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FOREWORD. 

National health is today receiving the foremost consi
deration of civilised governments in the world. It is 
everywhere recognised that it is the basic asset of a 
nation'. welfare. All great countries are therefore adopting 
well-oonoerted and comprehensive measurea for improving 
the health. physique. and power of endurance of their 
peoples. 

No doubt heredity. climate and the social and/political 
conditions under whioh a people live influence both physical 
and intellectual _development. But when all these have 
been taken into aocount. it remains true that nationa.l 
health depends very largely upon the national diet. 
Consequently in the advanced countries of the world. the 
Science of Nutrition has received much attention during 
the last few decades, and particularly BO since the time of 
the Great War. Unfortunately in India. the question has 
not yet received sufficient attention. though we must 
acknowledge with gratitude the excellent work done in this 
direction by some distinguished medical men and scientists 
foremost among whom may be mentioned Sir Robert 
McCarrison.late Director of Nutritional Research. in South 
India. And yet there is no country where the need for 
it is greater. The physical degeneration of the people of 
India has assumed alarming proportions, both among 
males and females. In the matter of infant mortality. 
India tops the list of all the nations of the world. In BOme 
towns it ha.a approached 600 per thousand of the children 
born. The average of life in India is 22 y~rs while that 
in Great Britain is 52 years. 

This is. national calamity. India was the first country 
of the world to condemn the use of a diet which included 
flesh. fish. fowl and eggs. It was the first to discover the 
great advantages of the natural fOod of man--oonsisting of 
cereals and milk and fruits. The staple diet of the country 
as a whole is vegetarian. and the people have lived for 
ages upon it. in health and prosperity. But the impact 
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of the meat-eating west has been undermining the 
faith of some of our people here and there, and they have 
been advocating the use of meat, and some of eggs, while 
the volume of opinion among scientists and food reformers 
in the west has been steadily growing against the use of 
meat. It is vital in national interest that this evil should 
be nipped in the bud, and that the exHing knowledge of 
the Science of Nutrition which has been gathered in 
Europe and America should be widely disseminated in 
this country. For it is not merely the want of nourish
ing food, but also the lack of correct knowledge of what 
constitutes a well balanced diet, pure and cheap, and yet 
capable of giving strength, health and vigour, that is 
responsible for the present deplora.ble deterioration in the 
health of the people. Dr. Godbole has rendered a service 
to the country by writing ,this book, which he has done at 
my suggestion, as a means of propagating such knowledge. 

The subject may be viewed under two main hcads : (1) 
What not to eat and (2) What to eat. Under the former 
head Dr. GC?dbole has naturally discussed the question of 
vegetarianism and non-vegetarianism (Chapter IX), and of 
vegetarian verSU8 non-vegetarian food (Chapter XVII). 
He has dealt with the question both from the scientific and 
the cultural points of view. The scientific objections to the 
use of flesh food have again and again been pointed out by 
a band of scientists and food reformers. But the results of 
scientific research require to be repeatedly proclaimed from 
the house tops until flesh food is abandoned. 

The author tells his readers that "non-vegetarian food 
whether it be eggs, fish or flesh, is open to very serious 
hygienic objections, that it is positively harmful and 
leads to.a multitude of diseases. And that in a country 
like India, where high-temperatures are common and where 
there is hardly any efficient supervision or legislation to 
contror the production and distribution of eggs, fish and 
flesh, the danger accompanying non-vegetarian food cannot 
be exaggerated." (page 72). Some years ago Dr. Kellogg, 
the great American who has earned the gratitude of man
kind and of the dumb creation by his powerful advocacy 
of a fleshless diet extending over more than sixty years, 
summed up his experience in the following passage: 
"After more than fifty years' personal experience with 
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the fleshless diet and an unequalled opportunity to obeerve 
ita effect upon both the well and the sick, the writer 
feels that he can 8&y with full confidence that any reader 
who will make a careful study of the relation of meat
eating to intestinal toxemia or au~intox:ication, and will 
make even a brief trial of a well baJanced and meatless 
bill of fare, will certainly be convinced of the immense 
advantages of the fleshless regimen and, in fact, of the 
impossibility of ridding one's seJ! of the dangerous bacteria 
which infect the coJon of every mea~ter and which give 
rise to colitis, appendicitis, and many other disorders 
(including headaches, high blood pressure, arteriosclerosis, 
and even Bright'. d.isease), by any method other than the 
exclusion of fish, flesh and fowl from the bill of fare and 
with them the putrefactive bacteria which the butcher'. 
meat. &tway. contain in countless millions." 

Attention may also be drawn in this oonnection to the 
verdict of the Internation&1 Scientmo Food Commission 
which oonsisted of food scientists of tour great nations, 
aelected by their government. &8 experts, who decided in 
1918 that no absolute physiologic&l need exista for meat. 
since the proteins of meat can be replaced by other proteins 
ot animal origin, such &8 those contained in milk, cheese 
and eggs, &8 well &8 by the proteins of vegetable origin. As 
Dr. Kellogg said years ago "the report ot this, the moet 
authoritative body which h&8 ever spoken upon the food 
question, may be justly regarded &8 the last word upon the 
subject." The author Curther reinforces his argument by 
quoting the following important statement. of Sir Robert 
MoCarrison: .. U the food oontains enough milk and 
milk product. then it is not necess&ry to eat flesh meat 
at &11." "Enough milk is not less than a pint a day. and a 
quart it possible." .. Eggs are not so good &8 milk." 
"' One ounce of any ot the 'dais' oontains &8 much protein 
&8 one ounce ot meat. nearly twice &8 much &8 one 
ounce ot eggs. and se~ times &8 much &8 one ounce of 
whole milk;" (page 76). It may be added. "that eggs. 
which undergo putrefaction &8 does meat also, can be 
eliminated from the bill of fare. without injury. provided 
milk is eaten, and also provided care is taken to make 
a liber&l serving of greens a part of every day'. menu to 
ensure an adequate supply of food iron." 



Dealing with the cultural and humanitarian point of 
View of flesh eating, Dr. Godbole well observes: "Man 
does not live for bread alone. As a representative of the 
highest evolution of rational beings, he has to live for 
some ideals. The loftiest of these ideals it cannot be 
denied is 'to live and let live'. This ideal is embodied in 
the ,great Sanskrit motto "~m 1R~: ". 'not .to 
injure the innocent is the highest form of religion! It is 
for these reasons that the staunch vegetarian refuses to 
include in his menu anything like eggs, fish or meat. But 
the strict vegetarian stands on humanitarian ideals when 
he extends the conception of humanity from Iban to a.ll 
creatures having life and feelings-the cow, the sheep, the 
pig and so on. The luropean conception of humanity 
strangely enough stops at human beings, and does not 
include the life of animals like the cow, sheep or the pig, 
(or the egg with life in embryo) which it thinks are outside 
the· scope of humanity. The humanitarian in India looks 
:upon the life of a cow that has yielded milk all her life 
time with the same feeling with which he looks at the life 
of one ofhis own relatives, and rightly too. If in addition 
to this, the question of food efficiency, cost and hygiene 
all help in preserving the ideal, there is no reason why this 
view should not be considered as the loftiest one to be 
fought for." 

Dr. Kellogg has well pointed out the contrast between 
slaying to eat and eating vegetables. "When man slays 
to eat, what a picture arises, with knife and axe he turns 
upon his trusted friends,-the sheep that kissed his hand, 
the ox that ploughed his field. The air is filled with 
shrieks and moans, with cries of terror and despair: the 
soil is wet wit h warm blood, and strewn with corpses," 
Look now at the other picture: II When animal' eats 
vegetable, there is no pain, no sorrow. no sadness. no 
robbery. no deprivation of happiness; no sun-light shut 
out from eyes that were_made to see, no sweet melodies 
for ever shut away from ears tha.t--were made to hear. no 
simple delights denied to beings that God made. if not in 
his own image, at least so nearly like his image, man, that 
the man whose eyes have been enlightened by the study of 
nature may look down and see in the millions of beings that 
God has made to share with him the divine spirit, the 
breath of life. some traits of himself that must now and 
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then bring blushes to his cheek or strike deep into hi. 
lOul barbed arrows of remorse." A contemplation of 
this contrast should turn a man'a mind away for ever from 
flesh, fish and fowl. 

The next question-what to eat-is already answered 
in what has been said before. "The bill of fare which 
wise nature provides for man in forest and meadow, orchard 
and garden, a rich and varied menu, comprises more 
than 600 edible fruits, 100 cereals, 200 nuts and 300 
vegetables-roots, stems, buds, leaves and flowers-to 
say nothing of milk and various other dairy products" 
(Kellogg). The author reminds the reader that for the 
normal growth and repair of the human body, and for 
generating the energy which is necessary to maintain ita 
normal temperature, the normal food of man should include 
carbohydrates, fats and proteins, in certain definite pro
portions. By a diagram he shows the composition of milk, 
whioh contains carbohydrates, fats, proteins, mineralsalta 
and vitamins, A. B. C. D. and E. He has put in a number 
of comparison tables showing the food value of milk as 
compared with that of different kinds of meat and eggs and 
of a large number of cereals~ fruits, nuts and vegetables, 
a.nd has reiterated the conclusion, well established by 
scientifio research, that both for the young and the adult, 
Cow's milk is the most valuable-the most perfect-of all 
human foods, and at the same time the cheapest nourishing 
material whiohis available to man. 

As the author has pointed out by references to the 
Vedas which are by common consent the oldest boob 
extant in the world-and the Ayurveda, the Medical Science 
of the Hindus-the ancient sages of India were the first 
to recognise the high value of cow's milk both as a preven
tive and ourative medicine and as nutritive food giving 
health, strength and long life, and marked the gratitude 
that man owed her by making it a matter of religion, of 
conscience and justice, that the life of a fellow creature, 
who served man as a most beneficent nurse should be pro
teoted by law. She is desoribed in the Vedas as Aghnava. 
(one not to be killed), and held as an object of veneration. 
Excepting a few, in Indian States, the cow is still protected 
by law. But it is a great national misfortune that as the 
British people have been used to taking beef in their own 
cold country, since the establishment of British 1111e ill 
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India, an appaling number of cows has been slaughtered 
in British India for supplying food primarily to the Euro
peans, in lamentable disregard of the deepest religiou8 
sentiments of the great bulk of the people, and of their 
economic and hygienic interests. The result of the conse
quent paucity and dearness of milk is writ large in the 
high infant mortality, the very low average expectation of 
life, and the increasing debility and decreasing vitality of 
the population of the country. Attention may be drawn 
here to the table (opp. p. 21) which shows the compara.tive 
consumption of milk and butter in India and other countries 
of the world. It has to be noted with regret that milk is 
many times dearer in Bombay than it is in London,Denmark 
and New Zealand. As the author says: "All the evidence 
available points to the conclusion that the consumption of 
fresh milk in India. is very small when compared with such 
countries as the U. S. A., Denmark, Sweden and Switzer
land~ Since the desire for milk is wide spread and the con
sumption is relatively small, it would appear that the 
difficulties _in the way of economic milk production and 
distribution in India. are formidable." (page 23). 

In India, attention has repeatedly been drawn during 
the last forty years to the milk problem. Sir Robert 
McCarrison wrote in 1928 in his excellent book on "Food": 

"The greatest nutritional need of India. at the present 
time is the production of more and of purer milk. for there 
is no more important food-stuffthan this and none on which 
the public health is more dependent ............. The rising 
generation must realise the importance of pure milk to the 
well being of the people, and see to it that India shall 
become as enlightened with regard to milk-production and 
to milk-distribution-as other countries." 

"If the food contains enough milk and milk products 
then it is not necessary to eat flesh meat at all. 'Enough' 
milk is not less than one pint a day, and a qualt if possible; 
but few children in India. consume anything like this 
amonnt." 

As Prof. Kanga has pointed out in his valuable 
brochure on "Dietetics, Food and Race ", Sir Robert 
McCarriaon has shown by his classical experiments on rats 
that among the national diets of India, the Sikh diet is the 
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best. This consistl of whole wheat chapatiel, u,.dH dill 
(pulse), - green vegetables in plenty. butter. fresh milk in 
plenty and "occasionally meat." In the U. P. and Raj
puta.na, M Dong, M ClSur. A,.Allr or CAllntd:i dill is used in 
the place of Urlld. "U". says the professor, "the last 
item in the Sikh diet, "'6., .. occasionally meat" is 
replaced by the Soya bean, it will be an ideal diet for 
the vegetarian; and as the Sikh diet has been found to be 
best among the national diets of India, and as Soya bean 
is undoubtedly luperior to meat in its food value, the 
Sikh diet modified as suggested here would be certainly a 
more nutritive diet than the Sikh diet. The superiority 
of the Sikh dietary would be not only maintained but 
considerably enha.nced by replacing meat by Soya bean." 

The following questions and answers before the Royal 
Commission on Agriculture in India in 1926. clinch the 
matter so far &8 the importance of milk in the Sikh diet 
is concerned. . 

Q. 1479-Sir Henry Laiw,ence: Could you tell us a 
little more a.bout this question of milk in diet' Do you 
regard a greater supply of milk as a very important matter 
for the rural popula.tion , 

Health Commissioner (India): I think BO. I have 
very little doubt that a population which has access to 
large quantities of milk is enormously benefitted thereby. 

Q. 1480-Ia there a geographical distribution' You 
sa.y there are certain areas in India where they have 
sufficient milk and certain areas where they have not I 

Health Commissioner: I do not think there is any 
doubt that muoh more milk is oonsumed in certain areas 
than in others. whioh means that the amount of milk is 
more readily available. In the Punjab. for example. the 
Sikh community drinkJ . generally speaking. fairly large 
quantities of milk. 

Q. 1481-With good effect on their health and consti
tution , 

Health Commissioner: We have only to look at them 
to see that. 

Q. 1484-Then. for people whose economio oondition 
does not permit them to have a Tery generous diet, you 
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would consider milk a very important substitute and &ny 
improvement in the milk supply as a matter of very 
great importance to India ! 

'Health Commissioner: A matter of the very greatest 
moment 

It is a matter for deep regret that notwithstanding 
these emphatic statements by men competent to speak and 
entitled to be heard, little action has yet been taken in any 
province to improve the milk supply for the people. It ia 
a matter for thankfulness that Lord Linlithgow has drawn 
publio attention to the indisputable scientifio fact that 
a liberal supply of milk is an essential constituent of diet 
for growing children and that good nourishment in the 
early year~ of life is essential to the building up of a strong 
constitution in after life. It is now equally well-established 
that milk is necessary to maintain health and strength and 
vigour throughout life. This is evident from the "Drink 
more milk" campaign that has been carried on in England 
and Europe and America for sometime past, where both 
official and-private enterprises have been organised for 
distributing cheap and pure milk to the people. It ia 
devoutly to be hoped that the interest which His Excell
ency the .Viceroy' is. taking in this matter will lead to a 
welt planned national endeavour, in which the British 
Gov~rnment and the public and the Indian States, will 
co-operate to secure an adequate supply.of pure and cheap 
milk to the people, and humane treatment to the cow and 
her progeny if not to all other innocent creatures of God. 

The chapter on . breeding or feeding deserves special 
notice because the. Governnient and the public need 
reminding that feeding is as importaut as breeding. The 
Royal Commission on Agriculture in India sa.id in their 
report in 1928: "The two important factors in cattle 
improvement are feeding and breeding. We place feeding 
first because no outstanding improvement in the way of 
breeding' is possible till cattle can be better fed. The crux 
of the situation is the period of scarcity which in most, 
though not in all parts of the country, is the two or three 
months preceding the break of the south-west monsoon. 
Since it is the curtailment of uncultivated land as popula
tion has increased during the past century that is the most 
obvious caQse of the present overstocking of villa~8 
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grounds, it is not surprising that many witnesses have 
advocated the extension of grazing land." Along with 
breeding it is necessary simultaneously to improve the 
economio condition of the farmer who would then be in 
a position to buy good cattle, feed it well, and maintain 
it in proper condition. Reserving of pastures for grazing, 
special provision for the supply and protection of stud 
bulls, putting an end to the slaughter of milch cattle, and 
last but not least introducing a system of collecting milk 
from the countryside and transporting it where necessary 
in dry ice vans, to cities like Bombay and Calcutta and 
other large centres of population and thereby putting a 
stop to the importation of cows for milking purposes into 
those centres, these are some of the immediate problems 
that must receive full attention before the question of an 
adequate milk supply can be solved. 

The illustrations given in the book are happily designed 
and show orginality in the manner of their execution. 
They are meant to be at once educative, explanatory and 
convincing to the layman, whereas to the scientist they 
will be of more than common interest. 

In concluding this note, I endorse the following 
observations of Prof. Kanga : 

"U India is to become a strong and virile nation then 
it is the duty of Government, Municipalities, eduoational 
and other publio bodies and the leaders and Panchayat 
of every community to see that no boy or girl leaves the 
sohool without getting an adequate knowledge of the 
important subject of dietetics and that no section of the 
publio is without cheap and scientifio dietaries s~table to 
ita taste, purse and need." 

M. M. MALAYIYA. 
Dehradun. 

25th November, 1936. 
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INTRODUCTION. ' 

During the course of-a private coversation at the Vice
Chancellor's Lodge, one day, the subject of the food prob
lem of India came up for discussion, particularly the 
question of milk and other vegetarian and non-vegetarian 
food stuffs. It was thought neccessary to find out the 
relative importance of non-vegetarian foods in Indian 
conditions and also to examine how far milk could be 
made to repJace these. As the literature on this subject 
was far from complete, I was asked by' our Vice-Chancellor 
Pt. Madan Mohan Malaviya to write a treatise on this 
subject and I took up the work immediately. 

The dJain question was to examine the uses of milk 
as the most perfect food. All over the world, both in the 
West and in the East, there is a new wave of milk concious
ness. Nations that once believed only in maintaining 
liquor bars have nOW begun to encourage milk staJIs. 
Country-wide campaign is being carried on in many 
Central European Countries demonstrating that both ~ 
a~d in food vaJn~milk was an.!'; time superior to eggs. fish 
and meat. India has Lelieved m the efficacy of milk as a 
perfect food for centuries past. The constant impact of 
western ideas has influenced a small section of the people 
to believe that non-vegetarian food was more efficient than 
milk but it is gratifying to note that milk has re-established 
its supreme place once again all the world over. 

The dangers accompanying the use of non-vegetarian 
food stuffs in India are of a serious nature. As against 
the one advantage of easy assimilability of the nitrogen, 
the disadvantages ale overwhelming. The abnormal heat of 
the tropical climate coupled with the want of strict sani· 
tary control and cold-storage makes the use of non
vegetarian food a very risky one. There is no doubt that 
meat of all kinds, beef and pork particularly. are cheape~ 
in" India than in Europe or America. firstly because o~ 
the religious scruples (of the Hindus who would not tou~ 
beef and of the Moh ... medans who would not take 
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pork) and secondly because for want of control one does 
not know whether the meat on the market comes from a 
diseased, dead or a slaughtered animal. The fish and the 
egg are not open to less serious objections. 

It is also worthwhile examining another serious aspect 
of this non-vegetarian question. This involves the con
sideration of the tremendous amount of vegetarian food 
that must be consumed by cows, buffaloes and goats etc., 
before it is assimilated and converted into a raw material 
for slaughter-houses. In the interests of national economy, 
would it not perhaps be more useful for man directly to 
use this vegetarian food in other forms rather than convert 
it into non-vegetarian food and then reuse it , 

The problem of milk suply in India is an extremely 
perplexing one. There is no other country in the world 
that worships the cow as a sacred animal. Indeed accord
ing to one orthodox view in Hindu India, the cow is the 
home of Thirty-three crores of Gods and Goddesses 
(making an average of one Deity per Indianl). In all 
provinces in India, even today, the cow is specially 
worshipped by womenf01k once a year in the evening, two 
days before Divali as a token of peace and prosperity. 
It is equally a paradox, however, that very little of pure 
and unadulterated milk is available in the country. The 
Indian agriculturist and the Indian milkman who look 
upon cow-slaughter as a religious crime do not seem to 
think that dilution of milk with water (or "ice "erBa) is a 
still greater crime. The explanation for this 'mentality is 
to be found more in the economic conditions than in 
l'eligious beliefs. Though not in intellectual pursuits. 
poverty is certainly a bar in the economic struggle for 
existence. 

It would be a great mistake to interpret the religious 
importance attached to the cow as being a superiltition. 
In India, religion is very often only a garb and a cover to 
disseminate cultural, sanitary, scientific and economic 
ideas. The value of the cow and the bullock to the Indian 
agriculturist cannot be minimised, the former for its milk 
and the latter as the beast of burden. The importance 
attached to the horse in the west as a valuable beast 
.of burden both in agriculture and in war is a parallel 
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~onception. Though not on religious grounds, the flesh 
of the horse scarcely finds a place in westem menu, except 
in times of,. siege. The horse is as indispensable in the 
west as the cow and bullock are in the east. The religious 
significance attached to the cow in India is synonymous 
with the economio sanctity attached to the horse in the 
west. 

Even in ,. country like Japan where the science of 
drinking milk was unknown, and people were afraid of 
taking it lest homs might grow on their heads, there is now 

..a. country-wide awakening in favour of milk and the pro
duction of milk, butter and condensed milk has reached 
-appreciable figures. In the year 1930, for a total 
popula.tion of 64: millions in Japan, the production of milk 
amounted to 110 millions of litres, condensed milk 
amonnted to 13 millions kilogrammes and butter amounted 
to 4 and ,. ~Ialf millions kilogrammes. For a country that 
-did not dare to take milk even in its tea., the above figures 
are certainly pra.iseworthy. 

The following pages are written with a view to 
-exa.mine the question of milk from all aspects. No 
..attempt is made to appeal to sentiment in preference to 
.scientifio reasoning. It is hoped that they will serve the 
ilurpose of disseminating the correct knowledge of milk as 
the most perfect food. 
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INDEX OF SUBJECT AND NAMES. 

A 
A (vitamin): 42, 77, 10j, 112, 125. 
Acetio acid: 51, 84. 
Acid: 40. 
Adulteration: 8. 
Agar agar: 77. 
Afghanistan: 120. 
Ahamadnagar: 100. 
Ajmer.Merwara: 14, 18. 
Albumen: 6, 39, 
Albuminoids: 30, 31, 33, 43, U. 61. 

128,129. 
Alcohol: 50, 51, 82, 84. 
.AJ.kaJi: 40. 

o Almonds: 31. 45, 68, 96. 
Alpha.Lavel.Seperator: 37, 67. 
Alphonso Mango I 119. 
Aluminium: 40. 
Ambemohar : 99. 
America: "22, 37, 53, 81, 95, 97, 98. 
Amphoterio: 40. 
Anaemia: 51. 
Annebali : 122. 
Apples: 43. 45, 95, 126. 
Aprioots : 96. 
Arhar: 76. 
Arrak: 85. 
.Arthaahaatra: 37,65,90. 
Artificial FeediDg: 40, 41. 
Ascites I 5, 6. 
Ash : 33. 34, 39, 44, 46, 52, 61, 68, 80. 
Asia: 51. 
Asparagus: 129. 
Ass I 33,34, 35, 36, 37, 38,39. 
Assam: 14, IS, 96, 99. 
Australia I 22. 
Austria I 22. 
Ayurveda I 3. 5. 

8 
B. (Vitamin) I 77. 104, 125. 
Baokatein cheese I 66. 
Baoon: 94. 
Bacteria: 44. 
Bacterium Laotia aaidi I 61. 
Bajra I 95, 100. 
BaluohiBtan I 96. 

Banana : 96, 121 to 1"". 
Banai 19S. 
Barley I 76, 85. 
Baroda I 15, 19. 
Bura.i: 122. 
Bath 125. 
Bavto: 100. 
Beana: 45,73, 107, 1211. 
Beef: 43,45,52, U, I:H. 
Beef·Tallow: 56, 1S7, 5i. 
Beer: 65, 84, 85, 8~. 
Belfast: 4S. 
Be_18S. 
Bengal I 13,IS,20,2S.95,96.99.11l • 
Berar: 14-
Bezwada : 99. 
Bhendl: 107. 
Bhokari 1113, 114. 
Bhopla : 106, Ill. 
Bihar: 13,14, IS, 20. 23. 
Bioriaator Machine: 69. 
Bitch I 33,34, 36, 37, 38, 39. 
Bladder: 6. 
Bombay: 13. 111, 16, 17. 18, 23, 21, 

96. 
Brain: 31. 
Brandy: IU, 85, 8S, 
Bread: 65, 126. 
Breast FeediDg : 40. '1 • 
BreediDg : 90, 91, 93. 
Brinjal : 107. 
British Govt.: 13. 
Buddhist: 71. 
BulfaIo: 6,6,8, 13, 15, 16. 17, 19, 

20. 33, 34, 36 37, 3S, 39, 42,91. 
Bulgaria: 49, ISO. 
Bull: 90. 
Bulruah MiD"': 100. 
Burma: 14, IS, 23. 
Butter: 8, 9, 10, 12, 13, 21. 22, '7, 

M, 65, 95, 125, 128. 
Butter·Fat: 67,58. 
Butter·MiIk: 50. 61, 62, 65, 66, '1, 

68. 

c 
C. (Vitamin): 77. 104, 112, US. 
Cabbage: 108, 126. 129 
Cachexia: 6. 
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Ca!!'eiDe I 79. 80.81. 
Caletum I 19. 71. 89. II%. 
CalClIItta: 23. 
c.lf: 110. 
C&If'.8eab: .:I. 
C&li!oruia I 120. 
Camel: I. 8. K. 
c.-mben U-I 81. 
Canada: 2%. 
CaD_I 75. 
c.-apr: 38. 61. 
c.prio acid: 68. 
c.proio acid: 68. 
c.prylie acid: 68. 
C-boh,ydra&ee 27. so. 31. '-'. -&6 • .81 
C-boo-di-ome: 60. 51. M. 
CuaiVOl'OUll 8IlimaIII: H. 
Cuo&eae : 113. -
~ : los. Ill. 126. 129. 
Cueill I 18. III. 
0._:61.83. 
c.wli8_: .:I. 108. 
c.WUpGftl: II. 97. 98. 101. 
CeIlube: " 73, 77. 80. 
CenValIodia: 1'- 15. 19. :18. 
Centnll PromOllll : ".18.23.38.96. 
CenaIe : 78.95.99.100.101.1~125. 
Ceyloa: 81. 
Champagne: 88. 
CluIIldaD lIatwa • 100. 110. 
CharuI83. 
Ch_: II. 10. '9. M. M, ee. 125.. 
Chicap: .0. 
Chioba: '128. 
ChiDa: 68. 71. 78. 711. 1~ 138. 
ChJoriDe: 39, 89. 
CIIIorwi8:6. 
Chocolate: 81. 129. 

-ChoIeateriD: U. 
Chromium: .0. 
Chub: loe. 110. 
Citria aoid: 33. M. 
Ci&rou: lI8. 117. 
Oockroachee: 71. 
eo-: 78. 81. 129. 
eo-.butt.er: 81. 
c-a1l': 1M. 
Cooouut oil: M. 68. 67.68. 
Cod·liftl' oil : US. 
Co!!'ee: 78. 80. 
Colfee oil: 80. 
Colio: 6. 
Colour 01 Milk: 38. 
Coloetrum HiJk : 6j. 
Columb ... : 81. 
Ccmdaa.d Hilk : 9, 12. 60. 61. 68. K. 
Couamptioa (T. B.): 75. 
Coors-: 14 18.. 

Copper: ~. 87. 89. 
0>riaDder: 110. 
Con.: 81. 
~oi.l:M. 
Cough: a. 8. 
Cow: a. 8.13.15. 16. 17. 111.20.32. 

33. M. 36. 38. 39, '2. Ill, 128. 
Cream: 12, 61. 81.9'. 
Co_bon: 129. 
Corda: 17. 38. 
CuohoaloY&kia: 22. 

o 
D (Vitemill): '2. 125. 
Dabi: '11. IiO, 61. 62. 67. 
DaIa: 73. 76. 
DarieeliDg: 711. 
Daru.a: 711. 
Datee: 121. 127. 
ne-a (8. India): 17.95. 101. 
Delhi: 1'- 18.. 
Delirium : 5. 
Denmark: Ill. 21. 22. :!3. 93, ilL 
Dhanrar: 115. 
Dholb: 116. 
Diarrh~: 87. 
Diptibility: 77. 
Dilmohor: 99. 
Dodb: loe. Ill. 
Drakahua .... : M. 
nr-Iea: 36. 
Dre.: 25. 
DwadBaDaDa: 121. 
Dudhya Bhopla: 106. 111. 
:o.m, of c.ttlo: 92. 
Dyeontery: 6. 87. 
Dy8popeia: 6. 6. 

E 
B (Vitamiu): U. 
Edamer ch_: 66. 
Egp: 31 • .:1 ".52, 71. 7:l • • 3, 7'-

78. 125; 128. 1:18. 
EJephauh a. 32. 33. ... 38. 37. 

38. 39. 
Emetio: 5. 
E_taIer m-: 66.. 
Energy. eo-va&iou of: 25. 
Euglaud: 1,22,78,80.98 
Euzym.:33.. 
Epiloptio lita: 5. 
ErrhiDe: 7. 
Ethyl Alcohol: 37. 
E ... :6.e.. 
Exoitauta : 30. 
Eyam-: T. 
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F 
Fmoee: 77. 
Fate: 27,30,31,32,33,34,35,37,43,"-

45,52,55,61,62,M,67,68,76,80,M. 
Fatty acids; 11. 
Feeding: 90,93,94. 
Ferment 'MAYA': 50. 
Fever, Chronio: 5. 
:Figs: 96,115,116,120,127. 
Finland: 22. 
Fish: 62,71,72,73,74,125,126. 
Fish oil.: 11. 
Flesh: 49,72,88. 
Fluorine: 89. 
Food Value of Milk: 43. 
Franoe: 1,22,35,78,80,84. 

Fresh Milk ( ~ ) : 7,42. 
Froga: 71. . 
Frugivorous animal. : 74. 
Fruit: 95,96,112,113. 

G 
Gangetic Valley: 95. 
Gastro: intestinal infeotion : 41. 
Germany: 1,22,35,43,49,50,54,66,73, 
. 78,80. 

Ghee (Butter-fat) 8,9,10,17. 
Globulin: 39. 
Goat: 5,6,17,33,34,36,37,38.39. 
Gold: 87. 
Gont: 88. . 
Grahani: 5. 
Grams: 102. 
Grapes: 96,112,113,114,126. 
Gl'888-butter, Summer-butter or 

May-bntter: 36. 
Grazing : 92. 
Greoean: 120. 
Green Bean : 43. 
Guar: 102,107. 
Guava: 114,115. 
Gujrat: 100,101. 
Galma (abdominal gland) : 5. 
Gwalior: 14,19. 

H 
Haddock Fish: 128. 
Haemoptyais : 5,6. 
Haemorrhages: 112. 
Ham 43,128. 
Hare: 38. 
Harik: 100. 
Harlick'. Malted Milk: 127. 
Hawaii : 124-
Headaches: 75. 
Height, inflnence Oll--C 47,48. 
1[6118: 43. 

Herring (8.b) : n, 129. 
H8I'IIford. Gail Burden (tl.! .. 1.) : 8). 
Hides: 92,93. 
Him.: 72. 
Hind.: 71. 
Holland: 81. 
Homogeneous)[ilk 170. 
Honey: 125. 
Hnman Fat, CompMition ol_ 69. 
Humidity: 25,29. 
Hydrabad: 14,19. 
Hydrogenation: 9,11,53,55. 
Hydrogen peroode (Perbydrol) I 70. 

I 
Imports: 8,9. 
lnftnenza: 75. 
Ill8&nity : 5. 
Iodine: 39,89. 
Iodine Valne: 82, 
Iron: 39,76,87,8:J. 
Italy: 12. 

Jackfrnit : 118. 
Jakobabad: "
Jam: 126. 
Jambnl : 120. 

J 

Japan lI,68,7I,78,'IO,ln. 
Joghort (Dahi): 49,50,51. 
Jowar : 95, 97. 
Junnar: 122. 

K 
Kagdi Lemoa: 116. 
Kamod :99. 
Kandhari : 114. 

Kapbam:8. 
Kardi: 105,110. 
Kale1a: 106. Ill. 
Karjat: 99. 
Kaehmir: 15,19,24,27,28,80,95,118. 
Kofir: 50,51,83. 
Kowal Wa': 8. 
Khandesh : 98. 
Knolkhol: 108. 
Kodra: 100. 
Kognak: 85. 
Kolnmbia : 99. 
KonkaD: 99. 
Kothimbir : 106, 110. 
Kothnd : 115. 
Knlln: 96. 
Knlthi : 101. 
Knmaon Distr.: 45. 
KnmY8 (Milk-wine) : 50,51. 
Kuhtha:6. 
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l 
l.aotia aaid: 37,38,ISO,/ll,52,6S. 
Laato-aibumiD: 3S. 
Laato-globulio : 38, 
l.IIdak I 80. 
lAhman', Vesetable Milk: 6S. 
Lahore 28. 
Lalboudl : 97. 
Lard : /13,114,56,/17,58. 
Lui (Dahi): 110. 
Latanmbali : 122. 
Lauria IIOid liS. 
IA.d: 4.0. 
IAan Beal: 45, 
IAather I 93. 
Leber (driok limilar to ICefir): III. 
LeoithiD I 81.62. 
Le~tion: ., 
L"Illm .. : 101. 125. 
Leb: 80. 
LemoDl : 112: 126, 
Lentil I 126. 129. 
Leprol)' : 7/1. 
Litohi : 124. 
Llmburser Cb_1 66. 
Linlitbgo. Lord. Viceroy of India I 110. 
Linoleia IOid: 67,118, 
Liver: 125. 128. 
Loudon: 47. 
Longevity: 47. 
LoDg Lime: 117. 
Luog di8euI!Il Ill. 
LyrJIpur I 9. 

M 
Madru I 13,14,18.19,23,24,28,9/1. 
MapI!IIam f 39,89. 
Hahu". oil : l1li. 
MaiR I 85,97. 
Maugan_ : 4.0.89. 
Maugo I 96. 119, 124-
Maugollau : 79. 
Manpur: 14. 
Hantra 13. 
Mare : 1I.6,33,U,36,37,39,1I1. 
Marsuine I 47,53,54. 
Mub I 76. 
Muur:l03. 
M.tkl: 102. 
'MAYA' Ferment :110,51. 
May-Butter or O ..... Butteror Sum
mer Butter: 38. 
Mea': 71,72,74,94.125. 
M8I'01U')': 87. 
MeW I 106, 110. 
Muioa181. 
Milk, _denIed : 60. 81. 

1;'ood: 9,47. 

Mi1k Powder: 6O,6S. 
H ~:II. 
.. 8ugar: 33,37,62,60,61,62,84,67, 

68. 
Hinj : Il1i. 
Hilcarriage II. 
Mo~:85. 
Mookey: 75. 
Moeambe : 117. 
Mother: 33,35,37,38,39,42. 
Ml18D8ter ob_ : 66. 
Mung: 76. 
Muniob: 85. 
Murad IV, Sultan 82. 
MDlo1e Meat: 76. 
Muakat : 113. 121. 
Mualim: 71. 
MU8IOIini : 89. 
MutbeD : 123. 
Muttou : 126, 128. 
Mutton T.llow: 56, 57, 58. 
Myriatia eoid : 67, fiR. 
Myaore : M, 95, 100. 
HyBorebali : 122. 

Nasli: 100. 
Nag,Pur : 118. 
Nuik: 99. 

N 

N8rVI!I: 81 
Netberlanda : 12. 22. 
New Zealaod : 22 
Niootin : 82. 
Ni1giri8 : 80. 
Norway: 22. 
Nute : 76,77,125. 
N. W. Front.ier Provln .. : 14, 18. 

o 
().aba (Honourable Tea) : 78. 
Oedaema:8. 
OUCH .. : 93. 
Oile : 125. 
Oleia IOid : M, 117, 68, 611. 
Opinm:83. 
Onion: lOll, 127. 
Onnge : 96, 112,126, 127. 
<>riMa : 13, 14, 18, 20, 23. 
Oxen: 16,128. 

Padwal: 106. 
P 

PaJak: 105, 110. 
PaJmitia aoid : M, 58 , 59. 
Pandharl: 114. 
Panaoiem : 5. 
Partoli : 121. 

Parpati ( ~tt ) :87. 88. 
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Papaya: iu. 
PattmodarungbaU : 122. 
Pasteurising of Milk : 69. 
Pasture: 92. 
Peaches: 96. 
Pears: 126. 
Peae : 45, 73. 
PlI1'IIian: 120. 
Phakadi : 114. 
Ph08phatide : 33. 
Ph08pheric acid: 110. Ill, 123. 
PhOllphorllll : 39, 76, i9. 
Phthisia : 5, 6. 
Piles: 5,6. 
Pine apple: 124. 
Pirie : 120, 124. 
Pittam: 5, 6. 
Plums: 129. 
Pokla: 110. 
Pomelo: 117. 
Pomgranatea: 113. 
PooDa: 17, 96, 97, 99, 100, 101, 

113, 115, 118, 120, 122. 
Pork: 43, 52, 71. 72. 
Potassium: 39, 89. 

. Potatoes: 45, 71, 84, 85. 96, 109, 
126,129. 

Pravahika: 5. 
Preserved Milk: 9. 
Produots, Milk: 8. 

.. .. Vegetable: 9. 
Prophet: 83. 
Proteins: 27,30,32,34,35,38, 44, 

45,46,52,62,64, 67, 68, 
76, 77, 89.104 to 109, 
124 to 127. 

Ptomaine poisoning: 62. 
Pulses : 95, 102, 103. 

. Punjab: 14, 16, 18, 19, 24, 28, 44. 
95,96,97, 100. 

Purgative: 5. 

R 
Rabbit: 32. 
RaddiBh: 108, 111. 
Radiation: 25. 
Ragi: 95, 100. 
Rageli : 123. 
Rajgira : 101, 105, 110. 
Rajputana : 14, 16, UI, 28. 
Rakhadi: 122. 
Ramphal, 120. 
Rangoon: 99. 
Raske! : 122. 
Raewal: 123. 
Ratnagiri : 100. 
Red Bhopla: 106, 111. 
Red Moth: 105, 110. 
Reiohert Meiillll Value: 62. 
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Reindeer: 3t. 
Rennet: 64. 
Respiratory infectioOi : tl • 
Rheumatism: e, 75. 
Rios : 31, 76, 85, 99, 126, 127,IU. 
RojeU: 123. 
Romador cheese : 66. 
Roots: 75. 
Rum :85. 
R1lBIIia : 51,78,82, Oil. 
Rye-bread: 129. 

s 
Sadhyu :3. 
Salllower oil : 65. 
Sahasrafanl: 121. 
Saladl: 104, 125. 
Salts : 30, 36, 39, 43, 61. 6 J. 87. 
Sanatogen : 39. 
Sau.aage : 43. 
Savitra: 3. 
Scotland: .&8. 
Sourvy: 75. 
Semolina: 129. 
Sesame oil: 54, 56 • 
Shaw, Bernard : 71. 
Sheep: 17, 33, 34, 35, 31, 

37, 38, 39. 
Silver: 40. 
Sind: 18, 28, 44,117. 
Skardu: SO. 
Skimmed Milk : 62,61,67, 6S. 
Skin: 92, 93. 
Smyrna: 120. 
Sodium: 39, 89. 
Sodium Carbonate: 45. 
Sodium Chloride: 33. 
8omaraa: 3 • 
SonkeU: 122,123. 
Soup: (6. 
Sour lime: 116. 
Sow : 33, .34, 36, 37, 38, 39. 
Soyabeanll : 31. 45.68. 
Spain: 81. 
Spermatopoietio : 5, 7. 
Specifio gravity: 33, 34. 35. 62. 
Spioes: 30. 
Sprue: 87. 
States, Indian : 13, 14, 20. 
Steario acid : 65. 67. 58. 59. 
Sterility : ~. 
Sterilising of Milk : 69. 
Sterine : 33. 
Strawberry: 124. 
Stzeptoooccna : 61. 
Sugar: 34, 35.47. SO. 81. 8t, 125.
Sukta: 3. 
Sulphur: 39. 87, 89. 



Balphuretted Hycirogeu : ". 
Summer·batter, May.butter or 

Oru.batter : 36. . 
Sunahioe I 24. 
Suran I 109, Ill. 
Suihrata : II, 7. 
Sweden: 22, 23. 
Swltzerland : 22, 23, SO, 84. 

T 
'l'allow : 113. 
Tauuuind: 124. 
Tamrlo &Old : 79, 80. 
Tartario acid : 84. 
TateJlW'8m : 9. 
Tea : 17, 23, 78, 79, 80. 
Theine: 79. 
TheobromiD : 81. 
ThermodyDamie. : 26. 
Tilait eheeae : 66. 
TiD: .0. 
TiDDed Fruit: 62. 

.. Milk 62. 
Titanium I .0. 
Tobaooo: 78, 81, 82. 
Tomato: 95,112,126, 127. 
Tonaillitia : 39. 
Tri·atearine : 115. 
Taberclee 176. 
Taberouloeie I 8G, 81l. 
Taben I 125. 
Tumipe I 126. 

u 
Ulcen:6. 
United Kingdom I 12. 

n ProviDcea: 14, 18, 19, 28, 
'4,96. 

.. States of Amerioa : 23. 
Urad (Udid) I 78, 102. 
Urban, Pope: 82. 
Urlo aold : 75, 78. 
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Val: 103. 
Vanadium: .0. 
Vari I 100. 
VUIlII3. 
Vayo: 5, 6, 7. 
Vedaa: 3,4. 
Vegetarian food: 72. 
Vegetablee: 95, 98. 101, IN to Ill. 
Vegetable Ghee I 8, 53,55. 
Velebi: 123. . 
Vertigo: 5. 
Vitamina I 30, 33, 42, 77, 89. 

W 
Walnuts: 45, 127. 
Watermelon: 124. 
West Indiee I 81. 
Weetem India I 14, 19. 
Wheat I 31, 129. 
Wheat flour 14a, 129. 
Whey I 61, 84. 
Whiaky I 84, 85. 
WiDe I 84, 88. 
Woman I 5,6,36. 
Wort dODe: 24. 
Worma, Intestinal: 6. 

x 
Xanthin: 76. 

y 
Yam -: 108, 111. 
Yellabibali : 122. 
Yolk :",78. 

z 
Zino : 40, 89. 
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BOTANICAL NAMES. 
Allium eepa: 109. LageDAria YU!garia : III. 
j,manuathul blitum 1106. 110. Lulfa _tangula : 106, Ill. 

.. mUDgOBtanDUIr 110. Hangifera Indica: 119. 

.. paDieulatUir 101, 103, Uomordioa cbarantia: 106, Ill. 

AmorphopballUi comn&n~UlI M .... ~ : 121. 122. 123 • 
.-- Ory&a _tiva: 99. 

109, 111. PaDicum miliaoeum: 100. 
Andropopn IOrghwn: 87. Pupalom ecrobieulatum : 100. 
ADona retioulata: 120. I PeDDietum typhoid.om: 100. 

" lqoamOM I 120. ~lus aooDitifolius : UtA._ 
ArtocarpUi iategrifolia : 118. .. radiatUi : 102. 
Brauioa ow.-: lOB. ." YU!garia: 107. 

.. .. Var. BotryW: 108. Pi8UJD eativum : 107. 

.. ,. .. Caulo-carpa: Paidium goayava : 114. 115. 
Cajaaus iadioue : 101. Puaica granatum: 113. 
CarthamUi tlaotoriUl : 103, 110. RapbaDUS satins: 108. 111. 
t'heaopodium ambroeoidee : 104, 110. Rumex veeicari1lll : 106. 110. 
CiC8l' arietiDom: 102. Solanum me!oDg8nl : 107. 
Citrulaunmtium: 117. U8. .. tuiJeroeum: 109. 

.. Deoumaaa: 117. Spiaaoea oIeraosa: 105,110. 
C'A»riandrum satiyom : 106. Trich.-nthea aaguina: 106. 
Cyamopaia paonJioidee : 102, 107. TriteoaeIJa Foenum graeoUID : 106, 
Dolicha. hifloru. I 102. 110. 
El8U.line __ : 100. 
Eugenia jambolana: 120. 
FiCUI eariea: 115. 
Ipomoea batata : 109. 
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Tritioum sativum : 08. 
Vaagueria vulgarie : 100. 
Vitia viDifera : 113. 
Zea May. : 97. 



GLOBE BUTTER is always sold on 
merits of honest value in 

- quality and weight. 

No inducements of Presents or Coupons 
accompany 

GLOBE BUTTER TIN. 

Head Office: 

315, Grant Road, Bombay. 

Rangoon Agent. : 

Messrs. F. HORMASJI & Co. 
173, Barr Street. 
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Butter Manufacturers Association (If.d.) 

315, Grant Road, Bombay. 
WI •• 

BOMBAY MEMBERS. 
Carter Manufacturing Co. Byculla. 
Champion Dairy Co. Slea.ter Rd. 
Continental Creamery and Dairy Farm Dhobitalao. 
Empress of India Da.iry Co. Lamington Rd. 
Globe Dairy Co. Grant Rd. 
Imperia.l Dairy Co. Marine Linea. 
Indian Industrial Dairy Farm Thakurdwar. 
Indo Colonial Dairy Co... . • Girgaum. 
Infant & Publio Milk Supply Co., Ltd. Fort. 
Llyods Dairy Co. .. Samuel St. 
Morton's Butter Depot .• Balaram St. 
Newton Mfg. Co. New Churni Rd. 
Parisian Dairy Co. Fort. 
Persian Dairy Co. . • Byoulla. 
Po~onM[g.Co. Fort. 
Premier Dairy Co. Lamington Rd. 
Staffad. & Co. Forgett Hill. 
Star of India Da.iry Co. •• Fort. 
Wilson M[g. Co. Ba.laram St. 

AHMEDABAD MEMBERS. 

Alliance Dairy Co. 
Caloutta Butter Mfg. Co. 
Dudhia Dairy Co. 
Lucky Dairy Farm 
Rose Dairy Co. 

BARODA MEMBERS. 
Auatralian Dairy Co. 
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BRITISH EXPRESS DAIRY. 
FINEST TABLE BUTTER. 

Purity and Net Weight Guaranteed. 
Unsurpassed for Flavour and Aroma. 
If not stocked by your Grocer, can be bad 

dir ect from :-

.. The Managing Agents :-STAFF AD & Co. 
Head OjJice :-FORJETT HILL, B~nlBA Y-7. 

Branch 0 jJices :-

18, Chittaranjan Avenue (South), 
CALCUTTA. 

7, Beadon Road, Labore. 

IN PRESS. 

Butter-fat, its detailed Com
position, Nutritive value. Adul
teration, Detection, Rancidity 
etc. 

Revised and Enlarged Edition. 
The one book of its kind. 
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LORD'S 
THE SUPREME GRADE BUTTER THAI 

INDIA CAN PRODUCE 

Lord's Dairy Farm's butter is ~o famous for its most 
delicious taste, fragrant aroma, excellent texture and 
appetising natural colour that everybody now prefers it . 

At this Da.iry every ounce of butter is produced scienti
fically on modern principles and hygienic surroundings of 
the Dairy are 80 lovely that all the visitors have remarked 
80 favourably that they have never seen such other Dairy 
in India. 

BUY SUPER GRADE BUITER AMONGST ~fANY. 
LORDS GRADED CREAM BUTTER. 

ManuJaetured by 
THE LORD'S DAlBY FARM, 

River BaDk, Ahmedabad. 
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ALLAHABAD: 

PanrrBn BY KBISJIlIIA RAil M.RTA, ,.', .... tRAn •• P ..... 
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