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A COMPARATIVE STUDY OF QUANTITIES OF FOOD

CONSUMED BY MEN AND WOMEN STUDENTS

AT OREGON STATE COLLEGE

Chapter I

INTRODUCTION

A. Purpose of Study

The responsibility for the provision of housing
and boérd for at least a portion of the students who
attend most colleges and universities falls upon the
administrative officers of the respective institutions.

At Oregon State College three dormitories are
maintained. Waldo and Margaret Snell, with optimum
capacities of 252 and 141, respectively, are the two
halls for women students. The men's dormitory, com-
prising Cawuthorn, Buxton, Poling, Weatherford, and
Hawley Halls, accommodates 340 men students.

A dining room is maintained for each of these three
dormitory groups. Thus, the men and women students take
thelr meals in their own respective dining rooms and do
not eat together.

The writer, a graduate assistant in the Department

of Institution Economics, School of Home Economics,



became interested in the comparison of the quantities of
food consumed by the men and women students in colleges
and univefsities. Since no comparison could be found
that had been done by previous workers, this study was
planned and carried to completion.

It is hoped that the study herein reported may not
only meke clear the comparisons of the amounté of food
.consumed by the men and women students at Oregon State
College; but that it may serve as a guide to institution-
al managers as they plan, purchase, and supervise the

preparation of food for similar student groups.

B. Scope of Study

The study herein reported aims to compare the amounts
of food consumed by selected groups of men and women stu-
dents at Oregon State College. Waldo Hall, for women,
and the men's dormitory were the two living groups select-.
ed to study. These were the two largest living groups on
the campus, and it was felt that they represented a good
cross section of the four thousand students who attend
the college. At the time of this study there were 241
college women living in Waldo Hall and 341 college men
living in the men's dormitory. All of the college classes

and nearly every school on the campus were represented in



these two groups. Therefore, it was believed that a com-
parable percentage of the amount of food consumed by the

men and women students could be reached.

C. Duration of Study

Data for the study herein reported were collected
over two seven-day periods. The first period, January 31
to Febrvary 6, 1938, was spent collecting data on the food
consumed by the men students living in the men's dormitory.
The second period, February 28 to March 6, 1938, was
spent collecting the same type of data for the women
students living in Waldo Hall., This study had to be
carried on over the two seven-day periods because 1t was
Physically impossible for the writer to collect data fron
" both groups at the same time. The weeks of January 31 to
February 6, for the men, and February 28 to March 6, for
the women, were selected because they seemed to represent
typical periods and were convenlent times for the invest-
igator. Data collected for each of the seven=-day periods
begin with breakfast on Monday and end with supper on Sun-

day night.

D. Quality and Quentity of Food .

The writer in no way attempted to change the quality



or the guantity of food prepared for the respective liv-
ing groups during the study. The quality seemed excellent
and was representative of that served from year to year in
the dormitories as shown by examination of the menu file.
The quantities of food prepared for the respective groups
of students were those amounts issued from the store room
for the cooks to prepare.

The menus used were as nearly alike in the two din-
ing rooms as possible, and yet have the meals served as

was customary in the respective dining halls.

E. Adequacy of Diet

In the study herein reported the writer has in no
way attempted to determine the nutritional adequacy of
the meals served. It is true, however, that the nutri-
tional adegquacy should be of primary importance to the
institutional manager. Studies previously done in the
School of Home Economics at Oregon State College indicate
that an adequate diet is provided in the dormitories.

Grace (8) found that the diet in one of the women's
dormitories (Margaret Snell Hall) at Oregon State College
was adequate in calories, protein, calcium, phosphorus,
and iron. She states that an adequate amount of vitamins
was supplied by the large quantities of fruits and veg-

etables consumed.,



Hansen (9) in her graphical study of the.food cost
of the department of dormitories over a two-year period
states, "Comparison of the percentage of expenditure of
the food dollar for the five groups with Gillett's
recomnendation shows either close agreement or variation
in the direction of this flexible standard. A pre-
dominance of protective foods is apparent from this
nutritional economic analysis.” Hansen also found that
when the expenditures for the various food groups were
measured by the standard given by Sherman (14) they were
"desirable",

The findings by Grace (8) and Hansen (2) are of
particular significance because of the fact that the dor-
mitories, at the time of this study herein reported,
were under the same efficient managers as they were at
the time the two above mentioned studies were made. The
records show a continuation of the same type of menu and

the same quality of food purchased and served.

F. Definition of "Food Consumed”

This study aims not to determine the number of cal-
‘ories consumed by the respective student groups, but is
a comparative study of the amounts of food served to the

men and women students in theilr respective dining rooms.



All calculations of amounts éf food consumed by the stu-
dents are made on the basis of those amounts of food
sent to the dining room minus the amounts of food re-
turned to the kitchen in the serving bowls or serving
dishes. If desserts, salads, or milk at vacant places
were not used they were returned to the kitchen. These
amounts returned were subtracted from the total quan-
tities served to calculate the amounts consumed by the
respective groups.

Since this study is a comparison of the amounts 6f
food served to the respective student groups and not a
study of caloric intake, edible plate wastes are not con-
sidered as "waste® in this study but are calculated as
"food consumed". The food which made up this edible
plate waste must have been necessary for the satisfaction
of the students, otherwise it would not have been served
to them.

Although the institutional manager might be interest-
ed in knowing how the food she serves is being supplement-
ed between meals, and how it affects the amounts consumed
at regular meals, the writer of the study herein reported
has made no attempt to determine the character or quantity
of food thus consumed. As already stated, only that food

served at the three regular meals in the dining rooms of









Chapter II

REVIEW OF LITERATURE

The writer, in order to ascertain if any studies
similar to the one herein reported had been made by other
investigators, sent inquiries to the major colleges and
unlversities throughout the country that maintained in-
stitutional management departments. The institutions
were selected after examination of courses offered in
institution management as shown in their catalogues.

They reported that no work of such nature had been done.

In all literature reviewed, no study was found to
have as its aim the comparison of the gquantities of food
consumed by groups of college men and women. The lit-
erature herein cited was selected because, in the opinion
of the writer, it was most related to the subject of this
thesls. Schools of various types, clubs, and every type
of philanthropic institution lend themselves to dietary
studles, cost studies and various other forms of invest-
igations.

Atwater (1), a pioneer in the field of dietary
studies 1n America, gives much credit for the early

dietary investigations to Voit and his associates at the



Munich School of Physiologists, and also to Liebig, all
of Germany; as well as to Playfair in England, Payen in
Ffance, and to lMollescott in Italy. Atwater's early
writings include reviews of work done in many parts of
the world. After intensive work on dietary studles in
this country, he published a bulletin in 1895, entitled,
"The Chemistry and Economy of Food". He made the follow-
ing statements regarding "calories of energy".

"Tt has been assumed that a woman required, on the
average, eight-tenths as much as a man for corresponding
muscular activity. I have assigned the dietary of a man
with light exercise to a woman at moderate work, and that
of a man with light physical exercise'to a women with
light work, thus providing for a woman rather more than
eight-tenths as much as man. Very likely, eight-tenths
would accord more nearly with the actual needs.”

Atwater (2) studied the dietaries in the institutions
.for the insane in New York at the request of fhe Commis-
sion of Lunacy of that state. In the account of his
study in 1901 he also summarized the work of Dunlap of
1898-99, 1in the Scotch prisons, and that of Richards and
Wentworth in 1896, in the city institutions of Boston.

_ As early as 1901, Atwater states in this report the lack
of dietéry investigations in such institutions and their

importance for the future. Atwater found that an average
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of 35,420 calories and 114 grams of proteln per capita was
consumed daily. He concluded that dietaries are valuable
because they have to do with the physiological, pecuniary,
and huﬁanitarian aspects of living.

Bevier (3), a pioneer in home economics work, reports
dietary studies which involved three hundred people who
lived in sorority, church, and cooperative houses.

Twelve studies were carried out according to approved
methods.

She sﬁmmarizes nine of these twelve studies and re-
ports a minimum per capita cost of 37.1 cents daily and a
maximum per capita cost of 40.3 cents daily. The average
daily protein intake was 69.5 grams. Waste was found to
be a variable factor. Bevier felt that much candy and be-
tween meal eating tended to influence the results of the
study.

Hawley (10) reports the results of two investigations
initiated by the Bureau of Home Economics, United States
Department of Agriculture. One of these consisted of the
study of the records of 35 colleges and universities to
- determine the food consumption in students! residence halls.
Seventeen sororities and fraternities, as well as eighteen
dormitories and practice houses, were selected for the
study. The other investigation initiated by the Bureau of

Home Economics included 192 records of food consumed from
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colleges and universities all over the United States, in
an attempt to determine the nutritional needs of college
students. Hawley summarizes the results of 12 similar
published studies, and brings them together in tabular
form for comparison with the two above mentioned studies,
and records from 23 residence halls at Washington State
College by Hunt. In this comparison the twelve published
studies showed somewhat less energy, protein, calcium,
and iron with about the same per cent of phosphorus as

do those reports of Hunt and Hawley. Examination of the
energy distribution among the various food groups indicat-
ed that on the whole, meat, fish, eggs, fatty foods, and
sweets are used in ample quantities for a well balanced
meal; while milk, cream, cheese, fruits, and vegetables
play too small a part in the diet. It was found that the
use of cereals was variable, The writer concludes that
college students, as a general rule, receive diets that
meet their needs. Iron is the factor that is in greatest
danger of being secured in insufficient quantities. Haw-
ley also concludes that a comparison of the nutrtive
value of diets planned by dietitians with diets planned
by those who were untrained in food values shows that those
planned by the former group are more satisfactory in

every respect.
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Kramer and Grundmeiler (1l) reported on a survey of
20 living organizations for college students at Kansas
State Agricultural College. Ten sororities, seven fra-
ternities, and three boarding houses for mennmdé'up this
group of living organigzations which supplied food for
465 students. After studying each organization for a
month, it was concluded that the protein supply was suf-
ficlent and the energy was probably adequate. Calcium,
rhosphorus, and iron were sufficient for only ebout half
of the groups. There was doubt as to the adequacy of
the vitamins and cellulose. It was the conviction of the
investigators that a diet adequate in food value might
well have been provided in each of the organizations
studied, if cafe had been used in selecting the food.
All of these living organizations had untrained manégers.

Grace (8) studied the amounts of food consumed by
women in nine sorority houses, two home management houses
and one women's dormitory (Margaret Snell Hall) at Oregon
State College. Each group was studied over a period of
seven days. The inventory method was used and calculations
were expressed in shares as given by Rose (12). Grace
found the calories, protein, and phosphorus sufficient
in all groups. Calcium was sufficient in all but one
group, & home management house. Iron was found to be low

in two sorority houses and in one home management house.
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Grace stated that an adequate supply of vitamins was in-
dicated by the large amounts of frults and vegetables
used by the two groups. She found that the food served
to the dormitory group was adequate in calories, protein,
phosphorus, calcium, and iron, when compared to the stan-
dards as given by Rose (13), and concluded that the vita-
mins must be adequate considering the quantities of frults
and vegetables consumed.

Grace found the cost of the food ranged from $.34 to
$0.49 per capita per day. She concluded that an adequate
diet can be furnished and satisfactory standards can be
maintained, by any organized group of college girls in
this particular locality, at a cost not exceeding $.49
per capita per day for food materials, if a knowledge of
nutrition is used along with expedient purchasing.

Rose (13), writes in the discussion of the nutrition
of high school boys and girls, "It will cost just as much
to feed a girl as a boy although she eats a third less
calories, because the calories she does eat must carry
nearly as much building and regulating material as his,
and her normal food intake is less sustained by the de-
mand of hunger and more through the appeal which the food
makes to the eye."

Dickins (6) studied the food consumption of boys and
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girls in six typlcal agricultural high school dormitories
of Mississippi. The actual food eaten by eighteen 15-16-
17-year old boys, twenty-four 15-16-17-year old girls,
seventeen 18—19-ye;r old boys, and sixteen 18-19 year old
girls was calculated for thirteen consecutive meals

"Girls ate about 40 per cent less than boys.
This was true of building and regulatory material.
as well as energy material. The calories the girls
ate did not carry any more bullding and regulatory
material than that of boys, in fact, less calcium
in both age groups and less phosphorus in the 15-
16-17 year age group than that of the boys."

Dickins writes the comparison of this study with the

statement of Rose (13):

"On this basis it 1s readily seen that girls!
dietaries were more often inadequate than boys'.
This may be, at least, in part, explained by the
fact that the diets in these schools are too
largely composed of starches, fats, and sweets.
Large quantities of a diet of this type must be
eaten iIn order to get sufficient quantities of
nutrients. Girls normally do not consume as much
as boys for they are smaller in size and are less
active. A starch, fat, sweet type of diet often
causes girls to cut down on thelr food consumption
for fear of getting 'too fat'. Girls need foods
that are relatively richer in building and regu-
latory material than boys for they eat less."

The average dailly cost of food actually consumed for
the 15-16-17 year old group of boys was 31 cents; for
girls of the same age, 20 cents. For the 18-19 year old
group of boys, the cost wés 30 cents; while for the girls

the cost was 22 cents.
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O'Leary (12) collected data concerning the cost per
capita per day for food materials, overhead, lasbor and
management fromvsome of the dining halls in colleges and
universities throughout the lMiddle West and Pacific coast.
She recognized that the data is not complete but assembled
it because of the dearth of litérature on the subject.

She found wide variation of percentages and amounts of
money expended for various purposes. In one instance the
costs of raw food for both men and women were given, re-
spectively, for one school. The daily per capita cost for
food materials was $0.72 for the college men and $0.50 for
the college women. Thus, 44% more is spent for the food
materials for the men than for the women. The amounts
spent for food at this particular school were the highest
reported in the study. These figures are for a privately
endowed school on the Pacific Coast.

Hansen (9) carried out a graphical study of the board
income dollar and of the division of the food dollar for
the department of dormitories at the Oregon State College.
This study covered the expenditures for two consecutiﬁe
years, namely, 1931-2 and 1932-3, and includes both the
men's and women's dormitories. From the study of the stu-
dents! board dollar she found that for the two respective

years 42.93¢ and 42.31¢ were spent for raw food.



16

Hansen, in her graphic analysis of the food dollar,
checked her results with the standards set by Gillett
and Sherman. She writes:

"Comparison of the percentages of expenditures
of the food dollar for the five food groups with
Gillett's recommendation shows either close agree-
ment or variations in the direction indicated by
this flexible standard. A predominance of 'pro-
tective foods! is apparent from this nutritional-
economlic analysis., '

"According to the limits defined by Sherman
as 'low, medium, and high', the Department of
Dormitories rates 'low! (analytically, not
nutritionally) in percentage spent for meats,
poultry and fish; 'medium' in percentage spent
for fats, sugars, etc.; and 'high' in percentage
spent for fruits and vegetables, milk, cecream and
cheese. According to Sherman's comments on these
conventional limits set for the grouping of Am-
erican dietaries, such rating of expenditures for
the various food groups as was given the Depart-
ment of Dormitories is desirable.

"In applying the test of Sherman's two 'rules!
it was found the amounts spent for the two groups--
milk, cream and cheese, and frulits and vegetables=--
were compared with that spent for meats (taken as
100% base) 108% and 124% were spent for milk,
cream, and cheese; and 149% and 156% were spent
for fruits and vegetables in the two years
studied. This comparison is also a favorable
indication of carefully planned meals.

"The application of these three tests to
the distribution of the expenditures for food
over the two-year period showed favorable com-
parisons with the suggested recommendations."
Bogert (4) states that it is doubtful if sex has any
direct effect on energy requirements. She explains that

women usually require less energy, not only because of
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their smaller total size, but also because of the larger
proportion of inactive tissue in their bodies.

Chaney and Ahlborn (5) in their book written in 1934
have accepted the conventional average weights of 70 kilo-
grams for the average man and 56 kilograms for the average
woman. They also accept and print the following table

taken from a bulletin written in 1895 by Atwater (1).

Total Calories per
Calories Kilogram of
Body Weight

Woman with light
muscular exercise 2400 43

Woman with moderate
muscular work 2700 48

Man without muscular
work 2700 38

Man with light
mnuscular work 3000 43

llan with moderate
muscular work 3500 50

Man with severe
rmuscular work 4500 64

It 1s interesting to note that in 1934 as in 1895 the
same number of total calories is assigned to these dif-
ferent activities, and that the totals are calculated on
the basis of total body weight.

DuBois (7), in a discussion of normal basal
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metabolism, states:

"There has been no satisfactory explanation
for the difference in metabolism of the sexes.
Meny investigators have assumed that women have
a lower basal than men because they have a
thicker layer of subcutaneous fat and better
protection against heat loss. Perhaps the mus-
culature plays some role but in the male sex
there is a marked difference in the musculature
of athletes and non-athletes without the cor-
responding variation in the level of the metab-
olism. It is particularly interesting that the
sex deviation appears in early childhood when
the bulld, bodily activity, and muscular ef-
ficlency are practically the same. IT seems
necessary to ascribe the lowered metabolism to
a sex difference in the endocrine system."
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Chapter III

PLAN OF STUDY

A. Preliminary Plans

This study on the comparison of the quantities.of
food consumed by men and women students at Oregon State
College was planned with the assistance of the head of
the Department of Institution Economics, School of Home
Economics, who is also director of dormitories at Oregon
State College. Only through the close cooperation of
these two deéartments i1s 1t possible to carry to com-
pletion a study of the type herein reported.

The typewritten menus for the weeks of this study,
namely Jenuary 31 through February 6 and February 28
through March 6, were sent to the respective dormitory
kitchens from the office of the director of dormitories
in the usual manner. The cooperation of the kitchen em-
ployees in each group was solicited. The aim of the
study as well as the methods to be used were explained.

All questions that the employees raised were answered
and the entire plan made clear to them before the investi-
gation was begun. They seemed interested in the study
and were eager to assist in collecting the data.

Preliminary studies were carried out in the men's
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dining room on several foods such as potatoes, milk, and
bread, to test the practicability of such an investigation.
It was found that some foods, especially beverages, could

be checked more satisfactorily by measure than by weight.

B. Equipment for the Study

Fairbanks platform scales and small portable kitchen
scales were used throughout the study. All weights were
taken in pounds and ounces. The large quantities of foods
weilghed made the use of platform scales necessary. The
rapidity of work and constant moving from one work center
to another made the small scales indispensable. To in-
sure accuracy, the scales were checked at intervals through-
out the study by an object of known weight.

All measuring was done in the one cup and one, two,
and four quert measures which were used in the respective
kitchens by the cooks for measuring ingredients for their
formulas.

The data for each day at the respective institutions
were recorded on separate forms. This made for speed and
accuracy in collecting the data as well as in classifying

and evaluating them.

C. Leboratory Set-Up

The kitchen and dining room at the lemorial Union
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Dining Service was the laboratory during the first week
of the study, when data were being collected regarding the
amounts consumed by the men students. The second week
was spent in the kitchen and dining room at Waldo Hall
collecting data on the amounts of food consumed by the
women students.

During these two seven-day periods the writer arrived
at the kitchen at five-thirty each morning, soon after the
employees reported for work. Careful weighing and measur-
ing of food was carried on throughout the day until seven-
thirty each evening.

Students, who live in the dormitories and need work,
are employed to do the table setting and act as walters
and waltresses in their respective halls. They are paid
a definite wage per hour and do not work a certain amount
of time for their meals. Thus, in all calculations, stu-
dent employees are considered as students and not as
kitchen employees. Food consumed by all other employees
is not. included in the calculations of the amounts of food
consumed by men and women students.

Variables are somewhat limited in the study herein
reported by the fact that the entire dormitory system'at
Oregon State College is under the supervision of the Di-

rector of Dormitories. This mekes for uniformity and



22

coordination on every hand., The director purchases all
food stuffs, transacts all major business for the system,
and personally supervises the food preparation in the
women's dormitories. She is assisted by the supervisor
of the Nemorisl Unlon Dining Service, of which the men's
dining hall is = ﬁnit. The same formulas are used in
each dormitory kitchen throughout the system.

Mention might be made of the fact that both dining
rooms are pleasant, well lighted, and have ample space
for the respective groups served. The dining room at
Waldo Hall is located on the ground floor of the building.
Dining facilities are not provided in the men's dormitory.
Students living in each of its five units have their
meals in a common dining room in the lMemorial Unilon
Building, located diagonally across the street from the
men's dormitory.

The tinie and manner in which the meals are served
are standardized throughout the dormitory system. On
week days, breakfast is served from 7:00-7:30, lunch at
12:15, and dinner at 6:15. On Sundays, breakfast is
served féom 8:00~-8:30, dinner at 1:00 and supper from
5:45 until 6:15.

All meals at Waldo Hall are served at tables by
waltresses with the exceptions of breakfast each morning

and supper on Sunday night which are served cafeteria
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style. In the men's dining hall all meals are served at
the tables by walters.

Before each meal the tables are set with the necessary
gilver, dishes, and cold food. When the students are seated
the hot food is brought directly from. thns B1EiHan by stu-
dent employees. Eéch employee serves two tables of ten
each. The host style of food service is used throughout
the dormitory systém. The main dish 1s placed in front
of the host. The accompanying foods, such as vegetables
are served by the person on the left of the host. The
first plate served is passed around the tsble to the per-
son at the right of the host. |

When the food at a table has been served the student
employees return to the kitchen for any additional food -
that is available for refills. Refills are available in
the men's dining room snd the Waldo Hall dining room un-
der ordinary circumstances on the following: the main
dish at luncheon, gravy, vegetables served at dinner (in-
cluding potatoes), breads at breakfast, 1unéheon, and din-
ner; cream aéd milk at breakfast, cream at dinner, cereals
at breakfast, and beverages served at Sunday night sup-
per. Refills are available on vegetables which are
often served as part of the main course at luncheon %o
the men students. Refills on tea are allowed at lun-

cheon in the Waldo Hall dining room. Relishes as
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well as jams and preserves are supplied in quantities
large enough for refills, Salad dressings, too, are
usually availsble for sufficient refills in both dining
halls, but seldom used.

One pat of butter is served to the men students at
breakfast with refills allowed. Two pats per capita are
allowed for luncheon and dinner in the men's dining hall.
At breskfast in Waldo Hall the women serve themselves
the amount of butter they desire as they pass along the
cafeteria counter. At luncheon and dinner one pat is
served to each woman student and waitresses supply re-
fills as desired.

Certain foods are not prepared in quantities large
enough for refills, This is true of such foods as salads,
desserts, cocktails, fruits at breakfast, milk served at

lunch and some meat and fish sauces.

D. Typical lenus

It has been explained that the central organization
of the dormitories mekes for stendardization throughout
the dormitory system. This seems apparent, not only
through the high quality of food served, but also in the
type of menus planned. In order to limit as many vari-

ables as possible in this study, a set of typical menus



was planned for one week. Although this set of menus was
planned for both the men and women students, customery
practices of the two groups have been observed. For in-
stance, when certain main dishes are served at lunch a
hot vegetable 1s served as a supplement in the men's din-
ing room but not in the women's. This custom has been
observed throughout this study. The absence of this vege-
table will be noticed on the week's menu for the women
students.

Tea 1s always included in a choice of luncheon bev-
erages in the women's dormitories, but not in the men's
dining room. It has been found from experience in the
past that so few men drink tea at luncheon that it was
impraectical to offer it.

At breakfast, any left over bakery products are often
served in addition to the particular type of baked product
on the menu. This is another customary practice that will

be noted on the food consumption charts.

E. MNMethod of Collecting Data

Plans for the collection of data for this study were
made so that the quality of the food served was not lowered
and that no institutional practices were violated.

The general method of collecting date was to record
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the weight or measure of the entire quantity of food pre-
pared for each of the two student groups. Where possible
this éheck was made before food was served in the serving
bowls or individual dishes. The foods returned to the
kitchen or pantry in the serving bowls after the meal was
put in one container, to be weighed or measured. These
amounts of returned food plus those consumed by the em-
ployees were subtracted from the total amounts prepared.
Exceptions to this general method will be explained.

At the Memorial Union Dining Service, fresh vege-
tables were weighed, as purchased, and after preparation
but not when cooked and ready for service. To take time
to weigh all this food was impractical. It would have
disrupted the plan of work émong the employees and would
have caused an inferior product to be served. For ex-
emple, when mashed potatoes were prepared for the men's

dormitory group, 175 pounds of peeled potatoes were cooked.
The capacity of the mixing machine bowl made it necessary
to maéh these potatoes in three separate portions. Since
mashed potatoes deteriorate on standing, they are mashed
just before time for serving them. In cases of this kind
the investigator recorded all data possible, such as the
raw weight of the peeled potatoes, the amount of season-

ing and milk added, as well as that amount of potatoes
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eaten byvthe employees and returned to the kitchen. Thus,
for the men's dormitory group all necessary ﬁata were
recorded excepting the total weight of the mashed po-
tatoess At Waldo Hall, smaller quantities were prepared
and it wes practical to get all data, including the total
cooked weight.

To cope with the above mentioned situation in the
kitchen for the men's dormitory group, a plan was worked
out whereby all data on a smaller amount of known weight,
about 25#, of food was collected. With complete data on
the smaller amount and data on the large quantity except-
ing the total cooked weight, a simple proportion was
worked out between the raw peeled welight and the mashed
weight of the two quantities. In the case of mashed po-
tatoes, the same proportion of milk and seasonings was ad-
ded. For all amounts of vegetables calculated by this
me thod, the ssme amounts of seasonings were added to the
small quantities as to the large quantities. For other
vegetables as well as potatoes, these amounts were calcu-
lated by simple proportion. The investigator believes
that under exlisting circumstances this was the best method
to employ when such large quantities of foods were studied.

Most canned vegetables were heated in their own

liquid, drained, and seasoned when they were served as a
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part of the main course. It was Impractical to weigh the
total amounts of these canned vegetables as they were
ready for service. They were transferred directly from
the steam jacketed kettles or large steamer 1insets into
the serving bowls and then taken immediately into the
dining room by the waitresses and waiters. Weighing the.
entire amount before transferring to the serving bowls
would have caused unnecessary breaking or mashing of the
vegetables and made for a delay in service, causing the
vegetables to cool. To determine the total amounts of
canned cooked vegetables served, the number of cans used
was multiplied by the aversge net weight or the average net
drained weight of one can. When tomatoes were used as
the vegetable, the former weight was used; but when
vegetables were served, such as buttered pesas, beans? or
beets, the latter weight was taken as the basis. Any
seasonings added to the vegetables were checked for weight,
and this amount was sdded to the total weight of the veg-
etable to give the total amount of the cooked vegetable.
The amount returned to the kitchen in serving bowls and
the amounts eaten by the employees were subtracted from
the amount prepared to get the total amount consumed by
the students in the two respective groups.

All canned vegetables and fruits used in the
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dormitories are packed either in #10 or #2 cans, depend-
ing on the kind of vegetable or fruit. The average nét
contents or the average net drained contents were cal-
culated from the study of either five #10 cans or ten #2
cans. This number of cans selected to study was arbit-
rarily decided. Those foods of which the entire content
of the cans were used, such as tomatoes, the net content
of each can and the average for the number studied were
calculated. Where only the drained weight of the food
was used, the cans were weighed before and after being
drained of excess liquid. The liquid, as well as the
solid portion of the contents of each can, was weighed
and checked with the respective total net content of each
can. An average net weight or the average drained net
weight was calculated for each canned vegetable and fruit
used during this study.

Amounts of canned vegetables or canned fruits used
for salads were calculated by multiplying the average net
drained weight by the number of cans used. In the case
of gelatine salads, calculations were made on the basis
‘of the welght of the finished product when ready to serve
in the lettuce cups.

Weights of canned fruits served as desserts or as

the fruit at breakfast were calculated from the average
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net weight of the can. The weight of the fruit pits has
not been subtracted from any of the fruits served during
the two seven-day periods which this study covers, ex-
cepting when used in salads and cocktails.

All beverages were checked by measure to find the
amounts consumed. At Waldo Hall and in the men's dining
hall, the coffee consumption for this study was calcu-
lated on the basis of the difference between the amount
in the urn at the beginning and the end of the meals. At
Waldo Hall coffee at breakfast and dinner 1s poured di-
rectly from the urn into the cups and served directly to
the students who have ordered it. The same method 1s
used in the men's dining hall at breakfast. At dinner
the coffee is poured from the urns into pitchers and
served in cups from the service stands in the dining room.
The pitchers are not returned to the pantry with left
over coffee at the end of the meal since the coffee could
not be utilized. No check was made on the amount left in
the pitchers, and not served.

This fact must be considered when the comparison of

the coffee consumed for dinner at the men's dining hall
is compared with that consumed at Waldo Hall.

The sugar consumption tables indicate the amounts of

sugar consumed by the students during the meals from the
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sugar bowls only and do not include that sugar used in
cooking. Sugar was emptied from the sugar bowls and
weighed after each meal, and a known amount replaced.

The amount of butter used was calculated by sub-
tracting the number of pats returned to the pantry un-
served from the number sent to the dining room. Standard
butter cutters were used in both kitchens. The number of
prats per pound was used in calculating the amounts con-
sumed.

Although not included in tebular form in this thesis,
the total plate waste of each meal was examined, welghed,
and recorded. This was done in order to check on any
foods that were wasted in excess. References to these
foods have been made in the results.

Students living in the dormitories are required to
take their meals in their respective dining rooms, and no
refund on board is made for absences of less than one
week., Regular attendance at meals 1s voluntary, however.
The numbers of students served at each meal wers recorded.
Per caplta averages are calculated from the actual number
present at the respective meals and not from the number

registered in the dormitories.
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Chapter IV
RESULTS

In order that the data herein reported might be
summarized and clear-cut relationships shown between
the quantities of food éonsumed by men and women stu-
dents, the following tables and figures have been pre-
paréd. For convenlence, foods of a like or similar
nature served at either breakfast, luncheon, or dinner
have been grouped together for the seven-day period.

The tables that follow give the average per capita
consumptioﬁ by the men and women students with the cal-
culation of the per cent more or less consumed by the
men students.

Date not included on the figures and tables are

given on the food consumption charts in the appendix.

Meats Consumed at Dinner

The amounts of meat issued to the dormitory kitch-
ens from the central storeroom of the dormitory system
are limited. More is allowed for the men students than
for the women students.

Data of this study show that the average per capita
consumption of the meats at dinner for the seven-day

period was 32.17% more for the men than it was for
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the women. Table 1 shows that the men consumed 25.50%
to 49.41% more meat than the women. Figure 1 also
shows the comparative consumption of meats for the re-

spective seven-day periods.

Table 1

Comparison of Quantities of Dinner Meats
Consumed by Men and Women Students

Day of Kind of lMeat Oz. per capita % lore or Less
Week ffomen Men Consumed by MNMen
Monday Roast Lamb 1.9608 2.7976 42 .68 more
Tuesday Swiss Steak 4,9577 6.3515 28.11 more
(Gravy)
Wednesday Roast Beef 2.2681 3.2780 44,53 more
Thursday Ham 2.0260 3.0270 49.41 more
Friday Fillet of Cod 3.9898 5.0550 26.70 more
Saturday Veal Steak 2.8654 3.5961 25.50 more
Sunday Creamed
Chicken 4.,7577 6.1879 30.06 more
Total 22.8255 30.2001
Average 3.2608 4.3276 32.71 more

Consumption of Main Dish at Luncheon

The men consumed 74.85% more of the main dish at
luncheon, as shown on Table 2. Data show that 163.64%
more Italian Spagﬁetti was consumed by the men students
on Thursday while .34% less sandwiches was donsumed by
the men at Sunday night supper. This appears to be trus
for two reasons. First, the women seem to like sand-
wiches better than do the men students. Second, obser-

vations during the study showed that the women students
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wasted more sandwiches. Perhaps this was due to the
fact that the women students took the ndmber they
thought they wanted as they served themselves cafeteria
style. The men took them from plates at the table only
as they were ready fof more .

The only limitation for the main dish at luncheon
was on wileners, Monday. lention might be made that the

data on wieners is given on the weight as purchased.

Table 2

Comparison of Quantities of the Main Dish at Luncheons
Consumed by Men and Women Students

Day of Name of Food Oz. per capita % More or Less
Week Women Men Consumed by Men
lionday Wieners " 2.6540 3.2641 22.99 more
Tuesday Vegetable-

Meat Stew 7.3665 13.0054 77 77 more

Wednesday Tuna Souffle 5.6783 13.0478 129.78 more
Thursday Itelian _
Spaghetti 4.1364 10.9053 163 .64 more

Friday Vegetable Soup 5.7417 12.4865 117 .47 more
Saturday Creamed Dried

Beef 7.1436 8.5000 18.99 more
Sunday Sandwiches 5.4355 bH.4172 .34 less
Total ' 38,1560 66,7163

Averagce _5.4509 9.5309 74 .85 more

Potatogs Consumed at Dinner

The dinner menus, of the dormitory system, usually
include potatoes. They are prepared in quantities large
enough to allow refills. This study shows that the men

consume 71.89% more potatoes than do the women students.
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Table 3 shows that the men consumed 112.62% more creamed
potatoes than did the women, while they consumed only

24 ,57% more baked potatoes. The size of the baked
potatoes was not uniform and this may account for the

fact that the consumption was more nearly alike.

Table &

Comparison of Quantities of Potatoes
Consumed at Dinner by Men and Women Students

Day of Vethod of 0z. per capita % More or Less
Week __Preparation Women Men Consumed by Men
Monday Mashed 4,9386 8.2574 67 .20 more
Tuesday - Browned 4.5446 7.4121 63.10 more
Wednesday Parsley 5.7532 6.6103 76.13 more
Thursday - Candied Sweet

Potatoes 4,5368 8.2643 82.16 more
Friday Creamed 3.6042 7.6634 112.62 more
Saturday Baked 4.8821 6.0814 24 .57 more
Sunday Mashed - 3.9531 7.6433 93 .35 more
Total 30.2126 51.9322
Averags 4,3161 7.4189 71 .89 more

Vegetables Consumed at Luncheon

As has been explained, the policy of the Department
of Dormitories is to include a vegetable on the menu for
the men when certain luncheon dishes are served in the
men's dining hall. The luncheon ménus during this studj
have included this extra vegetable on the men's menu for
Monday, Wednesday, Thursday, and Saturday. Sauer kraut
for luncheon on Monday was the bnly vegetable served, as

such, to the women at noons during the week. Therefore,
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it is not surprising to note from Table 3 and Figure 2
that the men consumed 438.32% more vegetables at luncheon

for the week than'the women students.

Table 4

Comparison of Quantities of Luncheon Vegetables
Consumed by Men and Women Students

Day of Food Oz. per capita % More or Less
Week Women Men Consumed by Men
Monday Sauer Kraut 3.6777 4.8929 30.26 more
Wednesday Buttered Pess 5.0024
Thursday Buttered

Cabhage 4.,5207
Saturday Buttered Turnips 5.3819
Total 26777 19.7979
Average (7 days) 5264 2.8283 438.31 more

Vegetables Consumed at Dinner

Data on this study show that the men consume 22.92%
more dinner vegetable than the women. These data as
shown on Table 5 and Figure 2 compare the amounts of the
cooked vegetable served as part of the main course.

The men consumed from 10.23% less to 69.48% more
hot cooked vegetable at dinner than did the women stu-
dents. Since cauliflower was the only vegetable that was
not provided in quantities large enough for refills 1%
seems that likes and dislikes for the various vegetables
must have figured in the amounts consumed by the two re-

spective grdups.
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Comparison of Quantities of Vegetables
Consumed by Men and Women Students

Déy of Kind of 0% « per capita

Week Vegetable Women

Men

% Tore or Less
consumed by Men

ionday Buttered Beets 3.8650 5.4702 10.23 less
Tuesday Stewed Toma- :

toes 4,2958 4.3879 2.14 more
Wednesday Carrots (but- :

tered) © 2.6383 4.4713 69.48 more
Thursday Cauliflower

(Buttered) 2.7532 3.3183 20.51 more
Friday Squash 4,1071 4.8382 17 .80 more
Saturday Spinach 2.6038 3.8827 49.11 more -
Sunday String Beans 2.6432 3.7898 43 38 more
Total 22.9073 28.1584
"Average 3.2725 4,0226 22.92 more

Hot Cooked Vegetables Consumed at Luncheon and Dinner

Data of this study show that the men comnsumed

80.39% more than did the women.

Table 6 shows a compari—

son of the total weekly per capita consumption consumed

by the men and women students.

Table 6

Comparison of the Total Quantity of Vegetables
Consumed by Men and Women Students
During the Two Seven-Day Periods Respectively

Meal - 0z. per capitas per week % More or Less
Women Men Consumed by Men
Luncheon 346777 19.7979 4358.52 more
Dinner 22.9073 28.1584 22.92 more
Total 26 .5850 47 .9563 80.39 more




37a
FIG. 2

COMPARISON OF QUANTITIES OF VEGETABLES
(INCLUDING POTATOES) CONSUMED BY MEN

AND WOMEN COLLEGE STUDENTS

Daiiy Average For 7 Day Period

Oz
Rer

Capita Men
Women .

T TNy

“\\\\\ AR

Vegetables  Vegetables  Potatoes
Luncheon Dinner




38

Fruits Consumed at Breakfsst

Fruilts served at breakfast are limited to one serv-
ing. Therefore, the size of the serving determines the
percenﬁ more or less consumed by the men étudents. The
men students consume 4.41% ﬁore breakfast fruit than do
the women. Table 7 shows that in four instances the mén

consumed less breakfast fruit than the women.

Table 7

Comparison of Quantities of Breakfast Frults
Consumed by Men and Women Students

Day of Kind of Fruit 0Oz. per capita % More or Less
Week : Women Men Consumed by len
Monday =~ Oranges, A.P. 5.5920  5.9000 9.42 more
Tuesday Dried Prunes | :

: (Stewed) 3.2875 4.2691 33.43 more
Wednesday Bananas, A.P. 4.9891 4.6901 5.99 less
Thursday Sliced Peaches 3.6200 3.5779 1.16 less
Friday Apricots 4.,1544 3.7491 9,76 less
Bgturday Oranges, A.P. 6.3448 6,0829 4,13 less
Sunday Grapefruld,

KPP 5.5425 6.5315 17 .84 more

Total : 33 0305 34,8006
Average 4,7615 4.9715 4,41 more

Desserts Consumed at Luncheon

The amount of luncheon dessert consumed by the stu-
dents 1s largely dependent upon the size of the serving.

Table 8 shows that the men students consumed 4.16% less
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luncheon dessert than the women students. It will be
noticed that on Friday when a cottage cheese-pineapple
salad and butterscotch rolls were on the menu, no
speclal dessert was included. On Sunday, too, a large
fruit salad made the serving of a special dessert un-
necessary. Therefore, in the calculation of the average
dally per capita of luncheon desserts, five instead of
seven has been used as the divisor.

On Tuesday the men consuméd 51.73% less brownies
than did the women. Thils can be explalned by the fact
- that the brownies made for the women students were not
only larger but contained dates which added much to their
weight. On Saturday the men consumed 50.79% more prunes

than the women because larger servings were dished for

them.
Table 8
Comparison of Quantities of Luncheon Desserts

Consumed by Men and Women Students
Day of Dessert "0z. per capita #% More or Less
Week Women Men Consumed by Men
Monday Frult Cup 4,6446 4.2136 9.28 less
Tuesday Brownies 1.7511 .8452 51.73 less
Wednesday Peanut Cookies 1.7270 1.6209 6.14 less
Thursday FFloating

Island 4,6636 3.9911 14.42 less
Friday (Butterscotch rolls - no dessert served)

(Heavy sslad
Saturday Canned Italian
Prunes 2.8830 4.3472 50.79 more
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Table 8 (continued)

Comparisbn of Quantities of Luncheon Desserts
Consumed by Men and Women Students

Day of Dessert 0z. per capita % More or Less
Week Women Men Consumed by Men
Sunday (Fruit Salad served instead of dessert)

Total 15,6693 15,0180

Averasge (5 meals) 3.,1339 3.0036 4,16 less

Desserts Consumed at Dinner

A comparison of the amounts of dinner desserts shows
that the men consume 0.42% more than the women. The
daily consumption is shown on Table 9. It is true that
the size of the servings limits the amounts of desserts
consumed. No refills are provided.

Table ©

Comparison of Quantities of Dinner Desserts
Consumed by Men and Women Students

Day of : Dessert 0z. per capita % More or Less
Week Women Men Consumed by Men
Monday Maple Nut Mold}) 4.1676 2.9702 28.73 less

Whipped Cream |} .3631 4970 36 .88 more
Tuesday Cake with Choc-

olate Icing 2.9484 2.9696 .72 more
Wednesday Cocoanut Cream

Pie 4.,4098 05,1356 = 16.46 more
Thursday Ice Cream 2.9797 3.1892 703 more
Friday Chocolate

Pudding 5.8520 4.3495 12.92 more

Whipped Cream +5613 4790 14 .65 less

Saturday  Apple Betty 5.4202 5.2150 3.924 less
Sunday Tce Cream 2.8732 2.8949 .76 more
Total 27.5842 27.7000

Average 3.9406 3.9571 .42 more
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Prepared Cereal Consumption

Data of this study show that men students consume
301.44% more prepared breakfast cereal than dovthe women.
This figure seems significant because of the fact that
cereal is one of the foods that is not limited. Table 10
and Figure 3 show the compsrative consumption of prepared
cereal for fhe two groups. It 1s interesting to note that

on Friday the men students consumed over 1000% more corn-

flakes than the women students.

Table 10

Comparison of Quantities of Prepared Breakfast Cereals
Consumed by Men and Women Students

Day of Kind of Cereal 0z. per capita % More or Less

Week Women Men Consumed by Men

Monday Corn Flakes .0738 2566 383 .20 more
Puffed Wheat .0398 © .3088 '675.88 more

Shredded Wheat .0284 .0652 129.58 more

.1420 7306 414.5]1 more

Tuesday Shredded Wheat  .0805 4156 205.11 more
‘ Corn Flakes . .0642 .4317  572.43 more
L1837 .84b3 532,23 more

e e

Wednesday Puffed Rice .0801  .1197 87 .58 more

Corn Flakes .0819 . 2509 206,35 more

Bran Flakes « 1287 4261 239.06 more

. 2677 .'7897 194 .99 more

Thursday Puffed Wheat .0550 .1255 128.00 more
Bran Flakes o L,0750 3460 361.33 more

Corn Flakes .0300 2738 812.66 more

. 1600 7453 361.81 more

‘Friday Grapenuts .5626 L5161 42.33 more
Bran Flgkes .0549 . 3226 487 .61 more

Corn Flskes 0275 .5047 1008.00 more

4450 1.1434 156.94 more
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Table 10 (continued}

Comparison of Quantities of Prepared Breakfast Cereals
Consumed by Men and Women Students

Day of Kind of Cereal Oz. per capita % More or Less

Week Yor Women len Consumed by Men

Saturday Shredded Wheat .0828 «20DY 269.20 more
Bran Flakes 0621 3731 500.81 more
Corn Flakes .0414 2642 538.16 more

.1863 .9430 406.17 more

Sunday Grapenuts . 1429 .4072  247.94 more

Bran Flakes .0588 4199 614 .12 more
Puffed Rice L0167 o ‘627 «54 more
.2184  1.0386 375.55 more
Total 1.5831 6.2359
Average (7 days) .2219 .8908  301.44 more

Cooked Cereal Consumption

The men students consumed 249.84% more cooked cereal
than did the women students as shown on Table 11 and Fig-
ure 3. Data show that the men students consumed from

171.66% to 495.21% more.

Table 11

Comparison of Quantitles of Hot (Cooked) Cereal
Consumed at Breakfast by len and Women Students

Day of Kind of Oz. per capita % lMore or Less
Week Cereal Women Men - Consumed by lien
Monday Wheat Flakes «0l1l77 1.8089 249 .41 more
Tuesday Wheat Hearts 6417 1.9071 197.19 more
Wednesday Rolled Oats 4098 1.3732 235.09 more
Thursday Wheat Hearts .55600 1.8657 205.76 more
Friday Wheat Flakes 4725 1.9032 302.79 more
Saturday Rolled QOats .6828 1.8549 171 .66 more
Sunday Wheat Hearts o026 1.8011 495.21 more
Totals S.07TL 12.0141

Average +B8110  1.7877 249 .84 more
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Bread Consumption

Thursday morning was the only breakfast when the men
consumed less bread than the women. They coﬁsumed 15.53%
less.

The men consumed 14.92% less bread for Priday lunch-
gon than did the women . It is true that the butterscotch
rolls which were prepsred for the women were larger and
more were avallable for them than for the men. The women.
had all they could consume and some were returned to the
kitchen. The men consumed all rolls prepared for them as
well as 6# 6 ounces of additional sliced bread.

The men students consumed ﬁore bread each day at
dinner than the women, with the eiception of baking powder
biscuits on Sunday. Since more were available for the
women Table 14 shows that the men consumed 20.35% less
than did the women.

Tables 12, 13, 14, and 15, and Figure 3 show the
comparative consumption of breads by the men and women
students.

The weight of bread before toasting has been given
"in instances where tosst was served. Weights of all

breads served hot were taken before they were heated.
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Table 12

Comparison of Quantities of Breskfast Breads
Consumed by lMen and Women Students

Day of Kind of Bread 0z. per capita % More or Less

Week Women Men Consumed by lMen

Mondsy Sweet Rolls 1.7727 2.2132 24 .85 more

Tuesday  Butterhorns 5.4224 5.0648 = 47.99 more

Wednesday Toast and rolls 1.3169 1.6761 27 .28 more

Thursday Doughnuts and :
Butterhorns 3.7900 3.2015 16.53 less

Friday Toast 1.0989 1.7670 - 60.80 more

Saturday Cinnamon rolls

: (and toast) 3.2552 4.9225 51.21 more

Sunday Hot Cakes 2.0000 3.4309 71.55 more-
Toast .2186 (none)

Totals 16.8747 22.2758

Average (7 days) 2.4107 53,1823 32.01 more

Table 13

Comparison of Quantities of Luncheon Breads
Consumed by Men and Women Students

T

Day of Kind of Bread Oz. per capita % More or Less

Week Women Men Consumed by lMen
Monday Finger Rolls 2.1252 2.2760 7.19 more
Tuesday Bread : 1.1267 2.9048 157 .81 more
Wednesday Bread 1.2174 2.6328 116.26 more
Thursday Bread 1.3818 2.7929 102.12 more

Friday Butterscotch
rolls (Includes
6# 6 oz. bread

by men) 4,7085 4.0060 14.02 less
Saturday Bread 3564 1.7917 402.72 more
Sunda Bread as toast 1.0745 1.6667 55.11 more
Sunday (Bread reported in total sandwich weight)
Totals 11.9885 18.0709

Average (7 days} 1.7126 2.5816 50,74 more
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Table .14

Comparison of Quantities of Dinner Bread
Consumed by Men and Women Students

Day of Ounces per Capita % More or Less
Week Women Men Consumed by len
londay . 2458 2.7202 1006.67 more
Tuesday 4742 1.7424 267 .44 more
Wednesday . 2895 1.7402 501.11 more
Thursday .1948 1.3188 576.74 more
Friday 3265 1.3592 316.29 more
Saturday .0991 1.2182 1129.26 more
Sunday .0892 TR 771.19 more
Sunday (Bsking 1.6714 1.3312 . 20.35 less
powder biscuits) :
Total ' 3.3905 12,2068
Average (7 days) .4844 1.7438 . 259,99 more
Table 15

Comparison of Average Quantities of Bread
Consumed by Men and Women Students
- Over the Two Respective 7-Day Periods
(daily consumption)

Ounces per capita % More or Less

Women lMen Consumed by len
Bregkfast 2.4107 3.1823 32.01 more
Luncheon - 1.7126 2.5816 50.74 more
Dinner ‘ .4844 1.7438 259.99 more
- Average 4.6077 7 5077 62.94 more

Butter Consumption

The aﬁerage deily butter consumption as shown by this
study 1s 1.0612 ounces for the women students and 1.5063
ounces for the men students. Table 19 and Pigure 4 show
that 41.94% more butter is consumed by the men fhan by the
women .

Tebles 16, 17, and 18 show that the men consumed
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4.22% more at breskfast, 48.27% more at lunch, and 73.99%
more at dinner than the women. It has beenlexplained that
the amount of butter served to the men is limited; ﬁhis
limits the amount consumed by them. |
- Fluctuation in thé awounts consumed from day to day
at the same meal will be noﬁed. Butter consumptlon seewms
" to depend upon other foods served at the various megls.
For example, for luncheon TueSdéy the butter éonsumption
for the girls is high because they eat much butter with
brownies, which were served at that meal. The men stu-
‘dents seem to show no particular liking for fhis combinaQ
tion. Of‘course, amounts of butter consumed by the men
students 1is quite constant since it is true that they ch—‘
sume nearly the 1imit at each meal.
| | ' Table 16

- Comparison of Quantities of Butter
~Consumed at Breakfast by lMen and Women Students

Day of Week Ounces per Capita % lMore or Less
Women Men Consumed by lien

- Monday 4205 . «4370 - 4,04 more
Tuesday +2888 4424 : 53.19 more
Wednesday « 3497 4049 15.89 more
Thursday - o « 3450 '«O118 19,62 less
Friday ' 3626 3835 5.76 more
Seturday ’ 3862 «4145 7 +33 more

* Sunday , « 35629 .6022 ‘ 70.64 more
Total 2.5057 2.9968

Average ‘ 3435 .3580 4,22 more
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Table 17

Comparison of Quantities of Butter
Consumed at Luncheon by len and Women Students

Ounces per Capita % More or Less
Day of Week Women lMen Consumed by len
lMonday 3981 «0846 46,75 more
Tuesday 4525 . 5595 23 .65 more
Wednesday 3696 59204 59.74 more
Thursday 3091 T 5799 87 .61 more
Friday 3722 .6006 61.36 more
Saturday 4415 «5590 26 .61 more
Sunday (calculated in total sandwich weight)
Total 245430 3.4740
Average (of 6 days).3905 «5790 - 48,27 more

Table 18

Comparison of Quantities of Butter
Consumed at Dinner by len and Women Students

Day of Week Ounces per Capilta % More or Less
Women Men Consumed by lMen

Monday « 4469 . 0863 31.19 more
Tuesday . 2488 .5697 . 128.98 more
Wedne sday «3106 «2770 85.77 more
Thursday «3593 «H676 58.22 more
Friday . 2551 06343 148.65 more
Saturday « 3508 5244 49 .61 more
Sunday «3192 5255 64 .63 more
Total 2.2904 3.9848 ' 3

Average 3272 . 5693 73.99 more

Teble 19

Comparison of Average Quantities of Butter
Consumed by Men and Women Students
QOver the Two Respective 7-Day Periods

(Daily Consumption)

Meal - Ounces per Capita % More or Less
Women Men Consumed by Men
Breaskfast « 3435 . 3580 4,22 more
Luncheon
(6 day average) « 3905 5790 48,27 more
Dinner . 3272 «D693 73.99 more

Total dailly
average 1.0612 1.5063 41.94 more
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Cream Consumed at Breskfast

A comparison of the gsmounts of cream consumed at
breakfast shows that 445.45% more cream was consumed by
the men than by the women.

It is difficult to account for the large quantity of
cream consumed by the men Saturdsy morning. Since the
data on Table 20 show a émall milk consumption for Sat-
urday morning, one of the employees must have poﬁred cream
in some milk pitchers as waiters returned for refills.

Table 20

Comparison of Quantities of Cream
Consumed at Breakfast by len and Women Students

Day of leek Cups per Capilta % llore or Less
Tomen Men Consumed by Men

Monday .1250 .5588 347 .04 more
Tuesday . 1230 6798 452.68 more
Wednesday .0929 6690 620.13 more
Thursday «1300 7169 451 .46 more
Friday .14 29 «6237 336 .46 more
Saturday + 1625 1.0570 550.46 more
Sunday 1092 .5249 380.68 more
Totals .8855 4,.,8301

Average 1265 .6900 445,45 more

Cream Consumed at Dinner

Men consumed 215.46% more cream a2t dinner than did
the women during this study. Data does not include the
cream used in cooking or cream served as whipped cream.
Observations in the men's dining room show that the men

students use cream on almost every dessert served to them,
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even on ice cresm. Cream used on the desserts zs well as
that used in coffee seems to account for the greater con-
sumption by the men.

Cream served with apple betty on Saturday showed a
definite increase in cream consumption in both groups as
shown on Table 21.

Table 21

Comparison of Quantities of Cream
Consumed at Dinner by Men and Women Students

Day of Week Cups per Capits % More or Less
Women Men Congsumed by lMen

Monday .0446 .1696 280,27 more
Tuesday 0495 2212 346 .87 more
Wednesday .0575 1813 215.31 more
Thursday .051¢ +1520 192.87 more
Friday .0663 2071 212 .37 more
Saturday 1274 30056 142.94 more
Sunday .0282 + 1019 261.35 more
Total - 4204 1.3426

Average 0608 =~ ,L,1918 215.46 more

Consumption of Cream at Breakfast and Dinner

Data show that the men students consumed 370.79%
more cream than the women students did at these two meals.
Figure 4 and Table 22 give further information as to the

amounts consumed.
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Table 22

Comparison of Average Quantities of Cream
Consumed by Men and Women Students
. At Breakfast and Dinner

% More or Less

Mesal Cups per Caplta
Women Men Consumed by Men
Breakfast . 1265 .6900 445,45 more
Dinner .0808 .1918 215.46 more
e 1873 .8818 370.79 more

Milk Consumed at Breakfast

lMen students consumed
than the women students as
At Waldo Hall milk is
erages. These women serve

the cafeterila counter. At

171.11% more milk at breakfast

shown on Table 23.
offered in the choice of bev-
themselves as they pass along

the men's dining hall milk is

placed on each table in a large piltcher, with refills

available.

Table 23

Comparison of Quantities of Milk
Consumed at Breakfast by llen and Women Students

Day of Week

Cups per Capita

% lMore or Less

Women Men Consumed by lMen

Monday «3920 1.2941 230.13 more
Tuesday 4652 1.2876 176.78 more
Wednesday 4153 1.2606 203 .54 more
Thursday «5100 1.3384 162.43 more
Friday 3956 1.0108 155.51 more
Saturday «5379 8705 61.83 more
Sunday 3781 1.3260 250.60 more
Total 5.,0941 8.5380

Average 4420 1.1983 171.11 more
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Milk Consumed at Luncheon

Data of this study show thatvthe‘men consume .62%
more luncheon milk than do the women students. Chart
No. 24 shows 1little variation from day to day. One glass
of milk is served to each of the men in the men's dining
hall. The women are given a choice of tea or milk at
luncheon. The food consumption sheets in the appendix
show that milk was preferred by most'all of thg women
students and only a very smail amount of tea was consumed.

| Table 24

Comparison of Quantlties of Milk
Consumed at Luncheon by Men and Women Students

Day of Week Cups per Caplita % More or Less
Women Men Consumed by len
Monday 1.0427 1.0208 2.10 less
Tuesday 1.0679 1.04786 1.90 less
Wednesday 9913 1.0657 7 .50 more
Thursday 1.0645 1.0414 + 1.24 less
Friday 1.0045 .9967 .78 less
Saturday 1.0426 1.0694 2.51 less
Sunday ——— -
Total 6.2035 6.2416
Average

(6 lunches) 1.0339 1.0403 .62 more

Milk Consumption

The men students consumed 51.68% more milk than the

women students as shown on Table 25. The dally average
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per capita consumption was 1.4759 cups for the women and
2.2386 cups for the men. These data do not include milk
used in cooking or that used in the preparation of hot
chocolate. Figure 4 shows the comparison of the amounts
of the dailry products consumed by the men and women stu-
dents, including milk.

Table 25
Comparison of Average Quantities of Nilk

Consumed by Men and Women Students
At Bregkfast and Luncheon

Meal - Cups per Capits ‘ % More or Less
_ Women Men Consumed by Men

Breakfast (average

of 7 days) 4420 1.1983 171.11 more
Luncheon (average ,

of 6 days) 1.0339 1.0403 .62 more
Total dally

average 1.4759 2.2386 51.68 more

Consumption of Hot Chocolate

On the menus for both the men's and women'é dormitories
hot chocolate 1s always included in the choice of beverages
for breakfast and Sunday night suppers. The comparative
consumption of hot chocolate by the men and women students
is shown on Table 26 and Figure 4. This item of food has
been included with the dairy products on the latter since -
it is essentially hot milk which has been flavored with s
thick chocolate paste. Data of this study show that

16.20% more hot chocolate is consumed by the men than by
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the women students.

Table 26

Consumption of Hot Chocolate
By the Men and Women Students

Day and Cups per Capita % More or Less
Meal Women Men Consumed by lMen
Monday Breakfast 1079 .2059 90.83 morse
Tuesday Breakfast «1573 .2014 28.04 more
‘Wednesday Breakfast .1421 . 1972 38.77 more
Thursday Breakfast 1600 +18256 14 .06 more
Friday Breskfast +1758 . 2007 14.16 more
Saturday Breakfast .2069 .2176 : 5.17 more
Sunday Breakfast « 2017 .2105 4 .36 more
Sunday Supper .9032 .9655 6,90 more
Total 2.0549 2.3813
Average (per

capita per meal) . 2562 J29TT 16.20 more

Consumption of Coffee

A comparison of the quantities of coffee consumed at
breakfast by the men and women students shows that the
men consumed 50.69% less coffee than the women, as shown
on Table 27. In both cases the coffee was poured directly
fromvthe urn into the coffee cups and the data shoﬁn
represents the exact quantities served to the respective
groups.

As has already been explained, the data on the quan-
tities of coffee consumed by the men students at dinner

represent the quantities taken to the dining room in

pitchers. The data for the quantity consumed by the
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women students is for the coffee served to the women upon
their requests. This may in part account for the fact
that the data shows that the men students consumed 124.31%
more coffee at dinner. .

Table 27

Comparison of Quantities of Breakfast Coffee
Consumed by Men and Women Students

Day of Week Cups per Capita % More or Less
Women Men Consumed by Men

Monday 4091 2382 41.77 less
Tuesday .3102 . 2302 25.79 less
Wednesday 0716 .2254 39.34 less
Thursday 4200 . 2586 38.43 less
Friday 3740 2941 21.36 less
Saturday .4689 .3101 3387 less
Sunday . 3697 D810 10.33 less
Totals 2.7235 1.8881

Average 3891 . 2697 30.69 less

Table 28

Comparison of Quantities of Coffee
Consumed by Men and Women Students for Dinner

Day of Week Cups per Capita % More or Less
Women Men Consumed by len

Monday s O .8095 126.43 more
Tuesday «3756 7758 106.55 more
Wednesday 3481 » 7976 129.13 more
Thursday i 3636 7904 117 .38 more
Friday 3929 .8285 110.87 more
Saturday 3019 .7818 158.96 more
Sunday . 3568 .8154 128.53 more
Total 2.4964 5.5990

Average .+0D66 7999 124 .31 more

Sugar Consumption

‘'The average daily per capita consumption of granu-

lated sugar from the sugar bowls shows that the men stu=-
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dents consumed 193.65% more when calculations are based

on the average for three meals as shown on Table 31-b

and Figure 3. The men consumed 167 .56% more when averages
for breakfast and dinner are used in the calculations on
Table 31l-a.

Table 29 and Table 30 show that the men consumed
193.76% more sugar at breakfast and 125.21% more sugar at
dinner than the women students. During the study herein
reported so little sugar was consumed at luncheon that
it did not show in the weights taken, excepting at Sunday
night supper (luncheon).

Table 29

Comparison of Quantities of Breakfast Sugar
Consumed by lMen and Women Students

Day of Week Ounces per Capita % NMore or Less

‘ Women Men Consumed by Men
Monday 1136 «D601 397 .45 more
Tuesday .1765 .4784 171.05 more
Wednesday 2752 5493 101.06 more
Thursday «2200 D437 . 147 .41 more
Friday . 2033 5771 183 .87 more
Saturday 1724 .5850 239.33 more
Sunday «2101 7238 244 .50 more
Total 1.3691 4,0224

Average +» 1956 5746 193.76 more
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Table 30

Comparison of Quantities of Dinner Sugar
Consumed by Men and Women Students

Day of Week Ounces per Capita % More or Less
Women Men Consumed by lMen

Monday .0503 « 2798 456,26 more
Tuesday «1502 «3030 101.73 more
Wednesday .0811 .5202 294 .82 more
Thursday .0823 , «2703 228 .43 more
Friday 2143 .2401 '120.39 more
Seturday .1840 2395 30.16 more
Sunday .0845 . 2548 201 .54 more
Total .8467 i 4

Average .1210 2725 125.21 more

Table 31-a

Comparison of Average Quantities of Sugar
Consumed by lMen and Women Students
At Breaskfast and Dinner

Meal v Average Ounces per Capita % More or Less
Women Men Consumed by Men
Breakfast .1956 5746 193.76 more
Dinner : .1210 2725 125.21 more
Total . 3166 8471 167 .56 more
Table 31-b

Comparison of Average Quantities of Sugar
Consumed by Men and Women Students
At Bregkfasts, Luncheon#, and

Dinners
Meal Average Ounces per Caplta % More or Less
Women Men Consumed by Men

Breakfast .1956 5746 193.76 more
TLuncheonst

(Sunday night

supper) .0645 « 2720 321.71 more
Dinner .1210 « 2725 125.56 more
Total w8.L1 1.,1191 193.65 more

#Since no appreciable amounts of sugar were used at
luncheon on week days, by either men or women, this
calculation 1s made on the basis of Sunday night supper.
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Salad Consumption

The wen students sokid ks 13.92% more salad than the
women students (when the body of the salad 1s compared).
The data on Table 32 does not include the weight of the
salad dressing unless it was mixed in by the cooks as in
the case of apple-celery, potato, and Waldorf salad.

The weight of the lettuce leaf or lettuce bed is not
figured in these calculations, except in.the instances of
head lettuce salad, which was served at dinner on Tuesday
and Sunday. The size of the salads served largely con-
trolled the amounts of salad consumed.

Table 32

Comparison of Quantities of Salad
Consumed by Men and Women Students

Day and leal Kind of Ounces per Capita % More or
Salad Women Men Less Con=-
sumed by Men
Monday ‘
Luncheon Potato 5.7630 8.0267 39.28 more
Dinner (Celery and Olives served)
Tuesday
Luncheon Apple-celery 3.5480 4.4286 24 .82 more
Dinner Head Lettuce 2.1174 3.4424 62.58 more
Wednesday :
Luncheon Sliced Orange 2.0870 1.2570 59,77 less
Dinner Waldorf 3.9404 44,0242 2.13 more
Thursday :
Luncheon Pear ) 2.7273 2.0888 23.41 less
Cheese) «2455 .3905 59.06 more
Dinner Molded Grape-
fruit 3.0216 2.9329 2.94 less
Friday
Luncheon Pineapple 2.4036 2.2913 4,67 less
Cottage Cheese
2.9014 2.6757 7.78 less
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Table 32 (continued)

Comparison of Quantities of Salad
Consumed by Men and Women Students

Day and leal Kind of Ounces per Capita % More or
Salad Women Men Less Con-
sumed by lMen
Friday .
Dinner Tomato 1.4337 1.268%7 12.41 1less
(with lettuce)
Saturday
Luncheon Asparagus 1.5372 1.6736 8.87 more
(with lettuce}
Dinner Frult and 1.5189 2.8046 84 .65 more
Nut . 1509 .2085 38.17 more
Sunday
Dinner Lettuce 1.3052 2.3824 82.53 more
(Russian
dressing)
Supper Peach 1.1694 1.2069 3.21 more
Pineapple 2.2500 220072 3488 mors
Total 38.1205 43.4270 13.92 more

Lettuce Consumption

The men consumed 118.77% more lettuce than did the
women. Table 33 shows that when lettuce was ﬁsed as a
garnish or salad bed for salads, as much as 823% more was
used for the 'menn students than for the women. Judging
from pastrobservations, the women seem to eat more lettuce
if smaller portions are served to them. The men living in
the'menfs do}mitory do not seem to be satisfied with a .
small salad or one that appears to be small. ‘Therefore,
more lettuce is used for their salads. Data show that
the men students consumed 118.77% more lettuce than the

women students. All data on lettuce ‘is in terms of edible
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portions gs served.
Table 33

Comparison of the Quantities of Lettuce |
Consumed in Salads by lien and Women Students

Day and Neal Ounces per Capita ~ % lore or lLess

: Women Men Consumed by len
lionday :

Luncheon 3934 ~  (None used) : -

Dinner (0lives and celery instead of salad)
Tuesdeay

Luncheon +316%7 1800 136.82 more

Dinner 21174 304424 62.58 more
Wednesday

Luncheon «3130 1.6866 227 .87 more

Dinner + 22586 .9668 329.62 more
Thursday :

Luncheon 2136 1.1953 - 459,60 more

Dinner 4286 « 9850 129.82 more
Friday . '

Luncheon « 1525 1.4084 823 .54 more

Dinner 1.6888 2.0615 22.07 more
Saturday .

Luncheon « 2660 1.444%7 443.12 more

Dinner «3113 .8306 166.81 more
Sunday

Dinner 1.3052 2.5824 82.53 more

Supper 4032 6437 59.65 more

Total 8.1302 17.7974 118.77 more

Miscellaneous Foods

The percentage differences show a wide range for the
miscellaneous_foods shown on Table 34. Data for scrambled
eggs, which were served for breakfast I'riday morning, show
that the men consumed 10.69% more. The amount of this

food served was limited.
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The men consumed 309.88% more crackers than the women
did. The amount of crackers:served was not limited.

- The men consumed .37% less cherry sauce on their ice
cream. The sauce served on the ice cream by the cooks
determined the amount consumed.

Data on gravy show that the men consumed 150.20%
more on lMonday and 196.79% more on Wednesday than did the
women students. The amount of gravy served was not
limited.

The men consumed 14.53% less tartar sauce than the
women. The consumption of the men students was limited
by the amounts served.

Further data as to the consumption of miscellaneous
foods will be found on Table 54 and on the food consump-
ﬁion sheets in the gppendix.

Table 34

Miscellaneous Foods

Day and Meal Food Ounces per Caplta % More or
Women Men Less Con-
sumed by Men
Monday
Breakfast Bacon 8637 1.0000 15.79 more
-Dinner Gravy ‘ « 2046 «5119 150.20 more
cups cups
Dinner Celery «9050 .6846 24.35 less
Dinner Olives .6089 4613  24.24 less
Wednesday :
Breakfast Raspberry
jam - «7650 1.5820 106.79 more
Dinner Gravy .1873 .55569 196 .79 more

cups cups
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Miscellaneous Foods
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Food Ounces per Capita % More or

Day and MNeal
Women Men Less Con-
sumed by Men

Friday :

Breakfast Scrambled

Eggs 2.1758 2.4086 10.69 more

Breakfast Jam «6209 1.0179 63.94 more

Luncheon Crackers .1883 7718 3090.88 more

Dinner Tartar sauce .9693 .8285 14::53 less
Sunday

Breakfast Syrup 1.6050 2.2044 37 .35 more

Dinner Cherry saucel.2019 1.1976 .37 less
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Chapter Vv

SUMMARY, CONCLUSIONS, AND RECOMMENDATION

Summarz

This comparative study of the quantities of food
consumed by men and women students at Oregon State Col-
lege ié based on data of the quantities of food consumed
over twb seven-day periods. During the first seven-day
period the amounts of food consumed by the men living in
the men's‘dormitory was recorded. The amounts of food
consumed by the women students iiving in Waldo Hall were
recorded during the second seven-day period. These two
groups were selected for this éomparative study 5ecause
they were the two largest living groups on the campus and
seemed to represent‘a cross section of the four thousand
students who attend Oregon State College. At the time
of this study there were 241 women living in Waldo Hall
end 341 men living in the men's dormitory.

The same set of menus was used during the two seven-
day periods with those few exceptions which allowed for
all customary practices of the two groups.

- No attempt was made to change the quantity, quality,
or the method of serving the food to the respective

groups. Variasbles were limited by the fact that all of
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the dormitories at Oregon State‘sollege.are under the
supervision of thé Director of Dormitories. Uhiformity
was apparent in the two institutions, not only in the
quality of food used, but also in the'methéds of prepar-
ing, cooking, and serving the food.

Results of this study show that the men consumed:
1. 32.71% wore meat at dinner
2. 74.85% more mein dish at luncheon
3. 80.39% more of the hot cooked vegetables
(a) 438.31% more st luncheon
(b) 22.92% more at dinner
4. 71.89% more potatoes at dinner
5. 4,16% less dessertsvserved at luncheon
6. 0.42% more desserts served at dinner
7. 4.41% more fruit served at breakfast
8. 301.44% more prepared (dry).cereal at breakfast
9. 249.84 more hot cooked cereal at breakfast
10. 62.94% more bread
(a) 32.01% more at breakfast
(b) 50.74% more at luncheon
(e) 259.99% more at dinner
11.  41.94% more butter
o (a) 4.22% more at breaskfast
(b) 48.27% more at luncheon

(¢) 73.99% more at dinner
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370.79% more cream
(a) 445.45% more at breakfast
(b) 215.46% more at dinner
51.68% more milk
(a) 171.11% more at breakfast |
(b) 0.62% more at luncheon H
16 ..20% more hot chocolate
30.69% less coffee at breakfast
124 .31% more coffee at dinner
193.65% more sugar (based on consumption Sunday)
(a) 193.76% more at breakfast

(b) 321.71% more at luncheon (Sunday night
supper)

(e) 125.21% more at dinner
13.92% more salad (body of salad only)

118.77% more lettuce
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Conclusions

Data of this study show that the men students con-
sumed more food than did the women students. This might
be expected since men have a greater total body weight, ‘
a larger proportion of active tissues, and a slightly
higher basalkmetaboliSm then women. From observations it
seems that thé men students at Oregon State College are
apt to have more strenuous muscular activities included
in their daily routine than the women students. Also,
some dif ference in the amounts of food consumed by the
two groups may be attributed to the fact that women stu-
dents are more likely to watch their fodd consumption to
keep from gaining weight than are fhe men students.'

The comparison of the quantities of food consumed
by the two groups in this study doeé not agree with the
statement of Rose (13) concerning the feeding of high
school boys and girls. She states: "It will cost just
as much to feed a girl as a boy although she eats a third
less calories, because the calories she does eat must
carry as much building and regulating material as his..”
Data of the study herein reported show that thé men stu-
dents consumed larger quantities of nearly all building
and regulating foods as well as more of nearly all fuel

foods than did the women students.
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The findings of Dickins (6 ) from the study of the
food consumption of high school boys and girls in agri-
cultural high schools in Hissiséippi agree more closely
with the data of this study although an exact comparison
can not be made because of g different way of reporting
findings is used for this study. While she questioned
the adequacy of the diet, especially for the girls, she
found that they consumed 40% less of both building and
regulating foods than the boys.

The results of this study show conclusively that un-
der simil?r circumstances it will cost more to feed men
students than women students. The following calculations
are based:on the weekly per capita averages and are used
to show the total quantities of foods that would be con-
sumed by 100 students, over a seven-day period, under
similar cﬂrcdmstances. The foods listed are those that
would 1ikély be served to any group of students and are

\
those foods that were available for refills, excepting

meat for ﬁhe men students. These calculations are in terms
of 100 students, since this number is commonly used as a

unit by institutional managers.

100 Women 100 Men

Consumed Consumed
lMeats (dinner) E 142 .66# 189 .33#
Main Dish at Luncheon 238 ,48# 416.98#

Potatoes (dinner) 188 .83# 324 .58#
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|
‘ 100 Women 100 Men
|

Consumed Consumed
Cooked Veéetables
(Served hot at luncheon
and dinner) 166.16# 290 . 73#
Breads an# rolls 201 .59% 328.46#
Sugar (frém bowls during
7 days) 14 ..25# 38 .76#
\ A
Hot Cereal (Breakfast) 22.36# 78.21#
Prepared ﬁr dry cereal
(Breakfast) 9.71# or 38.97#or
nearly 20 8-0z. pkg. nearly 78
8 oz. pkg.
Butter (3 meals daily) 44 ,62# 65 «35#
Milk 58.11 gal. 91.25 gal.
Cream 8.19 gal. 39.25 gal.

Inst?tutional managers or anyone concerned with feed-

ing men aﬁd women college students must allow for these
differencés in quantities of food consumed as they plan
for, purchase, and supervise the preparation of food for
similar student groups. These differences in food con-
sumption $y men and women students should especially be

considered when determining rates of board.
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Recommendations

A study of the comparative cost of food for men and
women college students might well follow this study of
the comparison of quantities of food consumed by the two
groups .

Dietary studies for men and women students living in

the respective dormitories at Oregon Stafe College would

be of interest and value.
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Department of Dormitories

OREGON STATE COLLEGE
Women =~ lenus

February 28-March 6, 1938

Breakfast Tuncheon Dinner
Monday _ B g
Oranges Wieners and Sauerxraut. Roast Lamb - Gravy
Cereals Potato Salad Mashed Potatoes
Bacon Finger Rolls Buttered Beets
Rolls Fruit Cup Celery and 0lives (Ripe)
Jam Milk-Tea Maple Nut Mold --Wh. Cr.
Coffee-Choc=-Milk Coffes
Tuesday
Dried Prunes Meat & Vegetable Stew -Swiss Steak
Cereals Apple Celery Salad Browned Potatoes
_Butterhorns Brownlies Stewed Tomatoes
Coffee-Choc-Milk Tea-1iilk Head Lettuce Salad
1000 Is. Dressing
Plain Cake-Chocolate
Frosting
Coffee
Wednesday
Bananas Tuna Fish Souffle Roast Deef - Brown Gravy
Cereals Sliced Orange Salad Parsley Potatoes
Toast Peanut Butter Cookies Buttered Carrots
Jam Milk-Tesa Jellied Grapefruit Saleal
Coffee-Choc-lilk Cocoanut Cream Pile
: Coffee
Thursday

S81liced Peaches
Cereals

Raised Doughnuts
Coffee=-Choc=Milk

Italian Spaghetti
Stuffed Pear Salad
Floating Island
Tea-Milk

Frult Cocktall

Baked Ham-lMustard Sauce
candied Sweet Potatoes
Buttered Cauliflower
Fruit Salad Ice Cream__
Coffee

(0}
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OREGON STATE COLLEGE

Department of Dormitories Women - lenus February 28-March 6, 1938
Breakfast Luncheon Dinner
Friday v i r e e
Canned Apricots Vegetable Soup Filet of Cod
Cereals Cottage Cheese-Pineapple Tartar Sauce
Toast Salad Creamed Potatoes
Scerambled Eggs Butterscotech Rolls Whipped Squash
Jam ‘Tea~Milk Lettuce Tomato Sglad
Coffee-Choc-M1lk Chocolate Cream Pudding
- Whipped Cream
Coffee
Saturday
~ Oranges Creamed Dried Beerl Veal Steak - Gravy
Cereals ~.on Toast Baked Potato with Butter
Cinnamon Rolls Lettuce Asparagus Salad Spinach
Coffee-Choc-Milk Italian Prunes Banana Nut Salad
Tea-Milk Apple Betty-Thin Cream
Coffee
Sunday -

FTresh Grapefruit
Cereals

Tomato Juice

Toasted Tuna Sandwliches

Creamed Chicken with Biscults

Hot Cakes lashed Potatoes Toasted Cheege Sandwlches
Syrup Buttered String Beans Assorted Fruit Salad
Coffeg=Choc=Milk . Lettuce Salad-Russian Potato Chips
Dressing Tea~Cocoa~
Cherry Sundae
Coffee

Ok



OREGON STATE COLLEGE
January 3l-February 6, 1938

Memwor ial Union Dining Service
Menus

Department of Dormitories

The menus for the men, January 31 to February 6, 1938, were the ssme as those
served to the women students, February 28 to March 6, except for the following ex-

ceptions. Milk was not included in the choice of beverages at breakfast for the

men students. TLuncheons were supplemented on Wednesday with buttered peas, Thursday

with buttered cabbage, and Saturday with buttered turnips. Tea was not included on

the luncheon menu for the men students.
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“ FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS
; Breakfast - lMonday

Food Women Men Women Men per % More or
(176) (272) per Capita Iess Con=-
‘ Capita sumed by Men
Oranges, A. P. 59 5 oz, 100# 5 oz. 5.3920 oz. 5.9000 oz. 9.42 more
Cereals : ' < s : ' ,
Cooked 5# 12 oz. 30# 12 oz. «5177 0z. 1.8089 oz. 249.41 more .
Cornflakes 13 oz. : 97 oz. D738 oz. - 3566 0z, 383.20 more
Shredded Wheat 5 oz 18 oz. .0284 oz. .0652 oz. 129.58 more
Puffed Wheat -7 oz. 5% 4 oz. .0398 oz,  .3088 oz. 675.88 more
Bacon, uncooked 9# 8 oz. 17# .8637 oz. 1.0000 oz. 15.79 more
Sweet Rolls - 19# 8 oz. 37# 10 oz. 1.7727 oz. 2.2132 oz. 24 .85 more
: (2445 doz.) (47 doz.) : : '
Butter 4# 10 oz. # 7 oz. 4205 oz, «4375. 0z, 4,04 more
Coffes . 4% gal. T bR 4091 cups  .2382 cups 41.7% less
Milk 4% gal. R2. ‘gals .5920'cups 1.2941 cups 230.13 more
Chocolate 1 3/16 gal. 3% gal. . .1079 cups  .2059 cups 90.83 more
Cream L e AR ek 0k gaLe  .1250 cups  .5588 cups 347.04 more

Sugar 1# 4 oz. of 7 oz. 1136 0z, 5651 oz. 397.45 more

Sl



FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS
Iuncheon - londay

Food Women Men Women Wlen per % liore or
(211) (337) per Capita Less Con=-
Capita sumed by Men
Wieners 354 68# 12 oz. 2.65640 oz. 3.2641 oz. 22,99 more
Sauer Kraut 48# 8 oz. 103# 346777 02. 4.8929 oz. 30.26 more
Rolls o8# 48# 2.1232 oz. 2.2760 oz. 7.19 more
(28 doz.) (48 doz.)
Butter 5# 4 oz. 124 5 oz. 3981 oz. 5846 oz. 46.75 more
Salad, Potato 76# 169# 1 oz. 5.7630 0oz. 8.0267 oz. 39.28 more
(includes (no lettuce
# 3 0Z. used)
lettuce)
Fruit Cup 61# 4 oz. 88# 12 oz. 4.,6446 oz. 4.2136 oz. 1 9.28 less
Milk 13% gal. 21z gal. 1.0427 cups 1.0208 cups 2.19 less
Tea 3 cups 0143 cups
Sugar e ————

L



FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS
Dinner - londay

Food Women Men Women len per % lore or
(179) . (336) per Capita Less Con=-
Capita sumed by lMen
Roast Lamb 21# 15 oz. 58# 12 oz. 1.9608 oz. 2.7976 o0z. 42,68 more
Gravy 25 gal.' 10 3/4 gal. +2046 cups 5119 cups 150.20 more

Mashed Potatoes
Buttered Beets

Celery
Olives

Bread
Butter

Maple Nut Mold
Whipped Cream

Coffee
Cream

Sugar

55# 4 oz. 173# 8 o0z. 4,9386 0z. 8.2574 oz. 67.20 more

4.3# 4 oz. 72# 14 oz. 3.8659 oz. 3.4702 oz. 10.£23 less

10# 2 0Z. 14# 6 oz. «9050 oz. .6846 oz. 24,38 less
6# 13 oz. o9# 11 oz. .6089 oz. 4613 oz. 84,22 less
2F 12 oz. 57# 2 0%Z. «2458 oz. 2.7202 oz. 1008.67 more
5# 12# 5 oz. 4469 0z.  .5863 oz. 31.19 more

47# 5 0zZ. 62# 6 0Z. 4,1676 oz, 2.9702 oz. 28.7%3 less
44 1 oz. 10# 7 oz. 5631 oz. 4970 oz. 36.88 more
4 gal. 17 gal. .3575 cups .8095 cups 126.43 more
2 qts. _ 3 9/16 gal. <0446 cups .1696 cups 280.27 more

9 oz. 5#\ 16 8. .. .0503 oz. 2798 0z. 456.26 more
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FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS
Breakfast - Tuesday

Food Women WMen “Women Men per % lore or

(187) (278) per Capita Less Con-
- Capita sumed by Men
Dried Prunes 38# 7 oz. 74#. & oz. 3.2875 oz. 4.2691 oz. 33 .43 more
Butterhorns 40# 88 3.4224 oz, 5.0648 oz. 47 .99 more

: (22% doz.) (494 doz.)
Cereals |

Rolled Oats 7# " oz. 34# 4 oz. «6417 oz. 1.9071 oz. 197 .19 more
Shredded Wheat 13 oz. # 3 oz. 0695 oz. 4136 oz. 495,11 more
Cornflakes 12 oz. % £ 0%. 0642 oz. 4317 oz. 572 .43 more
Butter 3# 6 oz. 7# 11 oz. .2888 o0z. 4424 oz. 53.19 more
Milk 5 7/16 gal. 22 3/8 gal. «4652 cups 1.2876 cups 176.78 more
Coffee A 3 5/8 gal. 4 gal. «3102 cups .2302 cups 38,79 less
Chocolate 1“3/4 gal. 35 gal. 1573 cups .2014 cups 28.04 more
Cream : 17/16 gal. 11 13/16 gal. .1230 cups .6798 cups 452.68 more

Sugar gF 1 oz, 8# 5 oz. - 1765 on. 4784 oz. 171.05 more
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FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS
Luncheon - Tuesday

Food Women Men Women Men per % lore o
(221) (336) per Capita Iess Con-
; Capita sumed by len
Vegetable-lMeat
Stew 101# 12 oz. 275# 7.3665 0z. 13,0954 oz. 77 .77 more
Apple Celery
Salad 40# O3# 3.5480 oz. 4.4286 oz. 24 .82 more
Lettuce 4 6 oz. 15# 12 oz. 3167 oz. 7500 oz. 136 .82 more
Bread 15# 9 oz. 61# 1.,1267 oz. 2.9048 oz. 157 .81 more
Butter 6# 4 oz. 11# 12 oz. 4525 oz. 5595 23 .65 more
Brownies 24# 3 oz. 17# 12 oz. 1.7511 oz.  .8452 151.7% less
Milk 14 3/4 gal. 22 gal. 1.0679 cups 1.0478 cups 1.90 less
Tea . s qt. 0271 cups
Sugar —-—— Aredad

oL



FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS
Dinner - Tuesday

Food Women Men Women Men per % More or
(213) (330) per Capita Less Con=-
Capita sumed by Men
Swiss Steak and

Gravy 66# 131# 4,9577 0z, 64,3515 03z, 28.11 more
Browned Potatoes 60# 8 oz. 153# 4.5446 oz. 7.4121 oz. 63 .10 more
Stewed Tomatoes 57# 3 o2, 90# 8 oz. 4.2058 oz. 4.3879 oz. 2.14 more
Head Lettuce

Salad

Lettuce 28# 3 oz. 71# 2.1174 oz. 3&.4424 oz. 62.58 more

Mayonnaise 44 7# 8 oz. 3046 oz. 3636 0z, 19.37 more
Bread 6# 5 0%« 35# 15 oz. 4742 oz 1.7424 oz. 267 +44 more
Butter 3% 5 oz. 11# 12 oz. .2488 oz, 5697 oz. 128.98 more
Cake, Chocolate : _

Icing 39# 7 oz. 6l# 4 oz. 2.9484 oz. 2.9696 o0z. .72 more
Coffee 5 gal. 16 gal. 3756 cups 7758 cups 106.55 more
Cream 2 gal. 4 gal., 0495 cups .2212 cups 346.87 more

11/4 gt. 2 1/4 qt.
o 6# 4 oz. 1502 oz. 3030 oz. 101.73 more

Sugar

il



FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS

Bregkfast - Wednesday

Food fiomen Men Women Men per % More or
(183) (284) per Capita Tess Con=
Capita sumed by Men
Bananas 5'7# 2 0%, 83# 4 oz. 4,9891 oz. 4.6901 oz. 5.92 less
Cereals | ‘
Cooked 4# 11 oz. 24# 4 oz. ,4098 o0z. 1.3732 oz.*  235.09 more
Bran Flakes 1# 7 oz. H# 9 oz, «1287 oz, +4261 oz. 239,06 more
Puffed Rice 11 oz. 24 0601 oz. - .1127 oz. 87 .52 more
Corn Flakes 15 oz. 4% 7 oz, .0819 oz. 2609 oz. 206 ,35 more
Toast (and rolls) 15# 1 oz. 29# 12 oz. 1.3169 oz. 1.6760 oz. 27.28 more
Raspberry Jam 8# 12 oz. 28# 11 oz. J7850 sz, 11,6820 og. 106.79 more
Butter 47t # 3 oz. .3497 oz. +4049 oz, 15.89 more
Coffee 4 gal. 1 qgt. 4 gal. «3716 cups .2253 cups 39,34 less
Chocolate 1l gal. 25 qt. 3.5 gal. .1421 cups .1972 cups 38.77 more
Cream 1l gal. 1 cup 11 gal. .0029 cups .6690 cups 620.13 more
3.5 gt
Milk 4 gal. 3 qt. 22 gal. 1F qt. .4153 cups 1.,2606 cups 203.54 more
Sugar 3# 2 oz. oF 12 oz, - 2738 o8, .5493 oz. 101.06 mors
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FOOD CONSUMPTION CHARTS F

OR MEN AND WOMEN STUDENTS
Luncheon - Wednesday
Food Women Men Women Men per % More or
(230) (335) per Capilta Less Con-
Capita sumed by Men
Tuna Fish Souffle 81# 10 oz. 273# 3 oz. 5.6783 0z. 13.0478 oz. 129.78 more
Buttered Peas None 104# 11.8 oz. DNone ‘5.0024'02.
Sliced Orange
Salad
Orange Slices 30# 26# 4 oz. 2.0869 oz. 1.2570 oz. 39.77 less
Lettuce 44 8 0Z. 37# 13 oz. 3130 oz. 1.6866 oz. 227 .87 more
Mayonnaise 12 oz. 1# 1 oz. 05622 oz, +0511 oz. 2.17 less
Bread 17# 8 0z. 55# 2 oz. 1.2174 oz. 2.6328 0z. . 116.26 more
Butter 52 5 oz. 12/} 6 oz. 3696 oz, 5904 oz, 59.74 more
Peanut Butter ‘
Cookies 24# 13 oz. 33# 15 oz. 1.7270 oz. 1.6209 oz. 6.14 less
Milk 14.5 gal. 22 gal. .9913 cups 1.0657 cups 7.50 more
1 1/4 qt.
Tea 1 gt. 1 cup None 0217 None
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FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS
Dinner - Wednesday

cups

Food Women Ten Women len per = % More or
(235) (331) per Capitsa Less Con~-
_ ‘ Caplta sumed by Men
Roast Beef 33% 5 oz. 67# 15 oz. 2.2681 oz. 3.2780 oz. 44 .53 more
Brown Gravy 2 gal. 3 gqts.11l.5 gal. .1873 cups 5559 cups 196.79 more
Parsley Potatoes 55# 2 0z. 143# 3.7532 oz. 6.6103 oz. 76,13 more
Buttered Carrots 38# 8 0z. oo# 8 0z. 2.6383 oz. 4.4713 oz. 69 .48 more
Waldorf Salad 57# 14 oz. 83# 4 ogz. 3.9404 oz. 4.0242 oz. 2.13 more
Lettuce 53 o0& 20/ 2255 oz. 9668 0z. 329.62 more
Bread 4# 4 oz. 36# .2895 oz. 1.7402 oz. 501.11 more
Butter 4# 9 oz. 11# 15 oz. .3106 oz, S7TT0 o, 85.77 more
Cocoanut Cream Pie |
65# 1l oz. 106# 4 oz, 4.4098 oz, b5.1356 oz. 16.46 more
Coffee 5 gal. 1 pt. 16.5 gal. «3481 cups L.7976 cups 129.13 more
- Bugar I# 4 oz. 6# 10 oz. .0811 oz. 3202 0z. 294 .82 more
Cream 3 qts. 1.5 3 gal. 3 gts. .0575 cups .1813 cups 215.31 more
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FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS
Breakfast - Thursday

Food Women Men Women Men per % More or
(200) (263) per Capita Less Con-
Capilta sumed by Men
Sliced Peaches 45# 5 oz, 68 13 oz. 3.6200 0Z. 3.5779 oz. 1.16 less
Cereals ‘
Cooked 6# 14 oz. 30# 12 oz. 5500 oz. 1.8657 oz. 205,76 more
Bran Flakes 15 on. 54 11 oz. 0750 oz, «3460 0z. 361.33 more
Corn Flakes 6 o0z. 44 8 0z. 0300 oz. 27138 oz. 812.66 more
Puffed Whest 1t 024 1# 15 oz. +0550 oz, + 1265 0%z, 128 .00 more
Doughnuts 40# 9 oz. 52# 10 oz. 3.2450 oz.) 3.2015 oz. 16.58 less
(37 doz. 2) )
Butterhorns 6# 13 oz. «5450 0z.)
(3 doz. 10) )
Butter 44 5 oz, 5# 2 0Z. 3450 oz. 3118 oz. 19.62 less
Coffee 5 gal. 1 gt. 4 gal. 1 gt. 4200 cups .2586 cups 88.4% less
Chocolate 2 gal. 5 gal. « 1600 cups .1825 cups 14.06 more
Milk 8 gal., 18 qt. 22 gal. .5100 cups 1.3384 cups 162.43 more
Cream 1l gal. 28 gt. 11 7/8 gsal. «1300 cups 7169 cups 451.46 more
Sugar 8# 15 oz. .2200 oz. «5437 oz. 147 .14 more

2# 12 oz.
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FOOD CONSUMPTION CHARTS PFOR MEN AND WOMEN STUDENTS
Luncheon - Thursday :

Food Women Men Women Men per % More or
(220) (338) per Capita Less Con=-
. ' Capita sumed by Men
Ttalian Spaghetti 56§ 14 oz. 2304 4.1364 oz. 10.9053 163,64 more
Buttered Cabbage None served O5# 7 oz. None 4 .5207
Pear Salad ) : i
Pear 374 8 oz 44# 2 oz. ‘Be7873 0% 2.0888 oz. 23.41 1less
Lettuce 2# 15 oz.. 25# 4 oz. «2136 o0z. 1.1953 o0z. 459.60 more
Mayonnaise 3 6 0z, 82 & oz. 2727 oz. . 3935 oz. 44 .29 more
Cheese 3# 12 oz. 8# 4 oz. «24585 oz. 3905 oz. 59.06 more
Milk 14.5 gal. 22 gal. 1.0500 cups 1.0414 cups 1.24 less
Bread 194# 59# 1.3818 oz. 2.7929 oz. 102.12 more
Butter 4# 4 oz. 12 4 oz. +3091 oz. .5799 oz. 87.61 more
Floating Island 64# 2 oz. 84# 5 oz. 4,6636 0z. 3.9911 oz. 14 .42 less
Tea 1.5 gt. None served 0273 cups |
Sugar - e
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FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS
‘Dinner - Thursday

Women

.0823

Food Women Men Men per % Tore or
o AesY) . (385) per Caplta Less Con-
Capita " sumed by len
Fruit Cocktail 31# S59# 2.1472 oz. 2.8348 oz. 32.02 more
Cooked Ham 20# 4 oz. 83# 2.0260 oz. 3.0270 oz. 49 .41 more
Mustard Sauce 3# 6 oz. 59 6 oz, 2338 o0z, .2583 0z. 10.52 morse
Candied Sweet ‘ |
Potatoes 65# 8 oz. 172# ' 4,5368 0z, B8.2643 oz, 82,16 more
Buttered Cauliflower _

: 39# 12 oz. 69# 1 oz, 2.7632 oz. 3.3183 oz, 20.51 more
Grapefruit Salad 43# 10 oz. 61# 1 oz. 3.0216 oz. 2.9329 oz. 2.94 less
Lettuce 6f 3 o0z. 20# 8 oz. 4286 0z. .9850 oz. 129.82 more
Salad Dressing 3# 4 oz. "# 4 oz. 2251 oz. 3483 0z . 54,73 more
Bread of 13 oz. 27 6 oz. .1948 oz. 1.3183 oz. 576.74 more
Butter 54 & oz, 11# 13 oz. +3593 oz, .5676 oz. 58,22 more
Tce Cream 9.56 gal. 14.75 gal. 2.9797 oz, 8.1892 oz. 7.03 more
Coffee 5 gal, 1 gt. 16.5 gal. 36368 cups L7904 cups 117.38 more
Cream - e 3.1626 gal. «0819 cups .1520 cups 192.87 more
Sugar # 5 oz. 54 10 oz. 0%, 2705 o%. 226 .43 more
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Breakfast - Friday

FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS

Food Women Men Women Men per % More or
(182) (279) per Caplta Less Con=-
Capita sumed by NMen
Apricots 47# 4 oz. ’65# 6 oz. 4,1544 oz. 3.7491 oz. . 9.78 less
Cereal -
Cooked 54 6 oz. 33# 3 oz, 4725 ozs 1.9032 oz. 302,79 more
Grapenuts 44 2 oz.- : ‘ 3626 0Z. +5161 o%. 42,33 more
Corn Flakes : 5 o%. 6 B oz. 0275 oz, 3047 oz. 1008.00 more
Bran Flakes 10 oz. 5# 10 oz. .0549 oz. 3226 oz. 487.61 more
Scrambled Eggs 24# 12 oz. 424# 2,1758 oz. 2.4086 oz. 10.69 more
Toast 12# 8 oz. SOf 13 oz« 1.0989 oz. 1.7670 oz. 60.80 more
Jam # 3 oz. 17# 12 oz. 6209 oz. 1.0179 o0z. 63 .94 more
Butter 4# 2 oz. 6# 11 oz. +356268 oz. +3835 oz. 5.76 more
Coffee 4 1/4 gal. 5 gal. .3740 cups .2941 cups 21,36 less
Chocolate 2 gal. 3.5 gal. .1758 cups .2007 cups 14.16 more
Milk 4.5 gal. 17 gal. 24 gts. .3956 cups 1.0108 cups 155.51 more
Cream lgggl-t 10 gal. 3% gts. .1429 cups .6237 cups 336.46 more
. qus .
Sugar 1 oz. . «2033 oz. D771 oz 183.87 more

&8 5 oz,

10#
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FOOD CONSUMPTION

Luncheon - Friday

CHARTS FOR MEN AND WOMEN STUDENTS

‘Food Women Ten Tomen len per % Wore or
(223) (333) per Capita Less Con=-
Capita - sumed by lMen
Vegetable Soup 80# 259# 14 oz. 5.7417 o0z. 12.4865 oz. 117.47 more
Crackers 2# 10 oz. 16# 1 oz. .1883 oz. 7718 oz. 309.88 more
Cottage Cheese
Salad : ,
Cheese 40# 7 oz. 55f 11 oz. 2.9014 oz. 2.6757 oz. 7.78 lass
Pineapple 33# 8 oz, 47# 11 oz. 2.4036 oz. 2.2913 oz. 4,87 less
Mayonnalse 2# 5 oz. 5# 9 oz. 1659 oz. «2673 0z. 61.12 more
Lettuce o#f 2 oz. 20# b5 oz. «15256 oz, 1.4084 oz. 823.54 more
Butterscotch Rolls
65# 10 oz. 774 4,7085 oz. 33,6997 oz.) 14.92 less
Bread ———— 6 6 o0z. 3063 0z.)
Butter 54 3 o0z. 12# 8 oz. -+ 3728 0%, 6006 oz. 61,36 more
Milk 14 gal. 20 gal. 3 gqts. 1.0045 cups  .9967 cups .78 less
Tea 1l gt. 1 cup ———— ~+0224 cups
Sugar -——— -
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FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS
Dinner -~ Friday

Food Tomen Men Women Men per % lore or
(196) (309) per Capits Less Con=-
‘ Capita sumed by Men

Filet of Cod 48# 14 oz. o7# 12 oz. 3.9898 oz. 5.0550 oz. 26.70 more
Tartar Sauce 11# 14 oz. 16# 9693 oz. .8285 oz. 14.53 less
Creamed Potatoes 43# 4 oz. 148# 3.6042 oz. 7.6634 oz. 112.62 more
Whipped Squash 50# 5 osm. Q3# 7 oz. 4.1071 oz. 4.8382 oz. 17.80 more
Lettuce Tomato |

Salad : :

Lettuce 20# 11 oz. 39# 13 oz. 1.6888 oz. 2.0615 oz. 22,07 more

Tomato 17# 9 0z. 24# 5 oz, 1.4337 o2, 1.26857 oz, 12,41 lass

Mayonnaise- 3# 13 oz. 4# 1 oz. 3182 oz. 2104 oz. 48 .38 morae
Bread 4 26# 4 oz. .3265 0z, 1.3592 oz. 316.29 more:
Butter 3 2 oz. 124 4 oz. +35851 oz, +6343 oz. 148 .65 more
Chocolate Pudding 47# 3 oz. 84# 3.8520 4,3495 oz, 12.92 more
Whipped Cream 6# 14 oz. Of 4 oz. D812 08, 4790 0z, 14 .65 less
Coffee 4. gal 3 1/4 18 gal. .3929 cups 8285 cups 110.87 more

gal. e

Cream 3 gts. 1 eup 4 gal. «0663 cups 2071 cups 212.37 more
Sugar 2# 10 oz.  4# 10 oz. .2143 oz. .2401 oz. 120.39 more
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FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS
Breakfast - Saturday

% lore or

Food Women Men Women Men per
(145) (193) per Capita Less Con=-
- Caplta sumed by Men
Oranges 57# 8 0%Z. 734 6 0z, 6.3448 oz. 6.0829 oz. 4,13 less
Cereals ,
Cooked 6 3 0z. 234# .6828 oz. 1.8549 oz. 71.66 more
Bran Flakes 9 oz. 4# 8 oz. 0621 oz. +8781 oz. 500,81 more
Shredded Wheat 12 oz. 3#. 11 oz. .0828 0z. 3057 oz, 269,20 more
Corn Flakes 6 0z. 3 3 oz, .0414 oz. .2642 oz. 538.16 more
 Cinnamon Rolls o8# 13 oz. 59 6 oz.  3.1793 oz. 4.9223 oz.) 51.21 more
(20 doz.) (41.5 doz.) )
Bread 11 oz. 5.2658 o%. }
Butter 3 8 oz. 5# 3862 oz. «4145 oz. 7.33 more
Chocolate 1 7/8 gal. 2 5/8 gal. .2069 cups .2176 cups 5,17 more
Coffee 4 1/4 gal. 3 3/4 gal. 4689 cups 3101 cups - 33.87 less
Milk 4 7/8 gal. 104 gal. .5379 cups .8705 cups 61.83 more
Cream 14 gal. .18 8/4 gal. .1625 cups 1.0567 cups 550.46 more
Sugar # 9 oz. % 1 oz. 1724 oz. .5850 oz. 239.33 more .
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FOOD'CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS
Luncheon - Saturday

Food Women Men TWomen Wen per % iore oF
(188) (288) per Capita Less Con-
’ ' Capita - sumed by Men
Creamed Dried Beef 83# 15 oz. 153# 7.1436 oz. 8.5000 oz. 18.99 more
Bread (toast} 12# 10 oz. 304 1.0745 oz. 1.6667 oz. 55.11 more
Buttered Turnips None served 96# 14 oz. - 5.381¢9 oz.
Salad ‘
Asparagus - 18# 1 oz. 50 2 oz. 1.5372 oz. 1.6736 oz. 8.87 more
Lettuce SH# 2 0%. 264 1l oz. .2660 o03z. 1.4447 oz, 443.12 more
Mayonnaisae 44t 8 oz. 12# 15 oz. 3723 02, .7188 oz. 93.07 more
Bread 4 3 oz. 32¢# 4 oz. 3564 .02, 1.7917 oz. 402.72 more
Butter 5# 3 0%, 10# 1 oz. .4415 oz. .5590 oz. 9.48 more
Prunes 33F 14 oz. 76# 4 . o%. 2.8830 oz. 4.3472 oz. 50.79 more
Milk 12 1/4 gal. 19 1/4 gal. 1.0426 cups 1.0694 cups. 2,51 less
Tea 15 qt. Wone used .0319 cups
Sugar ———— -
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FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN

Dinner - Saturday

STUDENTS

Food Women Men Women Men per % liore or

(212) (307) per Capita Less Con=-
Capita 2 sumed by lMen
Veal Steak 38# 69# 2.8654 oz. 3.5961 oz. 25,50 more
Gravy 2 1/4 gal. 11 zal. .1698 cups .5733 cups 237.83 more
Baked Potatoes 64# 11 oz. 116# 11 oz. 4.8821 oz. 6.0814 oz. 24,57 more
Spinach 24# 8 oz. T4# 8 oz. 2.6038 oz, 3.8827 oz. 49,11 more

Salad

Fruit 20# 2 0z. 65# 5 oz. 1.5189 oz. 2.8046 oz. 84 .65 more
Nuts o Ve 1509 oz. .2085 oz. 38.17 more
Mayonnaise o# 8 o0z, 8# 11 oz. «1887 oz +4528 oz. 139.96 more
Tettuce 4# 2 02+ 16# 15 oz. 3113 oz, 8306 oz. 166.81 more
Bread # 5 o0z. 23# 6 0z. .0991 oz, 1.2182 oz. 1129.26 more
Butter 4# 11 oz. 10# 1 oz, «S50B oz, .5244 oz. 49,81 more
Apple Betty 71# 15 oz.. 100# 1 oz. 5.4292 o0z. 5.2150 oz. 3,94 less
Cream 6 3/4 qts. 5.94 gal. «1274 cups .3095 cups 142.94 more
Coffee 4 gal. 15 gal. 3019 cups .7818 cups 158.96 more
Sugar o T O%s 4# 10 oz. «1834 o3z. « 2395 oz, 30,16 more
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FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS

Breakfast - Sunday
Food Women Men Women Men'per % llore or
(119) (181) per Capita Less Con=
, Capita sumed by Men
Grapefruit, A.P. 41# 3.5 oz. 73# 14 oz. 5.5425 oz. 6.5315 oz. 17.84 more
Cereal
Cooked o 4 oz. 20# 6 oz, «3026 o0oz. 1.8011 oz. 495,21 more
Bran Flakes T ou. 4 3 oz. .0588 oz. +4199 oz. 614.12 more
Grapenuts 1# 1l oz. 5# 10 oz. .1429 oz. 4972 oz, 247 .94 more
Puffed Rice 5 o 2 0Z. 1# 6 0z. .0167 oz. 1815 6z, 627 .54 more
Hot Cakes 144# 14 oz. 38# 13 oz. 2.0000 oz. 3.4309 oz. 71.55 more
Syrup ‘ 11 15 oz. 24# 13 oz. 1.6054 oz. 2.2044 oz. 37.55 moré
Toast 1# 10 oz. None .2186 oz.
Butter of 10 oz. 6# 13 oz. 3529 oz. .6022 oz. 70.64 more
Chocolate 1.5 gal. 2 3/8 gal. «2017 cups .2105 cups 4,36 more
Coffee 2 3/4 gal. 3 3/4 gal. «3697 cups .3315 cups X083 less
Milk 11 1/4 qt. 15 gal. 37815 cups L3260 cups 250.70 more
Cream 3 qts. 1 cup 5 15/16 gal. .1092 cups .5249 cups 380.68 more
Sugar 0z, 3 oz. .2101 oz.  .7238 oz.  244.50 more

1# 9
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FOOD CONSUMPTION CHARTS FOR MEN AND WOMEN STUDENTS
Dinner - Sunday (noon)
Food Women len Women Men per % More or
(213} (314) per Capita ILess Con-
Capita sumed by Men .

Tomato Juice (573 oz.) (1002 oz.) 2.1268 oz. 2.2994 oz. 8.11 more

Cocktall 35# 13 oz. 62# 10 oz. '
Creamed Chicken 63# 5 oz. 121# 7 oz.  4.7577 oz. 6.1879 oz.  30.06 more

(7 9/16 gal.} (14.5 gal.)

Biscuits 22# 4- oz. -26# 2 0%Z. 1.6714 oz. 1.3312 oz. 2055 less
Mashed Potatoes 52f 10 oz. 1504 3.9531 oz. 7.6433 oz. 93 .35 more
String Beans 35# B oz. T74# 5 oz. 2.6432 oz. 3.7898 oz. 43 .38 more
Lettuce 17# 6 oz. 46f# 12 oz. 1.3052 oz, 2.3824 oz. 82.53 more
Russian Dress-

ing "# 6 oz. o0F 18 om. 5640 oz. 1.0808 oz. 91.48 more
Bread 1# B3 oz. 16# 4 oz. 0892 oz. 7771 oz.  771.19 more
Butter 4# 4 oz. 104 5 oz. .3192 oz. 5285 o0%. 64 .63 more
Ice Cream & gal. 12 5/8 gal. 2.8732 oz. 2.8949 oz. .76 more
Cherry Sauce 16# gk B ooz 1.2019 0%« 1.1975 0z, .37 lass
Sugar 1# 2 0z. 5# .0845 oz. 2548 0z, 201.54 more
Cream 1% gts. 2 gal. .0282 cups .1019 cups 261.35 more
Coffee 4 3/4 gal. 16 gal. .3568 cups .8154 cups 128.53 more
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FPOOD CONSUMPTION CHARTSE FPOR MEN AND WOMEN STUDENTS
' Supper (Tea) - Sunday

Food Women Men Women Men per % More or
(124) (261). per Capita Less Con-
Capilta ' sumed by Men
Sandwiches 4.2 1 oz. | 88# 6 oz. 5.4355 0z. 5.,4172 0z. .34 less
Potato Chips 3 11# 12 oz. 3871 oz.  ,7203 oz, 86 .08 more
Salad , .
Peach Off 1 oz. 19# 11 oz. 1.1694 oz. 1.2069 oz. 3.21 more
Pineapple 17# 7 o0z. 38# 2 oz, 2.2500 oz. 2.3372 oz. 3 .88 more
Lettuce # 2 0%. 10# 8 oz. 4032 oz. 8437 oz. 59.65 more
Mayonnaise o 1 0%, 6# 3 oz. 2661 oz. 3793 o0z. 42 .54 more
Tea 3 qts. 3 5/8 gal. - .0968 cups .2222 cups 129.55 more
Cream ———— 1 3/4 gal. ———— .1073 cups
Sugar 8 0z. 4# 7 oz. .0645 oz, 2720 oz. 321.71 more
Chocolate 7 gal, 15 3/4 gal. «9032 cups .9655 cups 6.90 more

(9]
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