, but hundreds of frosted foods, some ready-cooked,
will be available for the housewife.

» CORNER GROCERY STORES, par-
ticularly those in small villages, will be
different after the war, Clarence Birds-
eye, of Gloucester, Mass., pioneer in
developing modern frozen foods, pre-
dicted at meeting of the Institute of
Food Technologists in St. Louis.

Instead of bins full of tomatoes, spin-
ach and other “fresh” vegetables, it will
have a series of low-temperature self-
service cabinets. There the housewife
even in a remote village, will find frosted
cooked vegetables, including tropical and
Arctic delicacies. When she gets home,
she will put them in the frosted food
compartment of her post-war refrig-
erator.

Probably very few unprocessed fresh
vegetables will be sold, Mr. Birdseye
said. Where at present only about one
American grocery in 11 carries quick
frozen foods, later all of them will.
Instead of the 65 frosted food items at
present available, there may be several
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hundred, including scores of frosted
cooked foods. Every home refrigerator
will have its frosted food compartment.

With lowered trade barriers and
world-wide refrigeration facilities, Mr.
Birdseye said, there will be no interna-
tional boundaries to perishable food dis-
tribution.

“Huge mechanically operated farms
and processing plants,” he continued,
“will center around such virgin areas
as Grand Coulee dam and produce un-
believable tonnages at very low costs,
thus seriously affecting less efficient
farming. Low-temperature locker plants
will multiply in urban and rural com-
munities.

“The perishable food business of the
future offers an unlimited field for tech-
nical research and large scale develop-
ment.”

Present importance of frozen foods
for saving both tin plate and transporta-
tion space were described by Mr. Birds-
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cye as tollows:

“Operating only 40 weeks annually,
one Birdseye freezer weighing five tons
can freeze in paper cartons 375,000,000
pounds of peas which would require
over 4,500,000 cans comprising eight
tons of pure tin and 500 tons of steel.

“One freight car of Birdseye frosted
spinach contains as many edible portions
as 11 cars of fresh spinach. If this saving
could have been applied to all fresh
vegetables moved by rail in 1942, there
would have been a saving of 138,200
carloads.”

Public acceptance of quick frozen
packaged foods has advanced by at least
five years because of the war, Mr. Birds-
eye said, giving as reasons the increased
public buying power; large purchases
by the armed forces; shortages of canned
foods; excellent vitamin retention; and
rationing.
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ENGINEERING

New Process for Making
Tin Cans Here to Stay

> THE ELECTROLYTIC process now
employed in making tin cans will con-
tinue in use after the war, Dr. Charles
Olin Ball, technical director of the
Owens-Illinois Can Company, told mem-
bers of the Institute of Food Technolo-
gists meeting in St. Louis.

This revolutionary change in the
process was evolved because of the ne-
cessity of conserving tin, but is more
efficient, more economical, and produces
a better quality can than the old hot
dip method, Dr. Ball stated.
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Soybeans, a good meat substitute be-
cause rich in proteins, contain ten times
as much fat as ordinary houschold beans.
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