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production of margarine, 

219 
See Patents 

Glidden Company, 225 
Glycol esters, possible use of, in 

margarine, 159-60 
Gold Dust Company, 223 
Great Britain: 

companies controlling mar­
garine industry, 228, 229 

consumption, of butter, 187; 
of lard, 187; of margarine, 
186-88, 218; of meat, 186-
87; of milk, 187; per capita, 
of margarine, 180 

imports, of margarine, 221 

ingredients in margarine, pre­
and post-war 137,144, 145f. 

laws regarding margarine, 
117-18 

production of margarine, 218 
sugar, use of, to supplement 

fat, 188 
See Patents 

Harlan, Justice John M., 46, 47, 
48,50,51 

Harrow-Taylor Company, 86-87 
Haugen, Gilbert N., 67 
Heissbauer, Joseph, 153 
Higgins Manufacturing Com-

pany, 78, 80 
Hofman, B., 135 
Holland, see Netherlands 
Holmes, Justice Oliver Wendell, 

105,116 
Hough, Justice C. M., 83-84 
Hydrogenation of oils, 138-41, 

159-60 

Imperial Economic Committee, 
137,218 

Imports: 
butter, United States, 26, 210-

11,309-11 
coconut oil, 263 
copra, United States, 262 
margarine, Irish Free State, 

218; Germany, 221; Great 
Britain, 221; Scandinavia, 
221; net, of principal coun­
tries, 318 

palm kernel oil, 263 
palm oil, 263 

Ingredients of margarine: 
American, 1-4, 132-33, 143-

46, 151-54, 257; sources of, 
1-4 

British, 137 
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Ingredients (Cont.): 
egg yolk and lecithin, 152-54, 

156 
European, 143-46 
German, 142 
Norwegian, 140-41 
of nut margarine, 3 
of oleomargarine, 2 
use of sour instead of sweet 

milk, 150-51 
water, 140-41 
See Raw materials 

Inspection, federal, of marga­
rine, 109, 223 

Introduction of margarine in 
United States, 6, 12 

Invention of margarine, 123; see 
Mege-Mouriez 

Irish Free State: 
control of industry, 229 
duties on margarine, 218 
exports and imports, mar-

garine, 218 
production of margarine, 218 

Italy: 
consumption of margarine, 

189-90; per capita, 180, 189 
early manufacture of marga­

rine, 227 

Jelke, John F., Company, 75 
Jeserick, P., 135 
Jurgens, 227, 228-29 

Kirkham, V. H., 137 
Kluyver, A., 156, 161 

Labeling, of cooking com­
pounds, 85-86; of margarine, 
6, 40, 90, 92, 93-95, 99; diffi­
culties of enforcement of law 
regarding, 54; foreign regula­
tions for, 117; subject to fed-

eral supervision, for oleomar­
garine, 61; see Packaging 

Land 0' Lakes Creamery, Inc., 
236 

Lard: 
adulteration, 134-35 
in butterine, 133 
German preference for, over 

margarine, 186 
imitations, 133-34, 137 
in margarine, 132 
use of fish and whale oils, 141 
See Neutral lard, Patents 

Lard compound, 149 
Lebbin, Georg, 150, 151 
Lecithin, in margarine, 152-54 
Legislation: 

adulteration laws, 34, 35 
on advertising, 93 
anti-color laws, 49, 90-91, 93-

95,99; decisions on, 66-70 
Burleson bill, 67 
on cooking compounds, 79-88 
effect of declining exports of 

butter on margarine, 26 
effect of, on margarine pro­

duction, 1886-1902, 58-59; 
after 1902, 207 

federal, on margarine, 6-8, 
30,46-49,50-58,61-62,77-
88, 99; Act of 1886, 33-42, 
281-87; Act of 1902, 287-93 

Fordney McCumber Act, 211, 
266 

foreign, on margarine, 117-
20,217 

"Grout bill," 55 
Harrow-Taylor Butter Com-

pany decision, 86-87 
Hebe decision, 107 
McCray case, 112, 115 
Meat Inspection Act, 60-62, 

223 
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Legislation (Cont.): 
as a national policy, 10 
New York act, 32 
Oregon law on butter substi­

tutes, 95-96 
palm oil cases, 66-f>7 
Plumley v. Massachusetts, 50-

51,59,207 
Powell v. Pennsylvania, 46-

49, 97, 104, 105, 106 
to prevent fraud, 99-107 
prohibitory, on margarine, 45, 

51, 54, 55, 89-91, 99; legal­
ity of, 46-49 

recommendations of Bureau 
of Internal Revenue for 
further, 62-a6, 70-72 

regulatory, 45, 49, 89-91 
Schollenberger v. Pennsylva­

nia. 51-54, 97, 104, 106, 207 
situation in the 'nineties, 54 f. 
state, on margarine, 7, 30-33. 

49, 89-98, 99; summary of, 
294-308 

Tariff Act, 211 
Underwood Tariff Act, 268 
Utah. statute providing for tax 

on margarine, 98 
Washington. law on butter 

substitute in, 95-96 
Wilson Act. 48. 55 
Wisconsin law on butter sub­

stitutes, 95-98 
See Enforcement, Food and 

Drugs Act, Labeling, Oleo­
margarine Act, Regula­
tions of margarine industry. 
Taxes 

Lever, Ashbury F .• 67 
Lever Brothers, 175, 229 
Licenses, to sell colored and 

uncolored margarine, retail, 
United States, by states and 

internal revenue districts 
compared with population, 
1928, 192-94 

Licensing, of manufacturers and 
dealers, in margarine. 6, 43-
44,54; evasion of law regard­
ing,54-55 

McAdoo, W. G., 73 
McFall. R. J., 189 
Manchuria, source of soy bean 

oil, 6 
Manufacturers, margarine: 

as butter manufacturers, 226 
competition between, 257-59 
location, 223-25 
outside of packers. 222-23, 

232-33 I 

prohibited by law from color­
ing margarine, except on 
payment of 10-cent tax, 4 

relationship to producers of 
raw materials, 240 

See Packers, Margarine indus­
try 

Margaric acid. 129 
Margarine, use of term, 129; see 

Oleomargarine, Nut marga­
rine, Vegetable margarine 

Margarine industry: 
capital necessary for produc­

tion, 22 
case for, 277 
in contrast to butter industry, 

239-40 
evolution of, 131 
integration of European, 220; 

of United States, 225 
location and organization, 

American and European, 
152, 222-33, 276 

opposition of dairy industry, 
8-10 
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Margarine industry (Cont.): 
See Processes; Manufacturers, 

margarine; Regulation of 
margarine industry 

Margarine-Unie, 229 
Margarine Union, 229 
Marine oils, use of, in marga­

rine, 88, 144; Bee Fish and 
whale oils 

Marketing, of butter, 240, 270; 
of margarine, 231-32, 240; of 
milk, 201-3, 234, 235, 238, 
273; problems, consideration 
of, 255-60; relation between 
butter and margarine, 241-
54; seasonal aspect of, 249-54 

Marshall, George S., 134 
Maypole Dairy Company, 228 
Mege-Mouriez, Hippolyte, 125-

30,131,227 
Meinert, C. A., 135 
Milk: 

in butter, 50-51 
competitor of butter, 172 
consumption in various coun-

tries, 187 
in the diet, 29, 162, 16~7, 

170,234, 280 
expense of distribution, 280 
in margarine, 1, 103, 137, 144 
marketing, United States, 201-

3, 234, 235, 238, 273 
sale from farms, 178-79 
skim milk, 150 
use of sour instead of sweet, 

in margarine, 150-51, 157-
58 

See Canned milk, Emulsifica­
tion 

Morton, Professor Henry, 37, 38, 
136 

Mott, H. A., Jr., 131, 132,147-48, 
150 

N. V. Margarine Unie, 229 
N. V. Unilever, 229 
Napoleon III, offers. prize for 

butter substitute, 123, 125 
National Dairy Union, 55 
National Foods, Inc., 85 
Nestle Company, 235 
Netherlands: 

consumption, butter, 187; 
margarine, 183-84; per ca­
pita, margarine, 180 

exportation of margarine, 
183-84, 220-21 

importation of oil seeds, 188 
laws regarding margarine, 

117-18 
manufacture of margarine, 27, 

144 
national economy, 183--84 
production, margarine, 218-

19; European, practically 
controlled by Dutch com­
panies, 227-28 

Neutral lard, in oleomargarine, 
2, 143, 260; actual and rela­
tive prices, United States, 
1900-29, 258; sources of, 4; 
trade in, 212 

New Jersey, as important center 
of margarine industry, 224, 
225 

New Zealand, laws regarding 
margarine in, 118-19 

Niel, C. B. van, 156, 161 
Normann, W., 138 
Norway: 

consumption, of margarine, 
182-83; per capita, 180 

. control of margarine indus­
try, 230 

production of margarine, 220 
use of whale oil in margarine, 

140,146 
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Nut Grove Butter Company, 78 
Nut margarine, 1; a post-war 

product, 2-3, 223, 224; source 
of ingredients of, 4-6; su­
periority of, to oleomargarine, 
247; see Oleomargarine, Vege­
table margarine 

Nutrition: value of margarine, 
155, 165; legal recognition of 
nutritive value of margarine, 
52,97; value of margarine in 
comparison to butter, 8, 169-
75; value of milk and butter, 
172-74; see Advertising 

"Nut-Z-All," 78, 80, 87 

Oils: 
characteristics, two groups of, 

261 
duty-free, 266, 267 
experiments with new, in 

margarine, 141-43 
hydrogenation, 138-41 
in margarine, equivalent to 

fat in butter, 169 
menace to dairy industry, 

263-65 
protection, claims for, 266-

67 
substitutability, 261 
synthetic, 159--60 
tariffs, United States, 5--6 
trade, international, 262--63 
See oil headings, Fats, Pat-

ents 
Oleo oil, actual and relative 

prices of, United States, 1900-
29,258; exports of, 27; in mar­
garine, 1, 2, 143, 144, 260; 
sources of, 4; trade, interna­
tional, in, 132, 211-12 

Oleo stearin, 2, .133 
Oleo stock, 1-2,133 

Oleomargarine: 
common name in United 

States for margarine, 1; in 
Europe, 2 n., 129 

ingredients, 21, 143; origin 
of,4 

a packing-house product, 18 
production, United States, 315 
re-definition of term to in-

clude cooking compounds, 
81 

Oleomargarine Act, 1 n., 7, 24, 
35-36, 61, 62, 79, 82, 84; an­
alysis of vote on, 36-42; the 
1902 Amendment, 55-58; the 
Underwood Amendment to, 
1917, 72-73, 75; the 1930 
Amendment to, 88; taxation, 
exemptions from, final form 
in, 88; see Enforcement 

"Oleo - margarine butyreuse," 
126 . 

Olive oil, in margarine, 136; 
use of, in southern Europe, 
122,124 

Packaging, of margarine, 6; 
bills on, 56, 73-76; internal 
revenue stamp on, 75, 107; 
original-package doctrine, 50, 
67,106; recommendations for, 
107; see Labeling 

Packers, location of, 223-25; as 
margarine manufacturers, 
132-33, 222-26, 232; oleomar­
garine a by-product of, 18, 
225, 232, 239; see Manufac­
turers 

Palm kernel oil, 3, 136, 138, 263, 
266; importations of, 263; 
sources of, 5--6; tariffs on, 
267 

Palm kernels, trade in, 220 
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Palm oil, 3, 266; importations 
of, 263; legislation on use of, 
as coloring matter, 66-67, 136; 
sources of, 5-6; see Legisla­
tion 

Patents: 
on chilling of margarine, Eng­

lish, 149; German, 149; 
United States, 149 

on hardening of oils, British, 
138; German, 138 

on lard, United States, 134 
on margarine, British, 125, 

127,131,135,137,175; Ger­
man, 135, 175; Norwegian, 
175; United States, 131-32, 
135,136 

on shortening, United States, 
134--35 

on use of egg yolk for emulsi­
fication of margarine, Ger­
man, 153 

Peanut oil, imports of, 263; in 
margarine, 2-3, 66, 136, 138, 
140,143, 144, 223,256; sources 
of, 5 

Pellerin, A., 227 
Pellerin, E., 226-27 
"Pflanzenbutter," 136 
Philippines, opposition of dairy 

industry to free importations 
from, 264, 265-69; source of 
copra and coconut oil, 4--5, 
262,263 

Planters Foods, Ltd., 175 
Population, licenses, retail Unit­

ed States, for sale of colored 
and uncolored margarine, 
compared to, 192-94; pres­
sure of, factor for increas­
ing use of food substitutes, 
121 

Premier jus, 2 n. 

Prices: 
actual and relative, of coconut 

oil, oleo oil, and neutral 
lard, United States, 1900-
29,258 

butter, following Civil War, 
17-18; trend of margarine 
production related to, 206, 
207-8,250 

butter fat, established central 
market determining, 240 

coconut oil, 262 
level of margarine and butter, 

relative, 241--44, 254 
margarine, cheapness of coco­

nut oil responsible for, 256-
57; compared to butter, 
176; means to put marga­
rine on parity with butter, 
56; related to position of 
margarine as by-product, 
231; responsible for dis­
placement of butter, 241, 
247-49,250-51,254 

relationship between butter 
and uncolored margarine, 
243 

seasonal variation of butter 
and margarine, 243-44, 259 

vegetable and animal-fat mar­
garines, 260 

wholesale, of whole milk, 
274; of high-grade and low­
grade butter and of mar­
garines, United States, 242; 
ratio of margarine to butter, 
1901-29, 248, 249 

Processes of manufacturing 
margarine: 

American, 132 
hydrogenation, 138-41 
improvements in European, 

early, .131-33 



330 MARGARINE AS A BUTTER SUBSTITUTE 

Processes of manufacturing 
(Cont.) : 

mechanical and other, 147-61 
Mege-Mouriez, 125-30 
use of vegetable oils, 133-38 
See Patents 

Production: 
animal and -vegetable marga­

rines, United States, 1921-
28,315 

butter, declining importance 
of 235-36, 274; shift from 
home to production for sale, 
178; United States, annu­
ally, 1849-1929, 23 f., 309 ff. 

cheese, 274 
concentration of margarine, 

223-25 
costs of margarine, not sea­

sonal,259 
effect of legislation on mar­

garine, 58-59 
evaporated and condensed 

milk,274 
margarine, 1886-1929, 23; in 

1884-1929, 312-13; in 1920, 
24; trend of, 24; trend of 
butter and margarine, Unit­
ed States and Europe, 198-
221; in the United States, 
1888-1903, 59 

milk, 274-75; per year, United 
States, 272-73 

relation of margarine, to price 
of butter, 206, 250 

side line in packing house 
companies, 225 

Prohibition of sale of marga­
rine, effect of, on butter, 255-
56; see Legislation 

Protection, see Legislation, Tar­
iffs 

Proteins, in milk, 163 

Quality of margarine, in recent 
years, 247, 253-54 

Raw materials, relationship to 
margarine manufacturers, 
240; shift in, 131-46, 156; in 
1916-29,316-17; used in mar­
garine, 1-3, 263; see Animal 
fats, Fish and whale oils, Oils, 
Vegetable oils 

Reeves, Judge Albert L., 87 
Regondi, ---, 227 
Regulations of margarine indus-

try, foreign, 117-20; sectional 
interests for, 56-57; in United 
States, 6-8, 45, 49, 74, 76, 89-
91; see Legislation 

"Rich Nut Shortening," 86 
Roberts, Robert R., 136 
Rubner, M., 179 
Ruffin, A., 137 
Russell, Edward, 137 

Sabatier, P., 138 
Salad oil, 136 
Sale of margarine, in United 

States, 191; see Legislation, 
Fraudulent practices, Regula­
tions 

Sanitary processes of oleomar­
garine subject to federal in­
spection, 61 

Sarg, ---, 227 
Sargs, F. A., Sohn und Cie, 

148 
Sauerbeek, Augustus, 17 
Scandinavia, exports and im­

ports of margarine in, 221; 
ingredients of margarine in, 
144 

Schicht, ---, 229 
Schou, E. V., 149 
Schweinitz, E. A. de, 25 
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Seasonal variation: 
in butter and margarine con­

sumption, United States, 
215-16 

in prices of butter and un­
colored margarine, 243 

in production of butter, 203-
5; of margarine, 208-9 

Senderens, Jo Bo, 138 
Sesame oil, compulsory use of, 

in margarine, in Germany, 
Austria, and Belgium, 138; in 
United States, 136; tariff, 267 

Shea butter, 141-42 
Sheppard, Senator Morris, 268 
Shipping, see Trade 
Shortening, exemption provi­

sions for taxation of, 88; pat­
ents on, 134-35; taxable as a 
butter substitute, 87 

Skim milk powder, 152 
Societe Anonyme d' Alimenta­

tion,272 
Soy bean oil, 3, 66; imports of, 

263; lecithin from, 154; 
sources of, 6 

Stamps, internal revenue, on 
margarine packages, 75 

Standard Nut Margarine Com­
pany,85 

Standardization of margarine 
products, 143, 233 

Stearin, 133, 134 
Stocks, butter, United States, 

205, 274; of evaporated and 
condensed milk, 274; of milk 
products, 274-76 

Storch, Vo, 150 
Sudan III, coloring dye in but­

ter,3 
Sulphur, use of, in cottonseed 

oil for coloring margarine, 
68-70 

Sumatra, source of palm and 
palm kernel oil, 5 

Sweden: 
consumption of butter, 188; 

of margarine, 188; per 
capita consumption of mar­
garine, 180 

control of margarine indus­
try, 230 

early manufacture of marga­
rine, 227 

production of margarine, 220 
Swift and Company, 222, 224, 

225,236 
Switzerland, milk consumption 

in, 187 
Synthetic fats and oils, 159-60 

Taft, Chief Justice William 
Howard, 114 

Tallow, used in lard adultera­
tion, 133-35 

Talmadge, Eugene, 85 
Tariff on Animal and Vegetable 

Oils, The, 279 
Tariffs: 

on butter, 211, 276 
on coconut oil, 263 
and free Philippine imports, 

265-69 
Irish Free State, on marga-

rine, 218 
on margarine, 6 no, 220 
on oils, 5-6 
on peanuts, 264 
position of American agri­

culture on, 266-67, 278-79 
of Seventy- first Congress, 

267-68 
on soy beans, 264 

Taxes: 
advantages, 108-9 
in California, 95 
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Taxes (Cont.): 
controversial features of law, 

89 
on cooking compounds, 80, 

87 
effect of, on margarine manu­

facture, 207 
manufacturing, on margarine, 

6, 7, 35, 43, 55, 56, 66, 71-
73, 92, 93, 99 

position of Supreme Court on, 
111-17 

purpose of, 110-11 
in Utah, 98 
See Legislation, Licensing 

Technology of margarine manu­
facture, improvements in, 
147-61 

Texture of margarine, improve­
ments made in, 147-48, 156, 
161 

Trade: 
butter, trend of foreign, 25-

27, 309-11 
in copra and palm kernels, 

220 
in margarine, international, 

220-21; interstate and for­
eign, 211-12; of principal 
importing and exporting 
countries, 318 

in oleo oil, 132 
regulations regarding marga-

rine, 7 
Troco Company, 225 
Troost, ---,127 
Types of margarine, 1, 2-3, 137-

38, 143 

Uhlenbroek, J. C., 149 
Underwood, Senator Oscar W., 

72-73 
Unilever, 229, 230 

United States: 
chilling of margarine, 150 
consumption, of butler, 187, 

212-14; of fats, 197; of mar­
garine, per capita, 180, 181, 
190-91, 196-97, 212-14; of 
milk, 187; ratio of marga­
rine to butter, 244-46 

cottonseed oil, use of hydro­
genated, 139-40 

imports, butter, 210-11; of 
oils, 203 

ingredients of margarine, 
144-46 

lard adulteration, 134-35 
licenses to sell margarine, by 

states and internal revenue 
districts, compared with 
population, 192-94 

national economy, 197 
neutral lard, 212 
organization and location of 

margarine industry, 222-23 
production, exports, and con­

sumption of margarine, 
1884-1929, 312-13; produc­
tion, foreign trade, and 
consumption of butter, 
1849-1929,209-11; produc­
tion of margarine indica­
tion of business enterprise, 
122 

sales of margarine, 191 
trade, foreign, in margarine 

and butter, 209-11; in oleo 
oil, 209, 211 

trend of butter and marga­
rine production and con­
sumption, 198-221 

See Legislation, Patents, 
Prices 

United States Dairy Company, 
131, 147 
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United States Department of 
Agriculture, 144, 146; figures 
on margarine consumption 
by, 196, 197 

United States Department of 
Commerce, 218 

Vail, Ed. S., Butterine Com-
pany,85 

Van den Bergh, 227, 228-29 
Van den Bergh, Ltd., 228 
Vegetable margarine, 223, 258; 

preference for, 247, 249; pro­
duction of, United States, 315 

Vegetable oils and fats: 
claims for protection against 

foreign, 266 
crushing by companies in 

United States for use in 
margarine, 225-26 

economy of, 177-78 
in Europe, 27, 137, 144-46, 

189; deficiency in, 122-23 
in imitation of lard, 133-34 
in margarine, I, 79, 144, 223, 

225 
in shortening, 134 
in soap, 226 
vitamins in, 165 
See Oils, Patents 

Vitamins: 
addition of A, in margarine, 

155 
claims for, in margarine, 103, 

165, 171, 174-75; validity 
of,107 

in the diet, 163-67, 169-72 
in fish oils, 163 
in milk, 163-65 

Wahl, W. H., 136 
Warr, G. C., 137 
Warren, Charles, 60 
Water, in margarine, 140-41 
Watson, Sir William George, 

137,228 
Wedderbun, A. J., 28-29 
Weigmann, H., 150 
Weist, E., 55 
Wesson, David, 135 
West Africa, source of palm and 

palm . kernel oil, 5 
Whale oil, see Fish and whale 

oil 
"Wiener Sparbutter," 227 
Wilson and Company, 222 
Wright, Henry R., 136 
Wright, P. G., 279 
Wright, W. T., 137 



CH!tKeD . I' 2003-0'1 



THE FOOD R~SEARCH INSTITUTE 

Stanford University .. 

California 

Established in 1921 jointly by the 
Carnegie Corporation of New York 
and the Trusteesof Leland Stanford 
Junior University. for research in the 
production. distribution. and con-

sumption of food. 

DIRECTORS 
Carl Lucas Alsberg 
Joseph Stancliffe Davis 
Alonzo Englebert Taylor 



PUBLICATIONS 
OF THE 

FOOD RESEARCH INSTITUTE 

WHEAT STUDIES-

Issued monthly, except in April and October. A series 
designed to give a sound, impartial view of the world 
wheat situation. Annual volumes contain a review of 
the world wheat situation for the preceding crop year, 
three surveys of current dEi/elopments. and six special . . .., 
studies. 

FATS AND OILS STUDIES-

Issued irregularly. A series of research stu~ies in fats 
and oils of vegetable and animal origin, dealing primarily 
with economic aspects, but with due reference to tech­
nical knowledge. 0 

MISCELLANEOUS PUBLICATIONS-

Three published studies deal with several aspects of the 
American baking industry; a fourth is on farm costs of 
production in the United States; and a fifth, in this series, 
is on the export debenture plan. 

REPRINTS- .~ 

Contributions to periodicals on various subjects by mem­
bers of the Food Research Institute. 

For detailed lists of publications, 
with prices, addres~. 

0; 

FOOD RESEARCH INSTITUTE 
STANFORD UNIVERSITY, CALIFORNIA 


