akEr AR REZE e 102~11429

o}l o] o] Milk 8] 1 Milk A <]
AR a9 BE - RE
222 FRRESe] B bR

Relationship of Level of Intake of
Milk and Milk Products by 10 and 11
Year Old Children of Different Socio
Economic Status to Their Weight,

Growth and Skeletal Status.

kA e} L 4BLH - AHHHED

Soon Young Hyun-Seou! National Nniv.

FF &R

Shermane] &3t ejglel Eol i e] F&3 KEL Caloumszs] % FHRE L
e s Aol dn.

Stearns®} Venari: @3}s] & Calciums}l o} & MiEiAS] J|MERKE] ARTHA <
= RETEY fFle okl 71 glol gebx w3,

a3 Aere 2.8 Calcum 449 kHHE Bt 44 W &KF A EE
1ol A& Calciume] ®E FRS Milksr Milk A:F & A Cheese 2t-& R oleh. 18
R &el slel A Milkst Milk 4:Efo 24 Caloum JEERES TREAAA X3
= ZdAE 2952 Calciums] FRo2A MR Wo KFEFT 3ot FHEH &
#S AAA WE 94 gL o2 ERYES TF Uotn Drakes #H P,

2%o] Shermang 23}7 & Milke b2 28 &eiA e HMHHd A 2= T 2
e fapmad 2 oo BEY AR dokn #§EHY 21E MikE “One of
Nature’s Wholes”at s 23}, vkt Milke] &= Essential food Nutrients B 24
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; WY RIETH CHE 104 ~114t2] O{2lo|S el Milk 12|71 Mk .
ggf?ﬂigﬂ#égﬂ JuEo] ME - &R 12|10 RERESS] BAR [B%EE]

®e] RABEFES T glod 29 AFHL LT EL AL A2 AEel=

Milke Calciume] HE &% FRo 24 714 F ol Aot By s ¥ o Milk
o Calcumfr& ffIRkEES ARA 2oh= o @& &< Az 9= Milky Milksg
BT Bol HANA gnde F4se —A% CalcumEe TR ATEE A4
A7t Jdeke Aol

Milke =3 #e FERoZAE $8 ook Milkde] #e Aol KA Z £
B9 ot oy el Milkehe) Calciums} o] GHE-S BHEY HE=2 S g7 4%
of o) Aol m3 EET HEo) T

Milk: vitamin A&l Riboflaving] $& peleh o] Fr1A vitaming BE-& 8
A =Y =¥l gt

Spiess} 1.9 #FEIFZEHEE Wetzel Gridg #Hste] £HIHo2A ) BEHRRES] @
e BEFo M o) Eo REBES HEES (RN =6 A Milke) HEHEES
B S+ ot1®, Dreizenst 78] {FEPFEEE ol gl &7 €52 w9 Fk(ma
turation)e] ¢lej A Milke] el FHEE T =@, Milkdre] Calciumd ¥iHo 2 f#
#9] Calcium 2o} o #hEAYe] eb.x Shermang 2] 10948, Drake= Milk Calcium
o] w gkl Calcium 2o} (FREMEA 94 o1& EESL 21 W,

Proteine] [l 4+ Macks} 18] 3tRIFRESS @il Kad &% $ik.
Wetzel Gridel 3 £4 5 REF QAA BYEESH @HEESE 2o o
ﬁ‘@%}-u}{_ 7;1 o] r;}-(7)(8)(9)(12)(13)(14)_

Dk @ dhsh 2] 2% WRESC 30159 & Wil RED WS € Milke)
AN E BRANT SE HEFRA oA Mik BRES RE BRKES RS BR
a4 o Hwe HFRD Aotk o e 338K 108 1] el s, 2ok
d 3,013%% & FEAA At g+ ojzlo] & o3l 375K oty ool Eol =t
of7le] ot ojelol B& 1941445 1952 Ao]o] Pennsylvanias] 4 %M 5% B
7S] B Han givh o) AL Macke] T 1936415 195247429 Penn-
sylvania M &#p7ce] —Fel=.©

o] gk HHL &3 Fet.

FEzAl A A obo] S glojAE
1. 43 Hd KT 108E~115 olglel o] WEStL ¢l Milket Milk 4£ER

¢ Be ¢nA .

2. E4 Rl 17 ozlel S ME, BERE BRREBESY B S

dnA .

3. 43t wFlel et Milkst Milk £ESe BRES 1USY BE, RE, Sk
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[R4EE) oA w9 A

RE<ke) Mg,

4. o] oglelEo kgt Milkst Milk 43R BHEC) 29 Rike HELEY BF
KBS H#ol gl =518 2o 9%,

5. KRS mhEfRFR FIES) oiglels] ME, HE, MK 221 BRKkED &S
QerteE BRLA .

6. Milke] #RE>F ME, KK, RIKEAD 94 HEREL d&7t Qe1s 22
3
MAREE otol 5ol B A=

7. 20fEPT MREBE Oz, iz, 3Dl 9+ 108E~1188 ool Bl #3 Milk #
REs 2452 KERES] HRE BRI g

BB F &

BB

°l WEel BWABME T 3,388%2 I 1055FH 115k olglelE ol 2 o 3,01382
FEAA Ashte ololEolm 37582 WMEEE otlE2A b 73] mol ofo] St
ik et
HRE HAl £63 26

FKEHA X2t OLOIE (&) HHE

BT 108 1,040 30.6

113% 463 13.6

£t 1,503 4.2

7F 108 1,122 33.0

1% 388 1.4

it 1,510 4.4
H52BE OLOIS

BF © 108% 117 3.6

1185 133 3.9

113 250 7.5

#F : 105% 61 1.8

1% 64 2.1

5 125 3.9

M E 3,388
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Milk 22|0 Milk

£&Re Y3 v BeE - & D0 mmsm BiR

BRBES LB HEERES A% HME
Class 1. M#lel =+ KEBH& 7.0
Class 2. 3% Q7 KBH 11.2
Class 3. FZlo) o} BEBHY 3.8
Class 4. & LR BEREHY 9.1
Class 5. H#iol B PHRRE 3.6
Class 6. & LA NBEFEE 46.4
Class 7. Mgl oF N\BE % 2% 4% 18.9

BES) 22 B ot T 18 §F Rl SEEEKE Pu M o

KBHHY FEL 7.0% HF REL ABHHQ £ 11.2% 1 she o 28

H s o)A & A2 9,

REREAR AT
& FEl QoA RES RESEE 2B B SBRIA BRT BR SEHA

et =,
Group 1. WP W&

P WP BRE

TEE W WHA

BBE R EBA

PR HE

P Bl

55 8%

BRS #Bh ) Aokhe Rk

s

AL REMESE g 37l
B B 3.3%
4 WP WS 2.2
At Be WEA 10.9
B9 He TEA 15
e B 425
4 Rk 18.9
s58)% 14.7
B g8l fatel gebte S 1.3
5% 4.7
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(RESE]

ogle]l E9 FEK BF KL B HfE, £ KHE, FHET ASHE A%
3 9l
He KRR oW

SHERAEY &5 —EAM BRY 8 KA && HE U 2 % Mike}
Milk #=pem (BN gikt2 49 Milk, Chocolate Milk, Cocoa<-¢] Milk, Malted Milke}
Milk Shakes#¢] Milk, Cereald] == Milk, FEY #ise Milk, BRis, RIS,
93, Ice cream<-2] Milk, Ice cream, Ice cream<-9] cream, Cream 20 29] A, #
Milk, # Cream, f& Cheese, &S UEH A¥E A A HE 0.

HE SERY WESL BB
mEnE

#He @EL pryors] BERERH EREYP WD,
I B RedlA BES 2v A4
BWRE

By Lk A BEREL Fivd HET BEFELE #HEsed Wetzel Grid
B R R,

WH R R
ool Wit

B Bkt Todde fkste] sl Western Reserve Series® {Hfstm o B
9 ghiFe kst FE H ARG, o] Kkl #3I BB FRe £HY £¢&
X-raye] Ho] el §K3t FHES BORBE HKste A=t
2| St ,

o] A& Macke] F#:, Bl microdensitometer& st} X-raye] =& whej o] T
e SLE ez Jehi A Sk BRE st kol g®wan,

A4 o8 A

o] WEEL Fi, HH, K

R MR
R R0 e BE Fige] Milket Milk &&Go| H33

Milk, Cream z.2] i Cheese®] Grams

Milks} Milk &2 & 108 1% 108 1% ]

SR i QP P,

2 | x| 8 | x| 8| %

gost2 A8 Milk 2813 2564 2636|2787 2758] 2622 2690
Chocolate Milk 170, 2400 183 231 178 238 208
Cocoadss] Milk 2230 169 2450 253 230 226 228
Malted i oo Milkshakce 34 38 34 21 34 34 34
e
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R SN RV CHE 1040 ~11402] of2ioliie] Milk 12|31 Milk

£ma0] LMY JuES] MR- A 21T KRBt MK 6 £3.)
Cereals] 2 Milk 584/ 470  530f 424 403 458 431
MEes ol g & Milk 252 246 273 242 258 245 252
® * ) 4 2 12 22 6 7 7
® i ) 5 21 7 28 6 23 14
® g » ) 7 8 7 8 8 8 8
Ice cream<s] Milk 101 113 103 107 102 112 107
Ice cream 151 172 155 161 153 169 161
Ice cream4:¢] cream 31 34 31 33 31 34 33
Cereal ot st4l e 2 30 34 290 24 30 32 31
# Milk 4,183 3,840| 4,004] 4,065 3,963 3,935 3,950
# Cream 61 68 60, 57 61 66 64
# Cheese 41 33 34 30 39 32 36

e R KD 10 1% B, & otel 9 Milkst Milk 4ERe] BHEA 3
AXNe LEHA 4,0008: 2, BN 174 A= foq &5 £Fld £ 2 QA

d27HA B GRH fobRoz 49T &l M gy = AsA Milk £
& ol A b gl 4w g AL Ice creame) g+t

Fand HHleA Milket Milk AERS] 4o g 24T F ERWAA RS ot
A #3%e DEAMS Mik 44 2kl 7quarts (28cups)el A A A 4 LLES
BE HEINn .

BE K& 2210 REKE
t, 5, HEY WO et R

=42 Blke otol &L pryor gi¥ee] {kEhdd v ES ¥, Fih, Ak 211 @
Bel dAA EET BES ML Q9. —BMes BFE LFLY BET BE
€ 7HA otolEe] ¥ @gteh. olalel el 1o1A 11.4 percent: MEHEHE Kol
AL 17.1 percent 3}of A 5 o] 3lTh.

Wetzel Grido k2t &%
BWiRp

o] Wetzel Gride] £ 308 Like] £A2) BEERN K1 o] ot 48 =
A=t

2 HWR/ES 41.9 percent= Hf, WES] BHFERC) 4% 308 Lk one deve
lopmental level Bl #%5§@ $-& Yl ) Gride] ksl 45 one developmental
levelo #isj A4 90 percent K3FEl 72 fel= WETIRe L 2edl 2B9 36.1 per
cent’l EEAED B drde ¥, FHHNL EE ¢ 2yt

THAR
Wikl Wk
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2 BigEe] 80.4 percent= Fig WLl fEHol 43t Classio] B+t B FfeaE
el vl S8 velst ZAY dAA G gt Class o] Bt otol & shall A & F#7t
BFE 25 o @sket. Class 2 LIFY otol B2 Aol et
Bl gk

& ¥HKS] 18.5 percent= Fisghibel delA Class 1o BT £ 48+ Class 3
D (2% &%) 25.7 percent= Class 4o BR o= HAES] otej£o] Class 29} 54|
Bac %, F#d Fld ke <& 2=

Milk, Cream, Cheese2| 4 %|2t3} Pryor BEE0| &2t 00152 MELS BAK

HE BEEE 1A ote] B4 Milk Ak LEHEYE 18cups A =24 Fih, 59
#7r ¢

EREEERES ot E= Mik 43 #Fd sldAe HEBES] otolE0E HEIND
ek, 22} over weight GRFIBEE) otel &2 Milk 44 %F2 A4 lécups ==
£u) 8 g},

Cream3} Cheese ujgfo] YoM E k3 w2374 under weight>correct
weight>over weightjfc 2 Creams} Cheesef-& 4w st ¢}

EFs Milk4gERel H32 Wetzel Gridof| k3t BERRES] thE

BHE ¥ BREL AREEST o go] Milks HEsty sl wERE 2HE
BAA —EEmeE —#IE T Mik vkl § &5 Wetzel Gridz =3t
BHEMRER BT gl

Cream, Cheeses] 4v)#Fe] BEHRBEEAS b 3L AFE 2ol gt

Milk, Cream, Cheese2| AH|S R8H W HikRERtS] AERAR

t}4] w5ty under weight ofe]Eo] over weight ofo]l S vt o %2 Fe Milk,
Cream, CheeseZ 4u]stm glt}. over weight oto] So] i B8E ole]E ww} A7
Ag avetn e

Milks} Cheese?] £ 4+ RE#HE S HEA2I =6 Sh0 deth. 23 o] e
1} o = over weight ofo]l 59 ki< 28 HFol HA 19 7o AL ol &8
Eol WF FAE oz MY FEHERES ot Aol

Milk &zERo] FRE BRE et BfK

HHBEL SR oA okl g Milk 4% Food e FIEE Bo)A @1
it BERE 2 ot Bl A= B Bt F I Aoz ¥ 97
A Calciam gl slelAd =h2 A=A WS Bk dobe 25 348 5 sl

Milkel Milk &zEgel MMt L/ HEEE
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\ .2 Lo g
&R&e] INE Ol

=9

102l ~1149] oiglojEe| Milk 12|11 Milk

BE - & 020 WiEkERte] B

(REE]

qeo| g0 44 € Milks} MIkEZ RS BETHR
(grams® FiRE)
Milks} Milk: 2 Mgl o xmuy | S XET KR meg o mows
5|« |4 |8 x| s |8 x| n
KE A Milk 3,938 3,233 3,586 3,455 3,022 3.230| 2,737 3,372 3,05
Chocolate Milk 213 245/ 2290 206 400 303 351 177 264
Cocoa £ Milk 343 359|351 227 189 208 147 279 213
Yool duiesk Milkshake 49 a3l 4 30 3 33 85 2 56
Calciume] 2 Milk 501 355 428| 604] 477 541 746 484 615
mMERC ¥-e Mik 3720 396 384 204 311) 302 237 261 249
B * ) 0 1 1 1 2 1 4 0 2
B B ) 47 202|135 o 20 15 31 0 16
E B O ®» 4 100 100 10 of 10 10 9 1 10
Ice cream&¢] Milk 1500 1290 140, 131 146] 139] 135 152 144
Ice cream 726/ 195 460 197] 215 206 203 2200 216
Ice cream<-2] cream 46 40 43 40 44 42 41 47 44
Gereale] it talel A 72| 62 67 62 52| 57 48 28 38
& Milk 5,425 4,712 5,060 4,911 4,552 4,732 4,438 4,828 4,633
#& Cream 118 108 111 104 96 100| 89 75 82
& Cheese 41 33 37 43 371 a0 30 40 35
qe o5 AT Mikst Mk £2£58 AEFER
(Grams2 #iR{)
- , TVERRT A& | MBS BRT | 0% LBT A | MEo] o NBE
Milkst Milk £E& | gy BES WK RS EQ A4S
gl |w |8 |x|n|s|x|s| 8] x|a
otz A o Milk 12, 864/2, 777|2, 8213, 1212, 567|2, 844/2, 600 854!1, 727| 2,238 2, 224! 2, 231
Chocolate Milk 198| 199 198 149 270 210 173 224/ 198 147 153 150
Cocoad2] Milk 246 186| 216 238 245 241 222| 234| 208| 238 2000 219
Malted Milks} Milk
Sl 5] Mk 60| 37| 49 93 8 50 a1 33 33 26 13 19
Cereals] 2] Milk 639) 527| 583 635 502 568 581 494/ 537| 162 392 1004
mEss ¥ Milk 360 279| 319 255 258 256/ 102 238 170| 178 185 182
B x A | 17 o 8 8 3 6 5 100 7 14 6 10
® g 1 o 4 2 o o o 2 2 2 2 u 7
g E® B 4 10 o 9 8 10 9o 8 8§ 8 5 6 5
Ice cream#] Milk 121| 127| 124] 109 143 126) 98| 107 103 74 86 80
Ice cream 182| 190 186| 163 216| 189, 146| 160 153 111| 125 118
Ice cream4:¢] Cream 36| 39| 37 33| 44 39 20 33 3 23 26 2
Cerealo] v} 3t4lo] A
Gereal o5 49 37| 27| 26| 27 22 21 22 15| 2 18
& Milk 5, 3034, 129/4, 761| 4, 535/4, 058]4, 20713, 93713, 897(3, 917| 3, 386| 3, 287| 3, 322
# Cream 66| 88 76| 62 70| 66 51| 50, 50 37| 46| 42
# Cheese 54 36 45 37| 42| 39 40 31 35 32 30 31
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[BEE)] A A % o8 A

FEX WEE &Y.

A=lelge) 41 Mikst Milk @@ @Y% ToE

|
. . o | s | S 4 o}
il MIK SRS g R mens (9340 s e f@Ef‘Fg
dadr % S FFAx
(Quarts2 FR) } "
g2 e Milk 3.6 3.32 313 2.8  3.20 L7 2.29
Chocolate Milk 0.23 0.3l 0.277  0.20  0.21 0.20  0.15
Cocoa%s} Milk 0.36  0.21 0.22  0.22  0.25 0. 23‘ 0.22
kMealﬁi] I\f,}{ﬁfjr Milk  sha- 0. 04‘ 0.03 0.06 0.0, 0. 05; 0.03  0.02
Cereals] 2 Milk 0.44  0.55 0.63 0.60 0.5  0.55  1.03
Ice cream#-2] Milk 0.14! 0. 14 0.15 0.13 0. 131 0.11 0.08
FEB ¥ Mik 0.39  0.31 0.26 0.33  0.26 0. 17 0.19
s fis 1L 0.14 007 002 000 o0 oo‘i 0.0 0.00
@ Milk 5.19  4.85 175 488 440, 401 3.40
(Ounces® 1)
Ice cream 15.33 6.87 7. 20 6. 20 6. 30! 5.10 3.93
Cerealst 4o 8 Cream 2.23 1.90 1.27 123 0.90  0.73  0.60
Ice Cream< <] Cream 1.43 1.40 1.47 123 1.30 .03  0.87
" B ) g 0.33]  0.33  0.33  0.30 0.30 0.27  0.17
i x 5 0.03 003 007 0.27 0.20  0.23  0.33
@ Cream 3.700 3.33  2.73  2.53  2.20 1.67 1.40
@ Cheese 1.23 1.33 117 1. 50 1.30 1.17 1.03

He) &t o) 8 Milk Adf e QA WElel KBHHS A o}l 5L —WAE
5.19 quarts(21 cups)?] MilkE 4w etn gl&d thetd, RElel o NBESE 2 3
7 oto] E-& 3.4 quarts(13 cups)E 4¥lFhn Atk Afpe] HEFEES T Mik
ABRES EHFle] ez HEREN 22 4 A5 Mik 4¥zFe Hojsln g,
gl = BlET |t

Milke} Milk 4zERe| AHIZ0 SZF2] REERMK

Az A°)l @& group AL groupyrh o & MilkkgEg HEstn sich. 23z
MilkE o] H#%sHE ool 52 Cheesex o] =in %l“%.

— U 27 Milk 4w]ske] 7quarts (28 cups)els] 7quarts st 1 [l RS A3
o gl ool E B A f#e] 10 per cento] A okt

mHel HEEESY 010|152l MERE 12|10 Bk

BE WaAT LB HERESE M2 M dds. BERET AV B
3t okol B kS LB HHEREST =2 A otolEeldrt. B B e
LR HERES ME G ddh
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A MR BAETE CHE 104 ~11419 o{2l0j@e) Milk 12|11 Milk .
£xSo| M JuES MR- RE 2|0 MRRESS] BAR [#43E]

RE BIERRL ololFe! MK KRR 220 FHRE

HHEIBES] ool &l slol A KK Bkt MEie] slo 2k, BfW Bk 4
HFE BiskE groupd] gloiA HWRMEE K] otolEe] W g1 349 AF okl Ex
P AR L% 308 Lk A BERB 1A B B, £HMH B3¥ gro-
upfl A FL BHE T Qv ol E BUOF MR Bgn 2 el EEE AREAR
oA @2 HE AT it 2 Ao Bk group LAk ¥t groupE wt £ ich

=2 M3 _groupdl 3loA HE BE KW ctel el B¢ ETI REFEY 2
+7b e & B groupe] A ot REBL) douvtn YeH AL
AET Bfclslie ¥ 4 4+

-2 Bi3E groupe] SlolA ¥iE MBE KW otol &2 KRl HEI A=tA BE
¥R RXWoE J3 57 F A g ool B4 dANE HEC 19 HEd kI
< el o] FHolol M REBE LlEkes 3 i

Fik Bk Rk Bk o8 Wl slsith RENo BEY e ool E:
< 2 el BAA 28 BiEERe] & groups] otolE meh A

Milke} Cheesedfj X Me3h= Milke| —ERY HREYL IR HWERE W2
M &2 otolE2| Per - centage

90%9<) otol 5o Milkst Cheesez2 %5 ¢+ Milk® =z gsis —FH 7quarts [l
TE &5t glow RS HHEFEES Class 145 Class 7 744 Atolo] glelA
o] Z 8 2 olo)Ee] Milks} Cheeses] 4 ¢ &= Milkg =33t Mik vz =3+
2 Foot 9.

HE R RHkES —E R Y Milkel Cheesee| Au|gkatel BAME

3.9 quarts ki) Milkk& 40\ otol g AWFL BRFE Tk FHA A K
BERE ¥oe FRY Hte 3.

4.0 quarts W A 7.9 quartse] Milk(Cheesez %5 o+ Milkz. Z g 4)E 498
= ) RERBE o9 BB Fikd il odd ol E2 F-2 fHe] oY
At

M w2 &9 Mikg vt ofel B WES B@EM 9.

X3 Mik4e] 454 BHS o=t EFT REL HH BHEY Skl o
AAE 2 KRE 71 g+

BE RES B RBE Ked A Mik 44 =33 BRBHAA & oo o) uhx =2
o] v BE 4Tl ¥4 9% wlel= Milk v =3} Baio] gt}

S5 W5 B B Sk sn oh 2 AR oF B Y= okl £ Milk
AR o1 MK A



[B43E) R % o8 A

#3 —@HB 7.0quarts Ay 7.9 quarts, 8.0 quarts\} 1 b -2 A# = olol =
9 HokA S BERBOE, BE, BHEL 122 FDE Y 5 94

W5BE OL0IE

H A 7quarts P k8] Milk® 4§35 ool B BHRBORE, BE, BREL 2
Zx FKbe ++ %ok

(RHEBfR2 BRE wo) 4MAL)

= b

o] #zE 3,388%9 108 113 izl &9 Milk, Milk 4% R BR Bite
AR Rl

°] ojglelE & 3,0138 € & REANA Fikat 4I s+ ool & olglxn, 37542 208
MEFES RFY WRE clelE o1l BN Role okl E 474+ KR

FKEgel A Aehvte obel &€ 1 Rkl KGET e KMREL RK41 Y& 12
g Milk BREEA B4 4, £#5), KK HEEE, EERED BB
AA s 2k

HEcE BE, B& BB EL SEE & S5, KK #&F, KERES M
BAA Az 2n, = Milkst Milk 4&&9) 443, B8 RKE, BRREI 8
TRz HRY KR 7Tquarts [l ES MikE 445e ot 59 BERBBE, R
&, B B FOe #FAG.

Mol ae

FEE ol HAS WRME Y Mt Fdgds FWERE AL o] RAERS A
s} fg#s] $4 Texas Woman’s Universitye] 5KEk&85 Dr. Pauline Beery Mack
o Bt BEY B@E = vt

% FE 1A ghihE F4 98 EE;

HfEe] BNy KAES SHESted Bhstn Aq5HA BYL NEq £ Jessie
Ashbye] %3] 4, International Business Machines] #3%F & ERA 418 Wayne
Wintersel] %3] 4

Bl Bfbel HY AHEAN F&EHY Dr. Helen Buck Campbellel] #is) 4, 2 &%
fesll #e Xeraye] #FHel 4123 George Parlin Voseo] 514 miate}.

— 208 —



&

TEE) ARMEDH CLE 104 ~1142 oj2lolE9) Milk 12|11 Milk

& 2| .
RS MY JuEol WE - KE 021D RARNESLS BAIF [B4%5E)

10.

11.

12.

13.

14.

15.

2 £ X K

Drake, T.G.H.; Jackson, S.H.; Tisdall. F.F.; Johnstone, W.M.; and Hurst, L.M. Tke Biological
Availability of the Calcium in Bone. The Journal of Nutriton, 37 : 369-376 (1949).

Dreizen, S.; Snodgrass, R.M.; Parker, G.S.; Currie, C.; and Spies, T. D. Maturation of Bone
Centers in Hand and Wrist of Children with Chronic Nutritive Failure. Effect of Dietary
Supplements of Reconstituted Milk Solids. American Journal of Diseases of Children, 87 : 429~
439 (1954D.

Greulich, William Walter, and Pyle, S. ldell. Radiographic Atlas of Skeletal Development of
the Hand and Wrist. Stanford University Press (1950).

Lucas, William Palmer, and.Pryor, Helen Brenton. Physical Measurements and Physiologic
Processes in Young Children. Journal of the American Medical Association, 97 : 1127 (1931).

. Mack, Pauline Beery. Papers Presented at a round table on Nutrition in Relation to Health and

Disease at the 1949 Conference of the Milbank Memorial Fund (1950).
Mack, Pauline Beery. Pennsylvania, Leader in Human Nutrition “Research. Commonwealth
(August, 1949).

. Mack, Pauline Beery. Comparison of Meat end Legumes in a Controlled Feeding Program.

IV. Second Period with Regimes Reversed. Dietaries and Results of Physical Observations.
Journal of the American Dietetic Association, 25 : 943 (1949).

Mack, Pauline Beery. Comparison of Meat and Legumes in a Conirolled Feeding Program.
V. Second Study with Regimes Reversed. Results of Blood and Urine Tests and Functional
Observations. Journal of the American Dietetic Association, 25 : 943 (1949).

Mack, Pauline Beery. Comparison of Meat and Legumes in a Comlrolled Feeding Program.
VI. Seven-month Study of 24 Children. Journal of the American Dietetic Association, 25 : 10
17 (1949).

Mack, Pauline Beery; O'Brien, Anne T.; Smith, Janice M.; and Bauman, Arthur W. A Met-
hod for Estimating the Degree of Mineralization of Bomes from Tracings of Roentgenograms.
Science, 89 : 467 (1939).

Mack, Pauline Beery; Brown, Walter N., Jr.; and Trapp, Hughes Daniel. The Quantitative
Evaluation of Bore Density. The American Journal of Roentgenology and Radium Therapy, 61
808 (1949). )

Mack, Pauline Beery; Shevock, Veronica Delores; and Tomassetti, Madelyn Rochina. Compar-
ison of Meat and Legumes in controlled Feeding Program. I Dietary Plan. Journal of the
American Dietetic Association, 23 : 488 (1947).

Mack Pauline Beery; Shevock, Veronica Delores; and Tomassetti, Madelyn Rochina. Comparison
of Meat and Legumes in a Controlled Feeding Program. I Medical, Dental, and Laboratory
Observations. Jourmal of the American Dietetic Association, 23 : 588 (1947).

Mack, Pauline Beery; Shevock, Veronica Delores; and Tomassetti, Madelyn Rochina. Comparison
of Meat and Legumes in a Controlled Feeding Program. III. Discussion of Findings. lour-
nal of the American Dietetic Association, 23 : 677 (1947).

Pryor. Helen B. Width-Weight Tab'es for Boys and Girls. Stanford Unversity Press (1945)

— 209 —



[MEE] o4 8 8 A

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

Sherman, H.C. Calcium and Phosphorus in Foods in Nutrition. Columbia University Press,
New York (1947), p. 93.

Sherman, H.C. The Chemistry of Food and Nutrition. 8th edition. Macmillan Company, New
York (1952).

Sherman, H.C., and Hawley, Edith. Calcium Reguirements of Children. The Journal of Home
Economics, 14 : 414 (1922).

Spies, T.D., and Dreizen, S. The Effect of Milk Supplements on the Growth of Children with
Nutritive Fatlure: Wetzel Grid Findings. Journal of Prediatrics, 34 : 393 (1949).

Stearns, G. Human Requirement of Calcium, Phosphorus, aud Magnesium. Journal of the
American Medical Association, 142 : 478 (1950).

Todd, T. Wingate. Atlass of Skeletal Maturation. The C.V. Meaby Company, St. Louis (1937)
United States Department of Labor, United States Employment Service. Dictionary of Occup-
ational Titles. Parts I and Il Group Arrangement of Occupational Titles and Codes. United
States Government Printing Office (1939).

Venear, Y.A., and Todd, T.W. White House Conference om Children and Protection II.
Anatomy and Physiology. Appleton Century company, New York (1932).

Wetzel, Norman C. Assesing the Physical Condition of Failing Growth and the Determination
of “Par” by the Grid Method. Journal of Pediatrics, 22 : 82, 208, 329 (1943).

Wetzel, Norman C. The Treatment of Growth Failure in Children. NEA Service, Inc. (1948).

— 210 —



