
BOOK REVIEWS
Industrial Nutrition. By Magnus Pyke. 1950.

London: Macdonald & Evans. Pp. 212. Price 10s.
Industrial nutrition is yet another term which reflects

the modern trend in specialization. Specialization
demands that more and more is known about man's
cardiovascular, nervous, alimentary, and other systems,
of his phases of life, and less and less about man himself.
The purist or indeed the practical man of medicine must
ask himself can there be such a thing as industrial
nutrition or industrial health ? Is it possible to consider
as a separate entity health or nutrition at work when
both health and feeding depend so much on other factors
which have no direct association with work ? In this
book the author has presumably used " industrial
nutrition " as a convenient term to cover the nutritional
needs of different classes and types of worker. More than
once he reminds his readers that man does not live by
bread alone taken in the industrial canteen. " Scientific
methods can only be applied effectively to industrial
feeding if the caterer has a thorough knowledge of the
life and habits of the workers in their homes as well as at
their jobs."
The opening chapters give a simple account of the

calorie needs of adolescents and adults and those
engaged on heavy and light work. On the whole,
workpeople's diets are not short of calories but rather of
accessory food factors, particularly vitamin C in the early
months of the year, when the caterer should bring out
the bottled fruit and put watercress in the sandwiches.
Because a man works in what is considered to be a light
industry it does not follow that his physical effort is any
less than that of a worker in a heavy industry. Further-
more, in a single industry there may be groups of workers
whose energy requirements differ widely. The author
investigated mule spinners in the cotton spinning industry,
an example of light work, yet mule spinners need more
than 4,000 calories because there is hardly a moment
during the day when they can stop walking. Again, men
doing the same work have very different individual
requirements which may vary by 100% or more from the
average. Dr. Pyke emphasizes the need for flexibility
in any system of communal feeding to allow for these
individual and group differences.
The chapters on feeding the night shift and adolescents

are valuable because these two groups are not often
considered specially. As Kleitman showed in "Sleep
and Wakefulness" (1939, Chicago Press), there are in
any work group a proportion who cannot change their
physiological rhythm when they go on night shifts;
they do not fancy their food yet they need as many

calories as they do on day shifts. Thev need to be
tempted and not ignored when they complain about the
canteen service.

Adolescents need more to eat than any other class,
with the exception of the heaviest industrial worker,
and their needs for protein, calcium, and iron are
particularly high. The only important point which the
author does not stress is subsidizing the young workers'
meals.

Other important chapters are those dealing with food
wastage and effects of cooking, the significance of fat
and the importance of meat in providing calories in a
compact and attractive form.
The practical note which runs throughout this simple

but scientific approach to nutrition is emphasized in this
sentence which should be taken to heart by all responsible
for industrial canteens: " Bad cooking and repellent
surroundings are the most significant factors in causing
failure of plans for industrial feeding to reach their
desired nutritional aims." Science without sense is
useless. This is a well-written, practical, commonsense
book on feeding industrial workers; it considers the
whole problem of how to get workers to use the canteen,
the difficulty of overcoming local customs; for example,
the Durham miners swear that cheese is binding, yet
they will eat quantities of it if they go to work in south
Wales. The book does not, as the title may suggest,
deal only with the specialized nutritional problems of
workers engaged in hot heavy work, or exposed -to the
hazards of lead, T.N.T., and benzene. Written by an
expert, not a specialist, it can be strongly recommended
to doctor, student, and industrial caterer. R. S. F. S.

Industrial Toxicology. First Edition. By Lawrence T.
Fairhall. 1949. Baltimore: The Williams & Wilkins
Company. London: Bailliere, Tindall & Cox. Pp.483.
Price 46s. 6d.

This book deals with all those substances used in
industry that have or are suspected of having a toxic
action. The layout of the material is clear and the style
of writing simple and concise. There are no illus-
trations. The first part of the book is concerned with
inorganic substances and the second part with carbon
compounds, and each is arranged with the chemical
substances in alphabetical order. The characteristics,
industrial uses, toxicity and methods of analysis of each
substance are described in detail The book shows
clearly how the present rate of industrial development
has intensified the search for new materials. The
substances produced have rapidly become indispensable
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