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From Washington 

International 
dietary study 
The Food and Drug Administra- 
tion, U.S. Department of Agricul- 
ture and the National Bureau of 
Standards are participating in an 
international dietary study coor- 
dinated by the International Atomic 
Energy Agency. 

The agencies and those of other 
nations will analyze diets in the 
U.S., Brazil, Canada, China, Iran, 
Italy, Spain, Sudan, Sweden, Thai- 
land and Turkey. Each country is 
developing mixed diet samples 
representative of foods consumed 
by typical families in various target 
population groups. An interna- 
tional network of reference labora- 
tories around the world will analyze 
the diet samples. 

The s tudy  will examine 24 
biologically important trace ele- 
ments as well as food energy, fiber 
content and phytates. Details: Food 
Chemical News, Feb. 3, 1986, p. 17, 
and the National Bureau of Stan- 
dards. 

Diet changes may 
add to life-span 
Increases in life expectancy may be 
due in part  to changes in diet, 
according to a report released in late 
January  by the Department  of 
Health and Human Services. 

The report, "Heal th ,  United 
States, 1985," noted changes in 
personal health behavior, such as 
decreased smoking, modified eating 
habits and increased exercise, may 
be factors in a decline in mortality 
from heart  disease. The report 
pointed out t ha t  in 1983, life 
expectancy at birth reached 74.6 
years, with white females given a 
life expectancy of 78.7 years. 

Also, the report suggested that  
improved nutrition may account in 
part for a decline in the infant 
mortality rate. Details: Food Chem- 
icalNews, Feb. 3, 1986, p. 74. 

Meanwhile, the National Re- 
search Council's Food and Nutri- 
tion Board has published a book, 
What is American Eating?, pre- 

pared from a symposium on Amer- 
ican eating habits at tended by 
academic, government and food 
marketing personnel. 

The book examines eating pat- 
terns, nutrition and health; factors 
that  shape eating patterns; eating 

t rends  and nu t r i t iona l  conse- 
quences; and nutrition programs, 
policy and research. The paperback, 
which costs $14.95, is available 
from National Academy Press, 
2101 Constitution Ave. NW, Wash- 
ington, DC 20418. 

WORLD-WiDE EXPERIENCE AND KNOW-HOW 
e x p e r i e n c e  
Over 80 different kinds of oil bearing seeds 
and nuts are processed with Anderson Ex- 
pellers. You'll probably find Anderson Ex- 
peller Presses ® in every country that grows 
and extracts vegetable oil from oil bearing 
seeds and nuts. We have been making oil 
extraction equipment for 85 years. 

e n S I n e e r i n 8  knaw-haw 
we know what it takes. Over the years, 
Anderson engineers have consistently im- 
proved and refined the expeller press. With 
many years of accumulated experience, they 
not only improved the design, they've been 
able to determine the most efficient methods 
ol preparing the oil bearing seeds for the 

most efficient oil extraction. Knowledge... 
coupled with a durable mechanical design 
help ensure Anderson Expeller users of the 
most efficient operation possible. 

a d £ d l £ a t i o n  t o  q u a l i t y  
Anderson is known for building durable, ef- 
ficient equipment that will provide tong and 
reliable service life. This philosophy of 
quality engineering has been a hallmark of 
Anderson Expeller Presses and has made us 
a leader in the oil extraction field...and it's 
this dedication to quality, that will keep us 
there in the years to come. 

For more information on Anderson Expeller 
Presses, call or write for FREE literature. 

Engineers of quality products and customer semice 

ANDERSON INTERNATIONAl C.ORP 
6200 Harvard Avenue, Ck~veland, Ohio 44105 USA ~ :  (216) c041-1112 Telex: 98-0259 

Carl us for the name of the Anderson Representative in your area 
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F~om W a s h i n g t o n  

24-ounce size 
for "spreads" 
The Laws and Regulations Com- 
mittee of the National Conference 
on Weights and Measures is recom- 
mending that  the conference permit 
margarine-like " spreads"  to be 
marketed in a 24-ounce size. 

The National  Association of 
Margarine Manufacturers origin- 
ally had requested that both 12- 
ounce and 24-ounce sizes be allowed 
but withdrew its request for the 
12-ounce size since it might look too 
much like the one-pound size. 

The committee also said it would 
recommend amending its Uniform 
Regulation for the Method of Sale of 
Commodities to include both "mar- 
garine-l ike" and "bu t t e r - l i ke"  
spreads. Members said they be- 
lieved this would encompass any 
type  of " s p r e a d "  now on the 
market. Details: Food Chemical 
News, Feb. 3, 1986, pp. 41-42. 

ITC drops castor 
oil investigation 
The International Trade Commis- 
sion (ITC) dropped its antidumping 
investigation of Brazilian hydro- 
genated castor oil imports in late 
January  after ruling tha t  U.S. 
producers have not been materially 
injured by the shipments. 

In December, the U.S. Depart- 
ment  of Commerce ruled tha t  
Brazilian castor oil producers had 
been selling hydrogenated castor oil 
at less than fair value on the U.S. 
market, at a 1.5% dumping margin. 
In the January ruling, however, ITC 
commissioners voted unanimously 
that  American producers were not 
suffering as a result. Dumping 
allegations concerning 12-hydrox- 
ystearic acid were dismissed in 
December af ter  the Commerce 
Department determined this prod- 
uct was not being sold at less than 
fair value. 

The investigation was begun last 
year after Union Camp Corp. filed a 
pet i t ion on behalf  of the U.S. 
industry allegedly that  domestic 
producers were losing business 
because of unfai r ly  subsidized 
castor oil imports from Brazil. 
Details: Federal Register, Feb. 6, 
1986, p. 4662. 

Chocolate, cocoa 
s tandards  review 
The Food and Drug Administration 
ruled in January to accept com- 
ments until April 30 on whether the 
U.S. should amend its food stan- 
dards for chocolate and cocoa 
products  to conform to Codex 
Alimentarius standards. Originally, 
FDA had set Jan. 31, 1986 as the 
deadline for comments. 

FDA postponed the date based 

on a request  by the Chocolate 
Manufacturers Association of the 
U.S. for a 90-day extension to allow 
the indus t ry  adequate time to 
properly review the Codex stan- 
dards. Details: Federal Register, 
Jan. 30, 1986, pp. 3797-3798; Feb. 
4, 1986, p. 4391. 

FDA recommends 
TBHQ testing 
Tert-butylhydroquinone (TBHQ) is 
FDA's Fiscal Year 1986 priority 
chemical for National Toxicology 
Program (NTP) carcinogenicity 
testing, according to NTP in seek- 
ing comments on possible testing 
for TBHQ and six other substances. 

Because of the priority rating, 
TBHQ will be submitted directly 
for action by NTP's Executive 
Committee rather than being eval- 
uated first by the Board of Scien- 
tific Counselors. TBHQ, an anti- 
oxidant, has been cleared for direct 
food use and has been approved by 
USDA's Food Safety and Inspec- 
tion Service for use in meat and 
poultry products. 

For more information, contact 
Dr. Victor A. Fung,  Chemical 
Selection Coordinator, NTP, Room 
2855, Bldg. 31, National Institutes 
of Health, Bethesda, MD 20893, 
telephone 301-496-3511. Details: 
Food Chemical News, Jan.  27, 
1986, pp. 38-40. 
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Joyce Beare-Rogers 

S30 Members 
$ 50 Nonmembers  

M e t h o d s  f o r  

A new AOCS monograph that provides invaluable guidance for planning 
research involving nutritional assessment of fats. In a dozen concise chapters, 
leading researchers take the reader through the sequence of steps needed 
to produce valid, useful results. The first chapter discusses experimental design, 
followed by chapters on selection and use of test animals, formulating diet, 
characterizing the test material, studying tissue lipids, using epidemiological 
data, interpreting results and, finally, preparing the data for publication. This 
collection of procedures and comments provides a useful review of some 
of the requirements in the nutritional assessment of a dietary fat. 
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