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I 
N 1926 the people of the United 

States  consumed over 2,000,- 
000,000 pounds of but te r  and 

more than 242,000,000 pounds of 
oleomargarine.  At  an average price 
per pound of $.531 for  but te r  and 
$.304 for  oleomargarine the value 
at  retai l  of the but te r  consumed 
was about $1,060,000,000 and of 
the oleomargarine about $73,500,- 
000. 

Data of the monthly consump- 
tion of but ter  and oleomargarine 
from January  1917 are shown in 
graphic form in Chart  1. In spite 
of a s l ight  fall from 1917 to 1918 
the curve of but ter  consumption 
evinces a marked tendency to rise, 
The total amount of but ter  con- 
sumed has been grea te r  each year  
f rom 1918 to date. Approximately  
1,486,000,000 pounds of but ter  
were used in the United States in 
1918 (see accompanying table) .  
E igh t  years  later, in 1926, a growth 
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of over 500,000,000 pounds or about 
35 per cent had taken place. In 
1926 over 2,000,000,000 pounds of 
but ter  were consumed, or more than 
17 pounds for  each inhabi tant  of 
the United States.  The curve of 
oleomargarine consumption (Char t  
1) showed a sharp drop in 1921 
and 1922. Since 1922 it  has been 
slowly rising.  In 1917 about 298,- 
000,000 pounds of oleomargarine 
were consumed. This figure rose 
to 360,000,000 in 1920 but dropped 
to 210,000,000 in 1921 and 180,000,- 
000 in 1922. By 1926 the annual 
consumption had risen to approxi-  
mately 243,000,000 pounds which 
represented sl ightly over 2 pounds 
of oleomargarine per person in the 
United States. Of course, one 
must  not visualize each and every 
man, woman, and child in the  na- 
t ion as consuming two pounds of 
oleomargarine.  There are many 
rura l  sections of the country in 
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Chart 2--Aun~al Per Capita Con- 
sumption and Average Annual Retail 
Price of Butter and Oleomargarine, 
1917-1926. (Retail price of oleomar- 
garine not available for 1917 and 
1918.) 

which oleomargarine is an unheard 
of commodity. On the other hand 
the United States  Bureau of Labor 
informs us, "In  many cities there 
is as much oleomargarine as but ter  
used." 

In order to eliminate the factor  
~f population growth as influenc- 
ing the consumption of but te r  and 
oleomargarine Chart  2 presents  
curves of the per capi ta  annual con- 
sumption of but ter ,  olemargarine,  
and of but te r  and olemargar ine 
combined from 1917 to 1926. In ad- 
dition, the re ta i l  price of but ter  is 
shown from 1917 and of oleomar- 
gar ine  f rom 1919. The curves of 
consumption show (1) a drop in the 
per  capi ta  oleomargar ine  consump- 
tion in 1921. and 1922, a r ise  in 
1923, a s teadying tendency through 
1925, and a sl ight  r ise  in 1926, (2) 
a general  increase, since 1918, in 
the amount  of bu t te r  used per per-  
son in the United States,  and (3) 
since eight  or nine t imes as many 
pounds of but te r  as oleomargarine 
are used the curve of the per capi ta  
consumption of bu t t e r  and oleo- 
margar ine  cnmbined reflects largely 
the movements of the  curve of per 
capi ta  consumption of butter ,  and 
here again  there is evident a grad-  

ual r ise in the amount consumed 
per person since 1918. 

I f  the curves of per  capi ta  con- 
sumption and price in Chart  2 be 
compared i t  is apparent  that ,  in 
general, when there is an increase 
in the price of but te r  there  is a de- 
crease in the per capi ta  consump- 
tion of but te r  and when there is 
a decrease in the price of bu t t e r  
there is an increase in the per cap- 
i ta  consumption of butter .  I t  is 
also seen tha t  the per capi ta  con- 
sumption of oleomargarine tends 
to increase when the price of but -  
ter  increases and to decrease when 
the price of but te r  decreases. The 
changes in the per capi ta  consump- 
tion of oleomargarine are, of 
course, not so much responses to 
i ts own price (which does not 
fluctuate widely) as responses to 
fluctuations in the price of butter .  

The nature  of oleomargarine as 
a subst i tute  for but te r  is Shown 
clearly in Charts  1 and 2. In 
Chart  1 when the consumption of 
but ter  r ises tha t  of oleomargarine 
usually falls and when the con- 
sumption of but te r  falls tha t  of 
oleomargarine usually rises. The 
same holds t rue of the per capi ta  
consumption of the two commodi- 
t ies shown in Chart  2. Chart  3 
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Chart 3---Seasonal Movements of Con- 
~umption of Butter and Oleomargarine 
as Shown by D a t a / o r  1926. 
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Total  Consumption and Per Capita Consumption (in pounds) of Butter and 
Oleomargarine, 1917-1926 

Total consumption Per capita consumption 
Year Butter Oleomargarine Butter Oleomargarine 
1917 . . . . . .  1,657,303,000 297,593,000 16.05 2.88 
1918 . . . . . .  1,485,553,000 350,551,000 14.23 3.36 
1919 . . . . . .  1,522,128,000 350,239,000 14.50 3.34 
1920 . . . . . .  1,553,590,000 359,966,000 14.60 3.38 
1921 . . . . . .  1,725,733,000 210,210,000 15.92 1.94 
1922 . . . . . .  1,796,053,000 179,628,000 16.37 1.64 
1923 . . . . . .  1,866,770,000 226,461,000 16.75 2.03 
1924 . . . . . .  1,934,102,000 229,872,000 17.05 2.03 
1925 . . . . . .  1,942,106,000 232,303,000 16.88 2.02 
1926 . . . . . .  2,009,953,000 242,710,000 17.27 2.09 

emphasizes the seasonal move- 
ments  of the consumpt ion of bu t t e r  
and  oleomargar ine ,  showing the 
consumpt ion for  each month  of 
1926. In  the case of but ter ,  maxi-  
mum consumpt ion  usual ly occurs 
in May and June  wi th  m i n i m u m  
consumpt ion in J a n u a r y  and Feb-  
ruary .  I f  the data of month ly  con- 
sumpt ion  be adjus ted  for the num-  
ber of days in each month  (if, for 
example, each month  be reduced 
to a 30 day basis)  F e b r u a r y  is no 
longer  the low month,  bu t  assumes 
its place about  midway  between 
J a n u a r y  and  March, and  November  
consumpt ion  becomes more nea r ly  

the same as tha t  of October and 
December. The December 1926 
figure, shown by dotted l ines on 
Char ts  1 and 3, represents  the 
wr i t e r ' s  es t imate  (166,000,000 
pounds)  of the consumpt ion  of 
bu t t e r  for tha t  month.  In  the case 
of oleomargar ine,  m a x i m u m  con- 
sumpt ion  usual ly occurs in the first 
or last  months  of the year  and min-  
imum consumption in the summer.  
Here aga in  the increases and de- 
creases in the consumpt ion  of but -  
ter  and o leomargar ine  move i n  op- 
posite directions.  

(Reprinted with permission from the American 
Food Journal, March, 1926.) 

Dr .  S c h w a r t z e  to C o n d u c t  Re -  

s e a r c h  a t  M e l l o n  I n s t i t u t e  

D 
R. Edward  R. Weidlein,  di- 

rector, Mellon In s t i t u t e  of 
I ndus t r i a l  Research, Uni -  

vers i ty  of P i t t sbu rgh ,  has an- 
nounced the appo in tmen t  of Dr. 
Er ich  W. Schwartze to the senior  
incumbency  of the In s t i t u t e ' s  Mul- 
t iple Indus t r i a l  Fel lowship on 
Cooking Utensi ls .  Dr. Schwartze 
is well known scientifically because 
of his published con t r ibu t ions  to 
the l i t e ra tu re  of the chemis t ry  and 
pharmacology of cottonseed, pea- 
n u t  oil, and of metals,  especially 
t i n  and cadmium, used in the 

cons t ruct ion  of food conta iners .  
This  Fellowship has been recent-  

ly established for the purpose of 
mak ing  a comprehensive chemicM 
and pharmacodynamic  s tudy of the 
effects of the corrosion of metall ic 
cooking utensi ls  du r ing  the prep- 
a ra t ion  of foods there in .  The in- 
ves t iga t ion  will cover the effect 
upon the an imal  body of the metal  
taken up by and ingested wi th  the 
cooked food as well as the effect of 
the mater ia l  of the utensi l  upon the 
food const i tuents ,  pa r t i cu la r ly  the 
v i tamins ,  du r ing  cul inary,  food- 
m a n u f a c t u r i n g  a n d s te r i l i z ing  
operations.  The reseaches will be 
conducted along scientific lines. 
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