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THE ACADEMIC CALENDAR

1959-1960
Sept. 18 F Freshm an orientation
Sept. 21 M  Registration, new students
Sept. 22 T  Registration, old students
Sept. 23 W  Instruction begins, 1 p.m.
Nov. 11 W  M idterm  grades due

Thanksgiving recess:
Nov. 25 W  Instruction suspended, 12:50 p.m .
Nov. 30 M  Instruction resum ed, 8 a.m .

Christm as recess:
Dec. 19 S Instruction  suspended, 12:50 p.m .
Jan . 4 M  Instruction resum ed, 8 a.m .
Jan . 23 S Instruction ends
Ja n . 25 M  Second-term  registration, students in residence
Ja n . 26 T  Exam inations begin
Feb. 3 W  Exam inations end
Feb. 4 T h  M idyear recess
Feb. 5 F M idyear recess
Feb. 6 S Registration, students not in residence in fall term
Feb. 8 M  Second-term  instruction begins
M ar. 26 S M idterm  grades due

Spring recess:
M ar. 26 S Instruction suspended, 12:50 p.m .
Apr. 4 M  Instruction resum ed, 8 a.m .
M ay 28 S Instruction ends
M ay 30 M  Exam inations begin
Ju n e  7 T  Exam inations end
Ju n e  13 M  Com m encem ent D ay
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THE GRADUATE SCHOOL OF 
NUTRITION

H E G R A D U A T E  SC H O O L OF N U T R IT IO N  was established
-L at Cornell U niversity to m eet the enlarged and diversified needs 

of the m any fields in w hich a thorough know ledge of food and nutri­
tion and their underlying sciences has becom e of im portance. T h e  pro­
gram of the School offers an opportunity for the study of problem s in 
food technology and econom ics and in  food supply and distribution. 
Its curricula provide also for the training of research workers and  
teachers in nutrition, both hum an and anim al, and for nutritionists in  
public health and institutional work.

COMMUNITY ORGANIZATION AND FACILITIES

In the Graduate School of N u trition  various colleges of the U niver­
sity cooperate to provide an integrated program of research and teach­
ing in N utrition  and Food Science. T h e  School is adm inistered by a 
board consisting of the President, the Provost, the Deans o f the Colleges 
of A griculture, Arts and Sciences, Engineering, H om e Econom ics, and  
the M edical College, and the D ean of the School. It is supported by a 
state appropriation through the State U niversity of N ew  York, by 
endow ed funds of the U niversity, and by grants from various sources.

T h e  School, housed in a m odern build ing, is eq uipped for teaching  
and research. T h e  facilities include biochem ical, m icrobiological, 
physiological, and food laboratories, air-conditioned rooms for small 
anim al studies, a m etabolic laboratory and several laboratories 
equipped for specific purposes. In addition, the w ell-equipped labora­
tories and other facilities of the cooperating colleges are available for 
studies of both hum an and anim al nutrition. T h e  D epartm ent of 
C linical and Preventive M edicine of the U niversity offers opportunity  
for studying the clinical aspects o f nutrition . T h e  U n ited  States Plant, 
Soil, and N utrition  Laboratory provides unusual opportunity for study­
ing the relation of production and processing of food crops to their 
nutritive value. T h e  D epartm ent of Food Science and T echn ology  at 
the N ew  York State Agricultural E xperim ent Station, Geneva, N.Y., 
provides facilities for acquaintance with diverse food problem s that are 
under investigation.



CURRICULUM AND DEGREES

T h e  Graduate School of N u trition  offers a curriculum  providing for 
specialization in either nutritional science or food science. Its degrees 
of Master of N utritional Science and Master of Food Science are 
awarded by the C ornell Graduate School.

T h e  professional degrees, the M aster of N u trition a l Science and the 
Master o f Food Science, are planned as term inal degrees awarded after 
satisfactory com pletion of a prescribed core o f courses considered basic 
to an understanding of nutritional and food science at the M aster’s 
level, regardless of the field of special interest. In addition , specially  
chosen electives prepare each student for the field o f his choice. T h e  
degrees represent a defined accom plishm ent in the area of nutritional 
science or food science.

T h e candidate for a degree prepares a report representing 6 to 10 
semester hours credit based on his original research of a special problem . 
T h e special problem  report is of thesis calibre.

T h e  curriculum  com pleted for the M .N.S. and M.F.S. degrees estab­
lishes an excellent background for advanced study. Students w ho have 
obtained these degrees frequently contin ue studies leading to the Ph.D. 
in such fields as biochem istry, food science and technology, anim al 
nutrition, or food and nutrition.

ADMISSION
T o  be adm itted to the School the applicant m ust hold  a baccalaureate 

degree from a college or university o f recognized standing or have done  
work equivalent to that required for such a degree. H e m ust have a 
definite professional interest in the field of either nutritional science or 
food science. In order to qualify  as a candidate for one of the graduate 
degrees, his training m ust include the com pletion, w ith  a superior rec­
ord, of courses in  the fo llow ing  subjects, w ith  the approxim ate num ber  
of semester hours as stated.

COURSE REQUIREMENTS
PH YSICAL SCIENCES— 20 H O U R S

Chemistry, physics, m athem atics. Courses in quantitative chemistry 
and organic chemistry are prerequisites to courses required for gradu­
ation. If they are not offered for entrance, they m ust be taken follow ing  
adm ission. Students who enter w ithout college training in physics are 
required to take an elem entary course in this subject before gradua­
tion. Credits for beginning courses in  physics and chemistry, in clu d ­
ing organic and quantitative analysis, cannot be counted toward 
graduation.



ADMISSION !)

B IO LO G IC A L SCIENCES
Biology, botany, zoology, bacteriology, physiology.
For candidates fo r the M.N.S. degree— 12 hours:

Courses in  anim al or hum an nu trition  up to three hours may be 
counted in the b iological sciences. E lem entary courses in  bacteri­
ology or physiology cannot be counted toward graduation.

For candidates fo r the M.F.S. degree— 8 hours:
Elem entary courses in bacteriology cannot be counted toward 
graduation. H owever, an elem entary course in bacteriology is 
prerequisite for advanced courses in  bacteriology.

SOCIAL ST U D IE S— 9 H O U R S
Suggested subjects are econom ics, governm ent, education, psychology, 

sociology, anthropology, and history.

O T H E R  CO URSES
T h e  applicant’s record m ust show evidence that he has satisfactorily  

com pleted other courses prerequisite to those required by a candidate 
for a degree. A n applicant w ho cannot m eet in  fu ll the specific course 
requirem ents may be adm itted if  the faculty of the School so recom ­
mends, w ith  the understanding that the deficiencies m ust be m ade up 
before graduation.

NONCANDIDATES
Adm ission as noncandidates is open to applicants w ho desire to reg­

ister for a term or more to take specific courses but w ho do not wish 
to becom e candidates for a degree. Such applicants m ust hold  Bache­
lors’ degrees, m ust m eet the other requirem ents specified for adm ission, 
and m ust show evidence that the courses desired w ill be of special 
benefit to them in their professional careers.

UNIVERSITY REQUIREMENTS
A pplicants m ust m eet the general requirem ents for adm ission to the 

Graduate School as set forth in the A nnouncem ents of General Infor­
mation and of the Graduate School.

Each entering student is expected to assume personal responsibility  
for the fo llow ing health requirem ents adopted by the trustees of Cor­
nell University. A ll health  requirem ents pertain ing to the previous 
semester m ust be fu lfilled before perm ission is granted to register for 
a new semester.



IM M U N IZ A T IO N
A  satisfactory certificate of im m unization against sm allpox m ust be 

subm itted before registration on the form  supplied  by the U niversity. 
It w ill be accepted as satisfactory only if it certifies that a successful 
vaccination has been perform ed w ith in  the last three years. If this 
requirem ent cannot be fu lfilled by the student’s hom e physician, 
opportunity for im m unization w ill be offered by the C ornell m edical 
staff during the student’s first semester, the cost to be borne by the 
student.
H E A L T H  H IST O R Y

Students accepted for adm ission w ill be required to subm it health  
histories on forms supplied by the U niversity.
X-RAY

Every student is required to have a chest X-ray. H e may present a 
chest film, m ade by a private physician, on or before entering Cornell, 
provided that it was obtained w ith in  six m onths of in itia l registration  
and is of acceptable quality; or he may present a chest X-ray report, 
provided that the radiograph was taken w ith in  the six m onths of in itia l 
registration and contains the film num ber, nam e and address of the 
X-ray facility, and is signed by a radiologist; or he may obtain  the chest 
X-ray at C ornell during the registration period or during his first 
semester (in w hich case, the charge, covering also any necessary recheck 
films, w ill be included in the general U niversity fee).

T h e  health  history and X-ray requirem ents w ill need to be m et again 
w hen a student has been away from the U niversity for m ore than a 
year.

REGISTRATION AND APPLICATIONS
A ll students adm itted to the Graduate School of N u trition  must 

register through the Graduate School Office, 125 Day H all, at the 
beginning of each term or session.

A pplicants for adm ission should address their inquiries to the Office 
of the Graduate School, C ornell University, Ithaca, N . Y. N o  applica­
tion w ill be acted upon un til all credentials enum erated in the app li­
cation form have been filed.

REQUIREMENTS FOR GRADUATION
T h e requirem ents for graduation call for the com pletion of at least 

two units of residence and the com pletion  of at least 36 semester hours 
of specified and approved courses of w hich not m ore than 10 can be 
in  research (Graduate School of N u trition  199). In the event that cer­
tain required courses have been com pleted satisfactorily by the student



prior to his adm ission to the Graduate School, substitutions w ill be 
made w ith the approval of his faculty adviser.

Certain elective courses may be required as deem ed appropriate by 
the adviser and the faculty of the Graduate School of N u trition  to 
round out the student’s professional training in nutritional science or 
food science. T h e  student m ust prepare a written report on an approved  
problem  that may or may not require laboratory research, and m ust 
pass a final exam ination . T h e  curriculum  differs in accordance w ith  
the field in w hich the student wishes to specialize, as follows:

A. NUTRITIONAL SCIENCE
T h e  specialized training in this field, leading to the degree of Master 

of N utritional Science, emphasizes the basic scientific know ledge and 
techniques of nutrition. T h e  com pletion  of the fo llow ing curriculum  
is required:

Hours Hours
General B io ch em istry ..............  6 H istory of N u t r it io n ..............  1
Principles of N u t r it io n   3 Seminars ...................... I
Laboratory work in n u trition . 3 Advanced courses in hum an or
Advanced P h y sio lo g y ................. 6 anim al nutrition .....................  4
Food E c o n o m ic s ..........................  3 Special p r o b le m .................. 6 to 10
Statistics ........................................  3

In addition, the requirem ents include such approved electives as the 
faculty adviser and the faculty of the School may deem  appropriate 
and necessary to round out the student’s training in the field of nutri­
tional science.

Faculty advising students for the M .N.S. degree include: Professors 
L. L. Barnes, R. H. Barnes, K. C. Beeson, L. J. D aniel, R. W . Dougherty,
H. H. Dukes, J. A. Dye, J. H. Fryer, H. M. H auck, F. W . H ill, R. W. 
H olley, F. A. Johnston, M. R. Rare, J. K. Loosli, R. N . Lutz, C. M. 
McCay, N. S. Moore, W . L. N elson , M. L. Scott, S. E. Sm ith, G. Stein- 
inger, K. L. Turk, R. G. W arner, H. H. W illiam s, L. I). W right, C. M. 
Young.
B. FOOD SCIENCE

T h e  specialized training in this field, leading to the degree of Master 
of Food Science, emphasizes the sciences involved in food processing and 
utilization. T h e  com pletion of the fo llow in g  curriculum  is required:

Hours Hours
General B io ch em istry ..............  (i Statistics   3
Advanced courses in N u t r it io n ..........................................  3

b a cter io lo g y ............................... (> Seminars   1
Advanced approved courses in Special problem  . . . . . . . .  6 to 10

food sc ie n c e ................................ 11



In addition, the requirem ents include such approved electives as the  
faculty adviser and the faculty of the School m ay deem  appropriate 
and necessary to round out the student’s training in  the field of food  
science.

Faculty advising students for the M.F.S. degree include: Professors 
R. C. Baker, R. H. Barnes, A. M. Briant, R. K. F inn, I). B. H and, J. D. 
H artm an, B. L. H errington, G. j .  H ucker, Z. I. Kertesz, F. A. Lee, K. 
Longree, L. R. M attick, N . M ondy, J. Moyer, F. A. Nebesky, W . L. 
N elson , C. S. Pederson, C. J. Personius, W . B. R obinson, H . W . Seeley, 
R. S. Shallenberger, O. Sm ith, R. M. Smock, J. P. VanB uren, A. C. 
W agenknecht, G. H . W ellington , D . F. W ilson, L. D. W right.

COURSES APPROVED FOR ADVANCED N U TR ITIO N  CREDIT
F.N . 324. N u trition  .................................................................................. 3 hours*
F.N . 330. D iet T h e r a p y ................................................................................3 hours
F.N . 440. N utrition  of Growth and D ev elo p m en t............................. 2 hours
* I'1'1' Readings in N u t r it io n .................................................2 hours eachF .N . 401.
P .H . 210. Advanced Poultry N u t r it io n ................................................ 2 hours
C.P.M . 392. C linical and Public H ealth  N u t r it io n ........................3 hours
C.P.M. 381. Field O bservation and Experience in C om m unity
C.P.M . 382. N u trition  ..................................................................1 hour each
Bio. 150. Biochem istry and N u trition  of the V ita m in s ............. 2 hours
Bio. 220. Special T op ics in B iochem istry and N u t r it io n  1 hour-)-

C O U R S E S  A P P R O V E D  F O R  F O O D  S C I E N C E
F.N . 314. Science in  Food Preparation ...............................................3 hours
F.N. 315. Science in Food Preparation; Introductory

Experim ental C o o k e r y ......................................................3 hours
F.N . 403. Special Problem s for Graduate S tu d e n ts ...............................  t
F .N . 404. R eadings in F o o d s ...................................... 2 hours
Food Sci. & T ech. 101. Principles of Food T e ch n o lo g y ............... 3 hours
Eng. 5110. Elem entary Chem ical E n g in e e r in g ....................... 3 hours
D.I. 102. M arket M ilk  ...............................................................................5 hours
D .I. 111. A nalytical M ethods ................................................................ 4 hours
D.I. 113. Chemistry o f M i lk ..................................................................... 2 hours
D.I. 103. M ilk-Products M anufacturing ........................................... 5 hours
D .I. 104. M ilk-Products M anufacturing ........................................... 5 hours
D.I. 108. Com m ercial Grades of Dairy P r o d u c ts .............................. 1 hour

*If equivalent not previously taken.
•(•Depending on the topic.
{Credits as arranged.



D.I. 130. Dairy and Food Engineering ....................................4 or 5 hours
Pom ology 111. Post-Harvest Physiology, H an d lin g  & Storage

of F r u it s ........................................................................ 3 hours
Veg. Crops 22. Potato Production and P ro cess in g .........................3 hours
Veg. Crops 112. H an dling  Vegetable Crops, A dvanced course 4 hours
Bio. 140. Selected T op ics in Food B io ch em istry ..............................2 hours
Bio. 150. Biochem istry and N utrition  of the V itam in s............... 2 hours
Bio. 201. Biochem istry of L ipids and C arboh yd rates....................2 hours
Bio. 202. Biochem istry of Proteins and E n z y m e s ........................... 2 hours
H otel. Adm . 206. Meats, Poultry and F i s h ....................................... 3 hours
Ag. Econ. 159. Food E c o n o m ic s ............................................   .3  hours
Ag. Econ. 250. Seminar in Food and P o p u la t io n ........................... 2 hours
An. Hus. 90. M eat and M eat P r o d u c ts .............................................. 3 hours
An. Hus. 92. M eat and M eat P r o d u c ts .............................................. 2 hours

SPECIAL PROBLEM
T h e  work involved in the report on an individual problem  required  

for both degrees may be carried out w ith  the approval o f the student’s 
faculty adviser under the direction of any m em ber of the faculty of 
the School w hom  the student may choose and w ho is w illin g  to super­
vise it.T h e report m ust be approved by the supervising faculty member 
and the original copy subm itted to the Office o f the D ean of the Grad­
uate School of N u trition  at least one week prior to the begin n ing  of 
the final exam ination period. D irections concerning the form in  w hich  
the report is to be presented may be obtained either from the student’s 
faculty adviser or from the Office of the D ean of the Graduate School 
of N utrition .

EXAMINATION
A final exam ination , either oral or w ritten or both, is required for 

either degree. Exam inations are conducted by a com m ittee consisting  
of the faculty adviser plus one other m em ber to be designated by the 
faculty of the Graduate School of N u trition  or its delegated agent.

TRAINING FOR SPECIALIZED FIELDS
FOOD SCIENCE

Careers in  food production, research, quality  control, and technical 
sales work are open to the M.F.S. graduates. T h e  need for trained men  
and wom en in this field is rapidly increasing because of the advances in 
the science of nutrition, technological progress in  food processing  
m ethods, and the problem s of world-wide food and feed supplies and 
distribution.



For the M.F.S. degree, the fundam ental sciences are emphasized: 
chemistry, biochem istry, and bacteriology. From the broad coverage of 
academ ic subjects on the Cornell Campus, electives are available to 
m eet ind iv idu al needs in econom ics, m arketing, business adm inistra­
tion, and many other fields.

It is the feeling of the faculty of the Graduate School of N utrition  
that the student w ho has m astered basic sciences can learn special 
food techniques on the job. Basic academ ic training, therefore, does not 
have to include specialized technological courses in food processing  
and packaging.

T h e  student is encouraged to have practical experience in  a food 
processing p lant prior to the com pletion  of his studies. T h e  work on an 
individual problem  may be carried on either at the Ithaca cam pus or 
at the N ew  York State A gricultural E xperim ent Station at Geneva, 
N . Y. M embers of the D epartm ent of Food Science and T echnology  
there, w ho also serve as members o f the Graduate School o f N u trition  
faculty, advise students 011 their special problem s and help  acquaint 
them  with the diverse food problem s that are under investigation in  the 
E xperim ent Station laboratories.

NUTRITIONAL SCIENCE
M any fields are open to graduates w ith  the M .N.S. degree. Research 

and teaching positions in universities and em ploym ent in com m ercial 
research laboratories are am ong the opportunities. Certain graduates 
are prepared for the field of pu blic health  nu trition . Foreign students 
receive a training useful in  m any teaching and governm ental positions 
in their hom e countries.

T h e  basic training for the M .N.S. degree em phasizes the physical 
and biological sciences and the principles of nu trition  of all species. 
T h rough appropriate electives, students learn to apply these disciplines 
in either hum an or anim al nutrition. Facilities for research include  
biochem ical, m icrobiological, and physiological laboratories, experi­
m ental anim al quarters, a d iet table for experim ental work in hum an  
nutrition, a m etabolic u n it in the C ornell Infirmary for the study of 
nutrition  in relation to disease, and often opportunity to participate in 
surveys.

Special opportunities are provided for students of appropriate back­
ground w ho are interested in preparing them selves for work as com ­
m unity nutritionists w ith  health  and w elfare agencies. Here, the 
approved electives w ill include certain phases of social science, the 
elem ents of public health, clin ical and public health  nutrition, and 
appropriate inform ational service techniques. O pportunities for super­
vised experiences w ith  com m unity and health  agencies are available  
for selected students. Students accepted for training in this area must



plan financially lor three to lour weeks of residence away from  Cornell 
to cover the field experience. T w o  weeks w ill be in  the fall just prior 
to the academic year; the third and possible fourth week may be either  
during the spring recess or im m ediately fo llow in g  final exam inations. 
In addition, suitable students are urged to spend a two m onths’ period  
in the sum m er in “in-service” training in nutrition  as applied  to the 
com m unity and to public health. H elp  w ill be given in  m aking the 
necessary contacts. T hese opportunities w ill provide assignm ents w hich  
can be used as the basis for m eeting the requirem ent for a report on an 
individual problem.

Students w ith  interest in  the feed industry should have com pleted  
reasonably broad training in livestock production, includ ing  poultry, 
prior to adm ission. T h e  training w ill stress principles of anim al nutri­
tion, anim al physiology, experim ental m ethods, and analytical proce­
dures. T o  round out the training, courses in food econom ics, m arketing, 
and business adm inistration are provided.

RESIDENCE REQUIREMENTS

A student m ust com plete at least two terms of residence after receiv­
ing the Bachelor’s degree from C ornell or elsewhere to receive a degree 
from the School. A  student w ho holds a teaching or research assistant- 
ship involving a significant loss of tim e from his course work w ill not 
be given fu ll residence credit. Assistants whose duties call for approxi­
m ately twenty hours of work weekly w ill receive three-fourths of resi­
dence credit a term. In other cases the am ount of deduction w ill be 
determ ined by the G eneral C om m ittee of the Graduate School on  
recom m endation of the faculty of the Graduate School of N utrition .

CREDIT FOR WORK DONE IN THE SUMMER
A  student registered in the School may receive credit for work done  

in the U niversity Summer Session if his program  is approved in advance 
by his faculty adviser. T o  receive this credit he m ust also be registered  
in the Summer Session.

A  student w ho has been registered in the School for one term after 
receiving his Bachelor’s degree may, w ith  the approval of his faculty  
adviser, register for a m inim um  of four and a m axim um  of twelve 
weeks for work in the summer on his individual problem  under per­
sonal direction of a m em ber of the faculty of the School and thus earn 
residence credit. T h e  student can thus make use of the sum m er period  
to meet, in w hole or in part, the requirem ents of six to ten hours 
granted upon the com pletion of his report on an approved problem .



TUITION AND FEES

A registration deposit o f $28 m ust be m ade by every applicant 
accepted for adm ission unless the candidate has previously m atriculated  
as a student at Cornell U niversity. A  check or m oney order payable 
to C ornell U niversity  should be rem itted to the Graduate School, 125 
Day H all, u p on  notification of acceptance by the Graduate School of 
N utrition . T h is deposit pays the m atriculation fee, chest X-ray fee, and 
exam ination  blank charge and covers certain expenses incident to 
graduation if the student receives a degree.

L im ited  refunds of tu ition  and fixed fees w ill be m ade to students 
who w ithdraw  from  the University, prior to the com pletion  of a term, 
for reasons accepted as satisfactory. For students w ho do n ot com plete  
a term, tu ition  and other fees w ill be charged at the rate of 10 per cent 
for each week, or fraction of a week, from  the first day of registration  
to the date of w ithdrawal as certified by the School; however, if  w ith ­
drawal is m ade w ith in  six days of the date of registration, no charge 
is assessed. T h e  registration deposit w ill n ot be refunded.

T h e  tu ition  for students registered in  the Graduate School of N u tr i­
tion is $150 a term payable at the b egin n ing  o f each term. Certain  
assistantships carry a partial waiver o f tu ition.

A  C ollege and U niversity Fee of $112.50 a term payable at the begin­
n ing of each term is required of each registrant of the Graduate School 
of N u trition  w hether he is receiving fu ll residence credit or not. T h is  
general fee contributes toward the services supplied by the libraries, 
C lin ic and Infirmary, and the student un ion  in  W illard Straight H all, 
and pays a portion of the extra cost of laboratory courses and general 
adm inistration.

Students of the Graduate School of N u trition  w ho attend classes in  
the Summer Session m ust register both in the G raduate School and in  
the Sum m er Session and pay the tu ition  and other fees required by the 
Sum m er Session.

A ny tuition fee or other fee may be changed by the University Trus­
tees to take effect at any time w ithout previous notice.

GRADUATE ASSISTANTSHIPS, SCHOLARSHIPS, 
AND FELLOWSHIPS

GRADUATE ASSISTANTSHIPS
Graduate assistantships in the Graduate School of N u trition  are 

available for a lim ited  num ber of students. T h ese assistantships are 
established to provide financial assistance to outstanding graduate stu­
dents and at the same tim e to provide the Graduate School o f N u trition
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w ith qualified technical personnel to aid in  the various research pro­
grams. T h e  salary for an assistantship is at the rate of $1575 for n ine  
months, w ith  a waiver o f a m ajor portion of the tu ition . T h e  usual 
period runs from Septem ber 15 to June 15. W ith  certain research proj­
ects this term may be extended to twelve m onths w ith  appropriate 
salary adjustm ent.

A pplications for graduate assistantships should be subm itted directly  
to the Graduate School of N utrition , Savage H all, not later than March
1. A nnouncem ent of Septem ber appointm ents w ill be m ade on or 
about A pril 1.

Graduate assistantships for students in the Food Science program  
are available in m any departm ents, in  addition to the Graduate School 
of N utrition . Departm ents cooperating in the F ood Science program  
are: Dairy Industry, Pom ology, V egetable Crops, A nim al H usbandry, 
Poidtry Husbandry, Food and N utrition , and Food Science and T ech ­
nology at the N ew  York State Agricultural E xperim ent Station, Geneva. 
A pplications for assistantships may be m ade by w riting directly to any 
of the listed departm ents, or to the Secretary, Graduate School of 
N utrition , Savage H all, Ithaca, N ew  York.

R esidence credit for holders of these graduate assistantships is lim ­
ited  to three-fourths of a u n it each term. T h e  student m ust pay all 
fees required by the Graduate School.

FELLOWSHIPS AND SCHOLARSHIPS
A lim ited  num ber of tu ition  scholarships and fellow ships are avail­

able to students in  the Graduate School of N utrition . T h ese include  
a num ber of national fellowships. A pplication  should be m ade directly  
to the Office of the Graduate School, 125 Edm und Ezra Day H all, 
C ornell University, not later than February 14.

PUBLIC HEALTH TRAINEESHIPS FOR PUBLIC HEALTH PERSONNEL
Students interested in  preparing for positions as public health  nutri­

tionists may apply for public health  traineeship awards from the Public  
H ealth  Service. A pplicants for such individual traineeships may secure 
application forms and additional inform ation from any of the R egional 
M edical Directors of the U nited  States Public H ealth  Service or from  
the Chief, D ivision  o f G eneral H ealth  Services, Bureau of State Services, 
Public H ealth  Service, U.S. D epartm ent of H ealth , Education and  
W elfare, W ashington 25, D.C.



ADVISORY SERVICE FOR STUDENTS PREPARING AT 
CORNELL TO ENTER THE SCHOOL

Students in the Colleges o f A griculture, Arts and Sciences, or H om e  
Econom ics at C ornell U niversity, w ho prepare for adm ission to the 
Graduate School of N utrition , may be advised during the period of 
preparation by members of the faculty of the School w ho are also 
members of the faculty of the college in w hich the students m atriculate.

Undergraduates w ho are interested in  nutrition  and w ho are m atricu­
lating at C ornell U niversity for the first tim e shou ld  state upon the 
application for adm ission that nu trition  is the business or profession  
(field of work) in w hich  they expect to enter, upon com pletion  of their 
studies. T h is is necessary in order that appropriate faculty advisers may 
be assigned to them.

HEALTH SERVICES AND MEDICAL CARE
T h e health services and m edical care o f C ornell students are centered  

in the G annett M edical C lin ic (the out-patient departm ent) and in the 
C ornell Infirmary (hospital). Students may consult a physician at the 
C lin ic whenever need arises and receive treatm ent in cases that do not 
require hospitalization. If hospital care is indicated, the student is 
requested to enter the Infirmary. For details of the health  and m edical 
services covered by the student’s C ollege and U niversity G eneral Fee, 
see the Announcement of General Inform ation. Insurance is available  
on a voluntary basis to supplem ent the services provided by the general 
fee; inform ation about such insurance may be obtained  at the G annett 
M edical C linic.

GRADUATE STUDENT HOUSING
U niversity dorm itory housing is available to single graduate students 

up on application  to the D epartm ent o f R esidentia l H alls, 223 Edm und  
Ezra Day H all. M arried graduate students may apply to the M anager 
of H ousing, D epartm ent o f R esidential H alls, for University-operated  
housing. A pplications for all U niversity hou sin g shou ld  be m ade as 
soon as possible after January 1 for fall m atriculants; after O ctober 1 
for spring m atriculants. D etailed  inform ation concerning U niversity  
housing may be obtained by w riting to the D epartm ent o f R esidential 
Halls. '

R oom s and apartm ents adjacent to the cam pus or in  the dow ntow n  
area are available in lim ited num ber. Students desiring off-campus 
housing should arrange to com e to Ithaca w ell in  advance of the term  
opening to arrange such accom m odation. Inquiries may be directed to 
the D epartm ent of R esidential H alls.



MILITARY SCIENCE AND TACTICS

T h e third and fourth years of m ilitary science and tactics (Advanced  
R O T C ) are elective and qualify a student for appointm ent as a Second 
L ieutenant in  the U.S. Army Reserve or the R egular Army. T hese  
courses are open to graduate students w ho have satisfactorily com ­
pleted a basic course in  R O T C  w hile undergraduates and w ho are 
enrolled in a two-year graduate program leading to a degree. Interested  
graduate students should apply to the Professor of M ilitary Science and 
Tactics, Barton H all, for further inform ation. See the Announcement 
of Independent Divisions and Departments for additional details and 
specific courses offered.



DESCRIPTION OF COURSES

TH E F O L L O W IN G  L IS T  OF CO URSES includes both  those pre­
viously specified as required for the degrees offered and some of 
those from  w hich electives m ay be selected, w ith  the approval of the 

student’s faculty adviser, in accordance w ith  his specific field of interest.
T h e  inform ation in parentheses fo llow in g  the nam e and the course 

refers to the college in w hich the course is given, the departm ent, and 
the course num ber. In registering for any of these courses the inform a­
tion shown in  the parentheses should be given rather than the nam e of 
the course. In some instances the tim e and place are not given in  the 
descriptive m aterial enclosed in the parentheses fo llow in g  the title of 
the course. T o  obtain this inform ation the student should consult the 
specific departm ental office or the ind iv idu al A nnouncem ents issued 
by the colleges concerned.

For courses marked with an asterisk (*), “advanced nu trition” credit 
may be given. For those marked with a dagger (■[), “advanced food
science” credit may be given.

*

NUTRITION
PRI NCI PLES OF A N I M A L  N U T R I T I O N .  (A griculture; A nim al H usbandry  110.) 
Fall. C redit three hours. For seniors and  graduate students. Prerequisites, a course 
in  hum an  or veterinary physiology and  a course in  organic chem istry o r biochemistry. 
Lectures, M W  F 10. W ing C. Professor LOOSLI.

T h e  chemistry and  physiology of n u tr itio n  and  the n u tritive  requirem ents for 
growth, reproduction, lactation, and  o th er body functions.
L A B O R A T O R Y  W O R K  I N  A N I M A L  N U T R I T I O N .  (Agriculture; A nim al H u s­
bandry 111.) Fall or spring. C redit three hours. Prerequisites, Q uantita tive Analysis, 
course 110 or its equivalent, and perm ission of the instructor. Class lim ited  to 18 
students each term . M W  F 2-4:20. Stocking 160. Fall, Professor McCAY and  assist­
ants. Spring, Associate Professor W A RN ER and assistants.

Each studen t engages in  a series of short research projects w ith  experim ental 
anim als, such as rats, dogs, and  sheep. Both classical and  m odem  techniques of 
anim al experim entation  are taught. T h e  application of biochem ical m ethods to 
the solution of anim al n u tr itio n  problem s is included.
N U T R I T I O N .  (Hom e Economics; Food and  N u tritio n  324.) Spring. C redit three 
hours. Prerequisites, elem entary college courses in  n u tritio n , biochem istry, and 
hum an  physiology (for H om e Economics students: Food and N u tritio n  103, H um an 
Physiology 303, or Zoology 201, and  Biochemistry 10; o th er students should see the 
instructor about equivalent preparation). Discussion, T  T h  8, Van Rensselaer 339. 
Laboratory, F 2-4 or M 2-4, Van Rensselaer 426. Professor HAUCK and  Assistant 
Professor NEWiMAN.*



Principles of n u tritio n  as they relate to energy m etabolism  and w eight control, 
hygiene of the digestive tract, proteins, m inerals, and  vitam ins. A pplication of the 
principles of n u tritio n  to needs of norm al individuals. D uring and as a result of 
this course the student is expected to establish an d  m ain ta in  good n u tritio n  practices.
M A T E R N A L  A N D  CHILD N U T R I T I O N .  (Home Economics; Food and  N u trition  
340.) Fall or spring. C redit two hours. Prerequisite, Food and N u tritio n  103 o r 190. 
N ot open to students who have taken Food an d  N u tritio n  324. M ajors in  the 
departm ent may elect this course as sophomores. N onm ajors m ust have ju n io r 
or senior standing. Lecture and  discussion. W  F 8. Van Rensselaer 339. Assistant 
Professor NEW MAN.

Family n u tritio n  w ith special em phasis upon  the n u tritio n a l needs of the m other 
and child. R elation  of n u tritio n  to physical growth and  development.
N U T R I T I O N  OF G R O W T H .  (Home Economics; Food and N u tritio n  440.) Fall. 
C redit two hours. Prerequisite, Food and N u tritio n  324 or equivalent. T  T h  9. 
Van Rensselaer 301. Assistant Professor NEWMAN.*

R elation  of n u tr itio n  to grow th and developm ent from  the p renata l period to 
adulthood. A study of research litera tu re .
H I S T O R Y  OF N U T R I T I O N .  (Agriculture; A nim al H usbandry  215.) Fall. Credit 
one hour. T h  4:15. Savage 130. Professor McCAY.

T h e  purpose of the course is to fam iliarize the student w ith  the background 
litera tu re  in  n u tritio n  and  to im prove his technique in using the libraries. Each 
student prepares four w ritten  reports and  summarizes these in  b rief oral reports 
to learn better ways to present technical inform ation.
SPECIAL TOPICS I N  B I O C H E M I S T R Y  A N D  N U T R I T I O N .  (Agriculture; Bio­
chemistry and  N u tritio n  220.) Spring. C redit one hour. P rim arily  for g raduate 
students. Prerequisite, a course in biochemistry. R egistration by permission. T  8. 
Savage 145. Professor WILLIAMS.
[ADVANCED P O U L T R Y  N U T R I T I O N .  (Agriculture; Poultry  H usbandry  210.) 
Spring. C redit two hours. For g raduate students. N ot given every year and  no t unless 
ten or m ore students apply for the course. R egistration by appointm ent. Discussion 
and  laboratory period. T h  2-4. Rice 201. Professor SC O TT. N ot offered in 1959- 
1960.*

A study of one or more im portan t fields of research in  poultry  n u tritio n , a critical 
consideration of the experim ental m ethods used in conducting the investigations, 
and discussion of fu rth e r  studies needed, including the p lanning  of the experiments.] 
R E A D IN G S I N  N U T R I T I O N .  (Home Economics; Food and N u tritio n  400.) Spring. 
C redit two hours. Offered in  a lternate years. Prerequisite, Food and  N u tritio n  324 
or equivalent. T  T h  11. Van Rensselaer 301. Professor HAUCK.*

Critical review of lite ra tu re  in  the field of v itam in and m ineral m etabolism , w ith 
emphasis on the experim ental data on which the principles of hum an n u tritio n  are 
based.
[READINGS I N  N U T R I T I O N .  (Home Economics; Food and N u trition  401.) Spring. 
C redit two hours. Offered in  a lternate years. Prerequisite, Food and  N u tritio n  324 
or equivalent. T  T h  11. Van Rensselaer 301. Professor HAUCK.*

Critical review of lite ra tu re  relating  to energy m etabolism , proteins, fats, and 
carbohydrates, w ith  emphasis on the experim ental data on w hich the principles of 
hum an n u tr itio n  are based. N ot offered in  1959-1960.]
S E M I N A R  I N  A N I M A L  N U T R I T I O N .  (Agriculture; A nim al H usbandry 219.) Fall. 
C redit one hour. O pen to g raduate students w ith  m ajor field of study in  anim al 
nu trition . R egistration by perm ission. M 4:30. Rice 300. A nim al N u tritio n  staff.

A critical review of the litera tu re  and o ther topics of special interest to graduate 
students in  anim al n u trition .



N U T R I T I O N  S E MI N AR .  (A griculture; Biochemistry and  N u trition  292.) Spring. 
C redit one hour. Registration by permission. M 4:15. Savage 100. Professor BARNES 
and  staff.

Assignments and discussions of recent advances in the biochemistry and  physiology 
of nu trition .
S E MI N A R I N  N U T R I T I O N . (Home Economics; Food and N utrition  420.) Fall. 
Credit one hour. T  4:30. Van Rensselaer 301. D epartm ent staff.
CL INI CAL A N D  PUBLI C H E A L T H  N U T R I T I O N .  (Clinical and  Preventive 
M edicine 392.) Spring. C redit th ree hours. Prerequisites, a  course in n u tritio n , in 
physiology, and in biochem istry. R egistration by perm ission of the instructor. For 
G raduate School of N u trition  and  G raduate School students only. M W  F 10. Savage 
145. Professor YOUNG and mem bers of the m edical staff.*

T h is course is designed to fam iliarize the s tuden t w ith  some of the applications 
of n u tritio n  to clinical and public hea lth  problems.
FIELD O B S E R V A T I O N  A N D  E X P E R I E N C E  I N  C O M M U N I T Y  N U T R I T I O N .  
(Clinical and Preventive M edicine 381-382.) T h ro u g h o u t the year. C redit one hour 
(a term). Prerequisites (or in conjunction with) CPM 392 and E ngineering 2509. 
Registration by perm ission only. For G raduate School of N u tritio n  and  G raduate 
School students only. A two-week full-tim e field period just p rio r to the academic 
year and  one to two weeks during  the spring recess an d /o r  im m ediately following final 
exam inations in the spring term . T im e and  place as arranged. V isiting Assistant
Professor ----------  and  Professor YOUNG.*

Supervised observation and experience in  com m unity n u tritio n  programs. Students 
m ust be prepared to defray expense of living costs in the com m unities selected for 
the field experience. Every effort will be m ade to keep costs m inim al.
D I E T  T H E R A P Y . (Hom e Economics; Food and N u tritio n  330.) Fall. C redit three 
hours. Prerequisite, Food and  N u tritio n  324 or equivalent. Discussion, M W  F 9. 
Van Rensselaer 426. Professor HAUCK.*

D iet in febrile diseases, diabetes, gastrointestinal disturbances, and  o ther conditions. 
Experiences in independent use of jo u rna l lite ra tu re  in  this field.
N U T R I T I O N  A N D  H E A L T H . (Home Economics; Food and  N u tritio n  190.) Fall. 
C redit two hours. In tended  for students who have had  no previous college course 
in  hum an  n u trition . N ot to be elected by students who take Food an d  N u tritio n  103 
or 104. T  T h  9. Van Rensselaer 426. Professor HAUCK.

T h e  relationship  of food to the m aintenance of health ; its im portance to the 
individual and  society.

PUBLIC HEALTH
PUBLI C H E A L T H  (Engineering 2509.) Spring. C redit th ree hours. Lecture-discus- 
sions, reports and field trips. M W  F 9.

An in troduction  to public hea lth  principles and practice, including the n a tu re  
and  the activities of local, state, and  national public h ea lth  organizations. Environ­
m ental sanitation, w ith emphasis on a ir  sanitation; food sanitation; and w ater sani 
tation, including m unicipal and ru ra l w ater supply and  waste disposal methods.

FOOD SCIENCE
P RI NCI PLES OF FOOD TE C HN O LO G Y.  (Agriculture; Food Science and  T ech ­
nology 101.) T hro u g h o u t the year. C redit three hours a term . Prerequisites, Chem ­



istry 102 or 106, Bacteriology 1, Physics 104. Fall term : T  T h  10, Riley-Robb 205; 
laboratory, T h  2-4:30, R iley-Robb 147A. Spring term : M W  11, Riley-Robb 125; 
laboratory, T h  2-4:30, Riley-Robb 147A. Associate Professor NEBESKY.f

O utlines the broad field of food economics, th e  processing, production , and  dis­
tribu tion  of raw m aterial to finished product, w ith  emphasis on canning, freezing, 
and dehydration. T h e  fundam ental chem ical and  physical properties of foods, and 
their nu tritive  components, food additives and  preservatives, and  the principles of 
m anufacture are discussed. L aboratory practice involves actual processing and  preser­
vation of various food products.
FOOD B I O C H E M I S T R Y .  (Agriculture; Biochemistry and  N u tritio n  140.) Spring. 
Credit two hours. Given in odd num bered years. Prerequisite, Biochemistry and 
N utrition  101. Lectures, M W  10. Savage 145. Professor ROBINSON and staff 
members from the D epartm ent of Food Science and Technology, N. Y. State 
A gricultural E xperim ent Station, Geneva, N. Y.f

A discussion of some of the im portan t nonm icrobial changes in foods, such as 
denaturation  and the M aillard brow ning reaction. Emphasis is placed on the 
occurrence, significance, and  prevention or control of the changes as they affect 
the color, odor, flavor, texture, or nu tritive  value of foods.
FOOD B I O C H E M I S T R Y  S EMI NA R.  (Agriculture; Biochemistry and  N u trition  294.) 
Fall. C redit one hour. R egistration by perm ission. F 4:30. Savage 130. Professor 
BARNES and staff mem bers from the D epartm ent of Food Science and  Technology, 
N.Y. State A gricultural E xperim ent Station, Geneva, N.Y.

Assignments and  discussions of lite ra tu re  perta in ing  to the biochem ical aspects of 
foods and food processing.
D A I R Y  E N GI NE E RI NG .  (Agriculture; Dairy Industry  130.) Fall. C redit five hours. 
Prerequisites, Physics 103 and 104 or the equivalent and  course 1. Lectures, M W  F 
10. Laboratory, M W  2-4:30. Recitation to be arranged. Stocking 119. Associate 
Professor JO RD AN  and Mr. H O E FE R .f

Engineering aspects of dairy-plant operations and  a study of dairy-plant forms 
and records used in  inventory control.
M E A T  A N D  M E A T  P RODUCT S.  (Animal H usbandry  90.) Fall or spring. C redit 
three hours. A nim al H usbandry 1 is recom m ended before registering for this course. 
Lecture, M 8. Fall term , W ing C; spring term , W ing A. Laboratory, M T  or W  1-5. 
Registration lim ited  to sixteen students in each section. Assistant Professor 
STO U FFER.f

A course in  livestock slaughtering, retail m eat cutting, live anim als and  carcass 
relationships, and  the storage and  preservation of m eat and  m eat products. A one- 
day field trip  to packing plants will be taken.
M E A T  A N D  M E A T  PRO DUCT S.  (Animal H usbandry  92.) Fall or spring. Credit 
two hours. For women students. N ot open to freshm en. Designed prim arily  for 
students in the College of H om e Economics. R egistration lim ited  to sixteen students 
in  each laboratory section. Lecture, T h  11. Fall term , W ing E; spring term , W ing C. 
Laboratory, T h  or F 2-4:20. M eat Laboratory. Professor W ELLIN G TO N  and the 
Poultry  D epartm ent staff.f 

T h e  m ajor phases of the study of m eat, poultry , an d  eggs; wholesale and  retail 
buying, n u tritive  value of meats, cutting, freezing, curing, canning, cooking, and 
miscellaneous topics.
P O U L T R Y  M E A T  A N D  EGG T E C H NO LO G Y.  (Agriculture; P oultry  H usbandry 
150.) Fall. C redit three hours. Given in  alternate  years. Prerequisites, Chemistry 303 
or its equivalent and Bacteriology 1. O pen to g raduate students, juniors, and  seniors. 
Lectures, T  T h  9; Rice 100. Laboratory, M 2-4; Rice 101. Associate Professor BAKER. 

Discussion and study of some of the im portan t m icrobial and nonm icrobial



changes in poultry  m eat and eggs as well as the chem ical com position and  preserva­
tion of these products. Developm ent of new products is also emphasized.
E L E M E N T A R Y  CHEMI CAL E NG IN E ER IN G.  (Engineering 5110.) Spring. C redit 
three hours. P rim arily  for students in agricu ltu re or n u tritio n . N ot open to students 
in chemical engineering. Prerequisites, Chem istry 102 o r 106, Physics 104, and three
years of high school m athem atics o r equivalent. Lectures, M W  10, F 8. O lin 158.
Associate Professor FIN N. Given in even num bered  years.f

A general discussion of the fundam ental operations and  processes of chemical
engineering, w ith particu lar emphasis on th e ir applications in the food-processing 
industries. Among the topics discussed are the u n it operations of evaporation, filtra­
tion, agitation, d istillation, and  drying, an d  the general design of food-processing 
plants.
A N A L Y T I C A L  ME THO DS .  (Agriculture; Dairy Industry  111.) Spring. C redit four 
hours. Prerequisites, college physics and quan tita tive  analysis. Lectures, T  T h  11. 
L aboratory practice, T  1-5. Stocking 119. Professor H E R R IN G T O N  and  assistant.-)- 

A study of the m ore im p o rtan t operations and appara tus used in quantitative 
analysis, and  their practical application.
C H E M I S T R Y  OF MI LK.  (Agriculture; Dairy Industry  113.) Fall. C redit two hours. 
Prerequisites, qualitative and  quan titative analysis and  organic chemistry. Lectures, 
M W  8. Stocking 120. Professor H E R R IN G T O N  and  Associate Professor SHIPE.-j- 

T h e  subject m atter changes from  year to year. I t m ay deal w ith  colloidal phenom ­
ena in m ilk and  its products. I t  may deal w ith  the enzymes of milk, w ith  milk 
proteins, w ith  m ilk fat, o r w ith  chemical reactions and  equ ilib ria  in  dairy products. 
G raduate students may re-register in  successive years and  find little  duplication 
of m aterial.
M A R K E T  MI LK.  (Agriculture; Dairy Industry  102.) Spring. C redit five hours. 
Prerequisites, In troductory  Dairy Science 1, and Bacteriology 1 or its equivalent. 
Lectures, M W  10. Laboratory, M W  2-5. Stocking 120. Professor HOLLAND, 
Associate Professor M ARCH, and assistants.-)-

T h e  scientific, technical, and sanitary aspects of the fluid-m ilk industry.
M I L K - P R O D U C T S  M A N U F A C T U R I N G .  (Agriculture; D airy Industry  103.) Fall. 
C redit five hours. Prerequisites, Dairy Industry  1, Bacteriology 1, and  organic chem ­
istry or biochemistry. T  T h  11-4:30. Stocking 120. Professor KOSIKOWSKI and 
assistant.-)-

T h e  principles and practice of m aking bu tte r, cheese, and  casein, including  a study 
of the physical, chemical, and  biological factors involved. Consideration is given also 
to commercial operations and dairy-plant m anagem ent.
M IL K -P R O D U C T S  M A N U F A C T U R I N G .  (Agriculture; D airy Industry  104.) Spring. 
C redit five hours. Prerequisite, D airy Industry  102. T  T h  11-4:30. Stocking 119. 
Associate Professor JO RD AN  and  assistant.-)-

T h e  principles and  practice of m aking condensed and  evaporated m ilk, milk 
powders, ice cream, and by-products, including a study of the physical, chemical, 
and biological factors involved.
P O S T H A R V E S T  PHYSIOLOGY,  H A N D L I N G ,  A N D  S T O R A G E  OF FRUI TS .  
(Agriculture; Pomology 111.) Fall. C redit th ree hours. Prerequisite, Pomology 1 or 2. 
Lectures, T  T h  8, P lan t Science 143. Laboratory, T h  or F 2-4:30, P lan t Science 107. 
Professor SMOCK.f

T h e  chem istry and  physiology of fru its as they affect quality  and m arketability  
are studied. H andling  m ethods, m atu rity  indices, and storage practices are considered. 
Practical work involves grading and inspection of fru its and storage of fru it in 
different W'ays. One Saturday field trip  is required .



P O T A T O  P R O D U C T I O N  A N D  PROCESSING.  (Agriculture; Vegetable Crops 22.) 
Spring. C redit three hours. Lectures, T  T h  10, East R oberts 222. Laboratory, T  or W  
2-4:30, East Roberts 223. Professor S M IT H .f

General principles and practical phases of potato  production , storage, and process­
ing are discussed. G row th processes and  soil and  environm ental factors are em pha­
sized as influencing production. Topics such as storage m ethods, grading, packaging, 
cooking quality , n u tritive  value, processing, and industrial uses of potatoes also are 
studied. Two field trips, one of w'hich is all-day, are taken to po tato  farms and 
processing plants.
H A N D L I N G  A N D  M A R K E T I N G  V EG E T A B L E  CROPS,  A D V A N C E D  COURSE.  
(Agriculture; Vegetable Crops 112.) Fall. C redit four hours. Prim arily  for graduate 
students and those undergraduates who are specializing in m arketing. Lectures, T  T h
11, East R oberts 222. Laboratory, T  or W  2-4:30, East Roberts 223. O ne-hour con­
ference period, to be arranged. Professor H A R T M A N .f

Students registered for the Tuesday laboratory are scheduled to go on a field trip  
at 9:30 a.m., W ednesday, Septem ber 23.

T h is course has the same lectures, laboratories, and  field trips as Vegetable Crops
12. M uch more outside reading of research publications in th e  field is requ ired  in 
Vegetable Crops 112 th an  in  Vegetable Crops 12, and  different exam inations are 
given for the two courses.
R E S E A R C H  M E T H O D S  I N  V E G E TA B LE  CROPS.  (Agriculture; Vegetable Crops 
225.) Spring. C redit four hours. Prim arily  for g raduate students. Prerequisite, 
Vegetable Crops 101. I t  is recom m ended th a t Botany 231 and 232 precede or 
accompany this course. Lectures, M W  F 9. Laboratory, M 2-4:30. East Roberts 
223. Assistant Professor OYER.

A study of research techniques peculiar to vegetable crops, w ith  a study of the 
litera tu re  and  the solution of research problems.
V EG E TA B LE  CROPS,  A DV A N C E D  COURSE.  (Agriculture; Vegetable Crops 101.) 
Fall. C redit four hours. Prerequisites, Vegetable Crops 11 and Botany 31. Lectures, 
M W  F 11. Laboratory, M 2-4:30. East R oberts 223. Assistant Professor OYER.

Devoted to a systematic study of the lite ra tu re  dealing w ith  practices in vegetable 
production. Results of experim ents th a t have been conducted or are being con­
ducted are studied, and their application to the solution of practical problem s 
is discussed.

FOOD PREPARATION

SCIENCE I N  FOOD P R E P A R A T I O N .  (Home Economics; Food and N u tritio n  314.) 
Fall. Credit three hours. Prerequisites, Food and N u tritio n  215 and Biochemistry 
10 or equivalent. Lecture, T  T h  8, Van Rensselaer 339. Laboratory, S 9-11, Van 
Rensselaer 356 and 358. Professor PERSONIUS.f

Scientific principles underlying m odern theory and practice in the p reparation  
of batters, doughs, and  starch-thickened products, and  in egg and  m ilk cookery. T h e  
relation to food p reparation  of the physical and chemical properties of fats, proteins, 
starches and  leavening agents; colloidal systems—gels, sols, foams, and  emulsions. 
Reading of original lite ra tu re  required . L aboratory studies of effect of varying 
ingredients, m anipulation , and cooking conditions on quality  of the product.
SCIENCE I N  FOOD P R E P A R A T I O N ,  I N T R O D U C T O R Y  E X P E R I M E N T A L  
C O OK E RY . (Home Economics; Food and N u tritio n  315.) Spring. C redit three hours. 
Prerequisite, Food and N u tritio n  314, or equivalent. Lecture, T  T h  9, Van Rensselaer 
339. Laboratory, F 10-1, Van Rensselaer 356. Professor  -----—  .f



C ontinuation  of Food and N u trition  314 w ith emphasis on m eat, fru it, vegetable, 
and sugar cookery, and  frozen desserts. T h e  relation  to food preparation  of the 
physical and chem ical properties of sugars, fru it and  vegetable pigm ents and  flavor 
constituents; properties of true  solutions—solubility, boiling  and freezing point, 
crystallization, pala tability  and  retention  of nutrients. Study of m ethods and  tech­
niques used in experim ental work w ith food. Laboratories du ring  the la tte r half of 
the semester will be devoted to independent work on a problem  in  food preparation .
M EA T S,  P O U L T R Y ,  A N D  FISH.  (Hotel A dm inistration 206.) Fall and spring. 
C redit three hours. Associate Professor WANDERSTOCK.-j-

Deals w ith the m ajor phases of meats, poultry , and  fish from  the hotel, restaurant, 
club, and  institu tional standpoint; n u tritive  value, sanitation , selection and p u r ­
chasing, cutting, freezing, cooking, carving, and  miscellaneous topics. R equired  three- 
day field trip  to visit purveyors in New' York City included. Estim ated cost for this 
tr ip  ranges between $30 and §40.
FOOD D E M O N S T R A T I O N .  (Home Economics; Food and  N u tritio n  305.) Fall and 
spring. C redit two hours. L im ited to 10 students. Prerequisite, Food and  N u trition  
215. T  T h  2:30-4. Van Rensselaer 352. Assistant Professor SNOW.

Purposes and techniques of dem onstrations in  relation  to food p reparation  and 
n u tritio n , w ith application to teaching, extension, business, and  social service. Field 
trips to nearby areas may be p lanned—total cost to students no t to exceed $3.00.
R E A D IN G S I N  FOOD.  (Hom e Economics; Food and  N u tritio n  404.) Fall. Credit 
two hours. Prerequisite, Food and N u tritio n  315, or equivalent. T  T h  11. Room 301. 
Assistant Professor SNOW .f

Critical review of curren t litera ture . Emphasis on experim ental data basic to 
the scientific principles underly ing m odern theory and  practice in  food preparation .
S E M I N A R  I N  FOOD.  (Home Economics; Food and  N u trition  421.) Spring. Credit 
one hour. T  4:30. Van Rensselaer 301. D epartm ent staff.

BACTERIOLOGY
D A I R Y  B A C T E R I O L O G Y .  (Agriculture; Bacteriology' 101.) Spring. C redit three 
hours. Prerequisite, Bacteriology 1. Lectures, T  T h  9, Stocking 119. Laboratory, T  
T h  10-12, Stocking 321. Professor NAYLOR an d  assistant.

A study of the microorganisms of im portance in m ilk and  m ilk products, w ith 
laboratory practice in the use of standard  m ethods for microbiological testing and 
control of dairy products.
A D VA N CE D  B A C T E R I OL OG Y.  (Agriculture; Bacteriology 103.) Spring. C redit six 
hours. Prerequisites, Bacteriology 1 and organic chemistry. Lectures and  laboratory 
practice. M W  F 2-5:30. Stocking 119. Professor M acDONALD and assistants.

A systematic study of certain im portan t groups of bacteria, together w ith advanced 
cu ltu ral and isolation procedures, and  o th er specialized techniques.
H I G H E R  B A C T E R I A  A N D  R E L A T E D  M I C RO OR GA N IS MS .  (Agriculture; Bac­
teriology 105.) Fall. C redit four hours. Prerequisite, Bacteriology 1. Lectures, recita­
tions, and laboratory practice, T  T h  1:40—5. Stocking 119 and 321. Professor 
KNAYSI and  assistant.

A study of the h igher bacteria, together w ith  the yeast and m olds th a t are of 
especial im portance to the bacteriologist.
P HY SI OLOGY OF B A C T E R I A .  (Agriculture; Bacteriology 210.) Fall. C redit two 
hours. Prerequisites, Bacteriology 1 and at least one add itional course in bacteriology 
and one in organic chemistry. Lectures, T  T h  9. Stocking 120. Professor DELW ICHE. 

T h e  physiology of bacteria an d  the biochem istry of m icrobic processes.



M O R P H O L O G Y  A N D  C Y T O L O G Y  OF B A C T E R I A .  (Agriculture; Bacteriology 213.) 
Fall. Credit three hours. For seniors and graduate students. Lectures, T  T h  S 9. 
Stocking 119. Professor KNAYSI.

T h e  morphology, cytology, and microchem istry of microorganisms.
C H E M I S T R Y  OF B A C T E R I A L  PROCESSES.  (Agriculture; Bacteriology 215.) 
Spring. Credit two hours. For seniors and graduate students. Lectures, M W  11. 
Stocking 119. Professor DELW ICHE.

T h e chemistry of metabolism , ferm entation, and  n u tritio n  of microorganisms.

BIOCHEMISTRY
G E N E R A L  B I O C H E M I S T R Y , LECTURE. .  (Agriculture; Biochemistry and  N utrition  
101.) Fall. C redit four hours. Prerequisite, organic chemistry. Lectures, M W  F S 8. 
Savage 100. Professor WILLIAMS.

For graduate and  advanced undergraduate students, dealing w ith the chem istry of 
p lan t and anim al substances and the reactions occurring in biological systems. 
G E N E R A L  B I O C H E M I S T R Y ,  L A B O R A T O R Y .  (Agriculture; Biochemistry and 
N utrition  102.) Fall. C redit two hours. Prerequisite or parallel, Biochemistry and 
N utrition  101, quantitative analysis. Laboratory, M W  or T  T h  2-4:20. Savage 230. 
Professor W ILLIAMS and assistants.

Laboratory practice w ith p lan t and anim al m aterials and the experim ental study 
of their properties.
P HYS ICAL ASPECTS OF B I O C H E M I S T R Y .  (Agriculture; Biochemistry and N u tri­
tion 110.) Fall. C redit two hours. Prerequisites, n ine semester hours of college chem ­
istry and  in troductory college physics o r the equivalent. In tended  for advanced un d er­
graduates and  graduate students in the biological sciences. Lectures, T  T h  9, and 
an occasional hour by arrangem ent. Savage 145. Assistant Professor FIESS.
. A discussion of certain fundam ental principles relating  to m atter and  energy, 
properties of gases, liquids, and solutions, and  chemical equ ilib rium  which are h e lp ­
ful to an  understanding of biological phenom ena.
B I O C H E M I S T R Y  A N D  N U T R I T I O N  OF T H E  V IT AM IN S.  (Agriculture; Biochem­
istry and  N u trition  150.) Spring. C redit two hours. Offered in  even num bered 
years. Prerequisites, Chemistry 303 and 305 or the equivalent, Biochemistry and 
N utrition  101 or the equivalent, or Biochemistry and  N u tritio n  5 or 10 by permission. 
Prim arily for g raduate students. Professor DANIEL.*

T h e  chemical, physiological, and  n u tritio n a l aspects of the vitamins.
BIOGENESIS OF B IO LO G IC A LL Y  A C T I V E  COMPOUNDS.  (Agriculture; Bio­
chemistry and N u trition  160.) Fall. C redit two hours. Offered in odd num bered years. 
Prerequisite, Biochemistry and N u trition  101 or the equivalent. Prim arily  for g rad­
uate students. Lectures, M W  9. Savage 145. Professor W R IG H T .

A consideration of the m etabolic pathways by w hich certain  structu ral and 
functional com pounds of the cell originate.
B I O C H E M I S T R Y  OF LIPIDS A N D  C A R B O H Y D R A T E S .  (Agriculture; B iochem ­
istry and N u trition  201.) Spring. C redit two hours. Prerequisites, Biochemistry and 
N utrition  101 and 102, and introductory  physical chemistry or the equivalent. 
Lectures, M W  9, Savage 100. Professor NELSON.f

Discussion of the properties and  biological role of the lipids and carbohydrates. 
B I O C H E M I S T R Y  OF P R O T E I N S  A N D  ENZYMES.  (Agriculture; Biochemistry and 
N u trition  202.) Spring. C redit two hours. Prerequisites, Biochemistry and N utrition  
101 and 102 and in troductory physical chem istry or the equivalent. Lectures, T  T h
9. Savage 100. Assistant Professor HESS.f

A discussion of the chemical and  biological aspects of proteins and enzymes.



A DV A NC E D B I O C H E M I S T R Y .  Laboratory. (Agriculture; Biochemistry and  N u tri­
tion 203.) Spring. C redit three hours. Prexequisites, to accompany or follow Bio­
chemistry and N u trition  201 and 202. L im ited enrollm ent. R egistration by permission 
of the instructor only. M W  2-5. Savage 230. Professor NELSON and assistants.

Laboratory experim ents dealing w ith  enzymes, cofactors, and  substrates of im por­
tance in m etabolic processes. Practice is given in the use of special techniques 
employed in isolation, characterization, and mode of action of enzymes an d  enzyme 
systems. Emphasis is placed on in te rpreta tion  of data  and  w ritten  reports covering 
the various experim ents.
I N T E R M E D I A R Y  M E T A B O L I S M .  (Agriculture; Biochemistry and  N u tritio n  211.) 
Spring. C redit three hours. Prerequisites, courses 101, 102 and physical chem ­
istry or the equivalent. Prim arily  for g raduate students. Lectures, M W  F 11. Savage 
145. Associate Professor GIBBS.

T h e  interm ediary m etabolism  of carbohydrates, lipids, and am ino acids. Specific 
topics include application of therm odynam ics to biological systems, pathways of 
sugar m etabolism , m etabolism  of fats and  phospholipids, m etabolism  of amino 
acids, the chemistry of auto trophy  including the reduction  of inorganic ions and 
the horm onal control of metabolism .
B I O C H E M I S T R Y  S E MI N A R.  (Agriculture; Biochemistry and  N u tritio n  290.) 
Fall and  spring. C redit one hour. R egistration by permission. F 4:15. Savage 145. 
Staff.

Assignments and discussions of recent advances in biochemistry.

CHEMISTRY AND PHYSICS
C H E M I S T R Y  OF N A T U R A L  P RODUCT S.  (Arts and Sciences; Chem istry 395.) 
Fall. C redit tw7o hours. Prerequisites, Chem istry 320 and 365—366. Prim arily  for 
g raduate students. Lectures, T  T h  9. Associate Professor M EINW ALD.

Particu lar a tten tion  will be devoted to m ethods of structure determ ination  as 
applied to selected terpenes, steroids, alkaloids, or antibiotics.
I N T R O D U C T O R Y  P HYS ICAL C H E M I S T R Y . (Arts and  Sciences; Chemistry 403- 
404.) T hro u g h o u t the year. C redit th ree hours a term . Prerequisites, Chemistry 
224 and 308; M athem atics 163. 183, or 193; and Physics 118. Chem istry 403 is p re ­
requisite to Chemistry 404. R equired  of candidates for the degree of B.Ch.E. Lectures, 
M W  F 9. Professor SCHERAGA.

A systematic treatm ent of the fundam ental principles of physical chem istry. T he 
laws of therm odynam ics and of the kinetic theory are applied  in a study of the 
properties of gases, liquids and solids, therm ochem istry, properties of solutions, and 
equilib rium  in  homogeneous and  heterogeneous systems. Chemical kinetics and 
atomic and m olecular structure are also studied.
I N T R O D U C T O R Y  PHY SI CA L C H EM I ST R Y .  (Arts and  Sciences; Chemistry 407- 
408.) T h ro u g h o u t the year. C redit th ree hours a term . Prerequisites, M athem atics 
163, 183, o r 193; Physics 107 and 108; and Chemistry 215 or 224; or consent of the 
instructor. Chem istry 407 is prerequisite to Chem istry 408. R equired  of candidates 
for the degree of A.B. w ith  a m ajor in chemistry. Lectures, M W  F 10. Professor 
HOARD.

Elem entary principles and  m ethods of physical chemistry and  their applications 
to the chemical and physical properties of m atter. Specific topics include gases, 
liquids, solids, m olecular structure, the laws of therm odynam ics, solutions, physical 
and chemical equilibria , chemical kinetics, and electrochemical systems.
I N T R O D U C T O R Y  PHYSICAL L A B O R A T O R Y .  (Arts and Sciences; Chemistry
411-412.) T hro u g h o u t the year. C redit two hours a term . Prerequisite or parallel



course, Chemistry 403-404 or 407-408. Chem istry 411 is prerequisite to Chemistry
412- E nrollm ent may be lim ited. R equired  of candidates for the degrees of B.Ch.E. 
and A.B. w ith a m ajor in  chemistry. Laboratory, M T  W  T h  or F 1:40-4:30; 
lecture-recitation, T h  o r F 12. Dr. W U N D ERLIC H  and  assistants.

Selected quan titative experim ents bo th  in  classical and  in  m odern physical 
chemistry. Experim ents in homogeneous and in  heterogeneous equilibria , electro­
chemistry, surface chemistry, reaction kinetics, nuclear chemistry, spectroscopy, and 
o ther branches of physical chemistry.
P HY SICAL C H E M I S T R Y  OF P RO TE I NS .  (Arts and Sciences; Chemistry 448.) 
Spring. C redit three hours. Prerequisite, Chem istry 404 o r 408. Prim arily  for 
graduate students. Lectures, M W  F 10. Professor SCHERAGA.

Chemical constitution, m olecular weight, and structural basis of proteins; therm o­
dynamic, hydrodynamic, optical, and electrical properties; p rotein  and enzyme 
reactions. Given in alternate years.
PHYSICS FOR S T U D E N T S  OF BIOLOGY.  (Arts and  Sciences; Physics 200.) Fall 
or spring. C redit three hours. Prerequisites, six semester hours of college work in 
each of the following: physics, chemistry, and biological science. Students having 
grades below 70 in Physics 103 and  104 should no t elect this course. Lectures, T  T h  
12. Laboratory, T  or F 2-4. Professor BARNES. N ot given du ring  spring term , 
1959-1960.

Lectures and laboratory experim ents dealing w ith  such topics in m olecular physics, 
electricity and m agnetism , electrom agnetic radiation , and  nuclear physics as are 
related to the study of biology.

ECONOMICS

FOOD ECONOMICS.  (Agriculture; A gricultural Economics 159.) Spring. C redit three 
hours. Designed especially for students in the G raduate School of N utrition  and in 
the College of Home Economics. Not open to students in the College of A griculture 
except by permission of the instructor. Lectures and discussion, M W  F 8. Savage 
100. Professor Di.GRAFF.f 

Economic aspects of food, including production , d istribu tion , and consum ption, 
w ith special emphasis on the economics of diet.
M A R K E T I N G .  (Agriculture; A gricultural Economics 140.) Fall or spring. C redit 
three hours. Lectures: fall, M W  F 10; spring, M W  F 11 except for weeks when 
field trips are taken, then M F lectures only. W arren  45. Field trips, T  W  or T h  
1:30-5:30. Professor D ARRAH.

A study of how farm  products are m arketed. Special a tten tion  is given to the 
consum ption of farm  products, the factors th a t affect consum ption, production  areas, 
m arket channels, the operation  of different m arketing agencies, m arketing services, 
and costs. One all-day and five half-day trips are taken to visit m arketing agencies.
S E MI N A R I N  FOOD A N D  P O P U L A T I O N .  (Agriculture; A gricultural Economics 
250.) Spring. C redit two hours. Open only to g raduate students. R egistration by 
permission. W  7:30 p.m. Savage 130. Professor DeGRAFF.

Dem ographic behavior, population  and food supply, com parative agriculture.
S U RV EY OF I N D U S T R I A L  A N D  L A B O R  R E L A T I O N S .  (Industrial and Labor 
Relations 293.) Fall or spring. C redit three hours. Sec. 1, M W  F 10; Sec. 2, M W  F 
12. Professor CAMPBELL. N ot open to IL R  students.

A survey for students in o ther divisions of the University. An analysis of the m ajor 
problems in industrial and labor relations; labor union history organization, and 
operation; labor m arket analysis and em ploym ent practices; industrial and labor



legislation and social security; personnel m anagem ent and  hum an  relations in 
industry; collective bargaining; m ediation and  arb itra tion ; the rights and  responsi­
bilities of employers and employees; the m ajor governm ental agencies concerned 
w ith industrial and labor relations.
I N S T I T U T I O N  O R G A N I Z A T I O N  A N D  A D M I N I S T R A T I O N :  P L A N N I N G  OF 
E Q U I P M E N T  A N D  L A Y O U T .  (Home Economics; In s titu tio n  M anagem ent 320.) 
Fall. C redit two hours. Prim arily for seniors. Advised for all students specializing in 
institu tion  m anagem ent, dietetics, or school lunch supervision. Prerequisites, Ins ti­
tu tion  M anagem ent 220 and 230. H otel A dm inistration  119 o r Industria l and Labor 
Relations 461 is recom m ended to precede or parallel this course. M F 2. Van 
Rensselaer 124. Professor BLOETJES.

Analysis and in terp reta tion  of m ajor adm inistrative problem s in operating  a food 
service organization. A pplication of business m anagem ent, budgetary, and production 
control principles to quan tity  meal p reparation  and service.
I N D U S T R I A L  O R G A N I Z A T I O N  A N D  M A N A G E M E N T .  (M echanical Engineering 
3235.) Fall. C redit three hours a term. T h ree  lectures a week.

M anagem ent of an  industrial enterprise; in te rn al organization; effect of type 
of product, m ethods of m anufacture, size of enterprise, and personnel involved; types 
of enterprises; p lan t location; centralization and decentralization trends; diversifi­
cation and specialization; grow th of industry.
P ER S ON NE L M A N A G E M E N T .  (M echanical Engineering 3232.) Fall. C redit three 
hours. T h ree  recitations a w'eek. In tended  for g raduate students b u t open to qualified 
undergraduates. Prerequisite, M echanical E ngineering 3241 or permission.

T echniques of employee selection and evaluation, job evaluation, train ing, m o ti­
vation; personnel departm ent organization and in terdepartm en tal relations.

MATHEMATICS
A N A L Y T I C  G E O M E T R Y  A N D  CALCULUS.  (Arts and Sciences; M athem atics 161.) 
Fall or spring. Credit th ree hours. Prerequisites, trigonom etry and  interm ediate 
algebra. H ours to be arranged.

Plane analytic geometry th rough  conics. D ifferentiation and in tegration  of poly­
nomials w ith applications to rates, m axim a, volumes, pressures, etc.

Courses 161-162-163 represent a standard  three-term  calculus sequence, presenting 
the m ain ideas and techniques of the calculus and  analytic geometry; the m aterial is 
so arranged th a t the first two terms (161-162) provide a reasonably com plete in tro ­
duction to the subject. T his sequence of courses is no t in tended  as preparatory  to 
more advanced courses in m athem atics, although  admission to such courses can be 
obtained following this sequence by special permission. (For students who took the 
161-162-163 sequence w7hen it was the only one offered, this will continue to serve 
as the prerequisite to advanced work.) Students m ajoring in m athem atics or in those 
physical sciences w'here m athem atics is extensively used or W’ho  have special m athe­
m atical competence should elect the 182-183 sequence instead.
A N A L Y T I C  G E O M E T R Y  A N D  CALCULUS.  (Arts and  Sciences; M athem atics 162.) 
Fall or spring. C redit three hours. Prerequisite, M athem atics 161. H ours to be 
arranged.

D ifferentiation and integration of algebraic, trigonom etric, logarithm ic, and expo­
nential functions, w ith  applications. R elated topics, including polar coordinates, 
param etric equations, and vectors.
A N A L Y T I C  G E O M E T R Y  A N D  CALCULUS.  (Arts and Sciences; M athem atics 163.) 
Fall or spring. C redit three hours. Prerequisite, M athem atics 162 or 182. H ours to 
be arranged.

Infinite series, solid analytic geometry, partia l derivatives, and m ultip le  integrals.



S T A T I S T I C A L  M E T H O D S  / .J  (Agriculture; P lant Breeding 210.) Fall. C redit one, 
three, or four hours. Prerequisite, g raduate standing or perm ission of instructor. 
T  T h  S 10. W arren 245. Laboratory to be arranged. Associate Professor STEEL.

T h e  distributions of statistics encountered in biological and o ther fields are con­
sidered from  the point of view of elem entary probab ility  notions and by sam ­
pling from  known populations. T h e  results, w ith principles of experim entation, are 
applied to the conduct of experim ents and in te rp reta tion  of results. T h e  n atu re  and 
validity of experim ental error are treated. Topics include point and interval esti­
m ation, tests of hypotheses, the sim pler experim ental designs and their analyses of 
variance, linear regression and correlation, the treatm ent of discrete data.
S T A T I S T I C A L  M E T H O D S  I L f  (Agriculture; P lan t Breeding 211.) Spring. C redit 
one, three, or four hours. Prerequisite, P lan t Breeding 210 or the equivalent. T  T h  S
10. W arren 245. Laboratory to be arranged. Associate Professor STEEL.

T h e  work of P lant Breeding 210 is continued. Topics include factorial experi­
ments, individual degrees of freedom, analysis of covariance, analysis of variance of 
two-way classifications w ith disproportionate num bers, m ultiple and curvilinear 
regression, curve fitting, some recent developments in statistics.
ECONOMIC A N D  SOCIAL S T A TI S TI C S .  (Industrial and Labor Relations 510.) Fall 
or spring. C redit three hours. T  T h  2. Laboratory, F 3:30-5:30. Professor BLUM EN.

A nonm athem atical course for g raduate students in the social studies w ithout 
previous train ing  in statistical m ethod. Emphasis w ill be placed on discussion of 
technical aspects of statistical analysis and on in itiative in selecting and applying 
statistical m ethods to research problem s. T h e  subjects ordinarily  covered will include 
analysis of frequency distributions, tim e series (including index num bers), regression 
and correlation analysis, and selected topics from  the area of statistical inference.
PRI NCI PLES OF I N D U S T R I A L  A C C O U N T I N G  A N D  COST FINDING.  (M echani­
cal Engineering 3231.) Fall and spring. C redit three hours. Two lectures and one 
com puting period a week.

Basic course in the principles of industrial accounting including controlling 
accounts; special journals and ledgers; voucher system; m anufacturing cost systems.

PHYSIOLOGY AND HISTOLOGY
P HY SI OLO GY. (Veterinary; Physiology 12.) Spring. C redit three hours. M W  F 8. 
Professor DUKES.

Lectures and dem onstrations on blood and lym ph, circulation, respiration , diges­
tion, and absorption.
P HYSIOLOGY.  (Veterinary; Physiology 13.) Fall. C redit three hours. M T  W  9. 
Professors DUKES, DYE, and D OUGHERTY.

Lectures and  dem onstrations on the m uscular and  nervous systems, senses, excre­
tion, metabolism , tem perature regulation, endocrine organs, and reproduction.
E X P E R I M E N T A L  PHYSIOLOGY.  (Veterinary; Physiology 14.) Fall. C redit three 
hours. For nonveterinary students registration is by perm ission. Laboratory, T h  
8:30-11, F 8-1; or W  10-12:30, S 8-1. Associate Professor NAN GERO N I and assistants. 

Special emphasis is placed on m am m alian physiology.
ADV ANCE D E X P E R I M E N T A L  PHYSIOLOGY.  (Veterinary; Physiology 16.) Spring. 
C redit two hours. Prerequisites, Physiology 12 or 13 or its equivalent, and  Physiology 
14 or its equivalent. R egistration by permission. I.aboratory, F 9-1. Associate Profes­
sor NANGERONI and collaborators.

tA n  add itional h o u r p er week is devoted to algebraic derivations and  m an ipu la tions associated w ith  tile statistical techniques and  com puta tional procedures of th e  lectures and  labo rato ry . T h e  purpose is to give th e  s tudent a b e tte r und erstan d in g  of statistics and  to  im prove his background for fu rth e r  w ork in  statistics, such as P lan t B reeding 213. T h is  add itional h o u r  m ay be taken  for one hou r cred it w ith  o r w ith o u t th e  regu lar th ree  hours credit.



C O M P A R A T I V E  PHYSIOLOGY.  (Arts and Sciences; Zoology 451.) Fall. C redit four 
hours. Prerequisites, one year of biology or zoology and college courses in chemistry. 
O rganic chem istry is also desirable. Lectures, M W  F 9. Laboratory, M T  W T h  F 
1:40-4:50 or S 8:00—11:10. Professor SCHNEIDERM AN.

T h e  principal physiological functions of both  vertebrates and invertebrates, includ­
ing muscle contraction, nerve action, respiration, m etabolism , digestion, circulation, 
excretion, endocrine action, and physiological regulation.
C O M P A R A T I V E  P HY SI OLO GY LE CT UR E S.  (Arts and  Sciences; Zoology 451 A.) 
Fall. C redit three hours. Lectures, M W  F 9. Professor SCHNEIDERM AN. Pre­
requisites, one year of biology or zoology, and college courses in chemistry. Open 
only to students who are not  m ajoring in zoology.

T h e  lecture p art of Zoology 451.
G E N E R A L  A N D  C E L L U L A R  PHYSIOLOGY.  (Arts and Sciences; Zoolog) 152.) 
Spring. C redit four hours. Prerequisites, anim al or p lan t physiology, organic chem ­
istry, physics, and permission of the instructor. Biochemistry and histology, genetics 
or cytology, are also desirable. E nrollm ent is lim ited. Lectures, M W  12. Sem inar and 
laboratory, T  W  or T  T h  1:40-5. Professor SCHNEIDERM AN.

An in troduction  to basic problems and m ethods of cellular physiology including 
physicochemical properties of protoplasm , function of cell organelles, role of nucleic 
acids, virus reproduction, perm eability  and active transport, grow th, respiration, 
metabolism , and effects of ionizing radiation . T h e  laboratory is designed to fam il­
iarize the student with basic techniques currently  employed in physiological 
investigations, notably m anom etric and spectrophotom etric m ethods, radioactive 
tracer technique, isolation of in tracellu lar com ponents, identification of enzyme 
systems, use of u ltraviolet and x-irradiation , tissue culture, m icrosurgery, im m uno­
logical methods.
G E N E R A L  A N D  C E L L UL A R  P H Y S IO LO G Y LE CT UR E S.  (Arts and  Sciences; 
Zoology 454.) Spring. C redit three hours. Lecture, M W  12. Professor SC H N EID ER­
MAN. Prerequisite, Organic Chemistry. Zoology 451 or Zoology 301 or P lant 
Physiology is also desirable. T his course consists of the lecture p a rt of Zoology 452.
F U N D A M E N T A L S  OF E N D O C R I N O L O G Y . (A griculture; A nim al H usbandry 127.) 
Fall. Credit three hours. Lectures, T  T h  10. W ing C. L aboratory to be arranged. 
Associate Professor HANSEL.

A general course in the physiology of the endocrine glands, and the roles played 
by each horm one in the regulation of norm al body processes. T h e  laboratory work 
is designed to illustrate the basic principles of endocrinology and their applications 
to more efficient production in all classes of livestock.
P HY SI OLO GY OF R E P R O D U C T I O N .  (Agriculture; A nim al H usbandry  125.) 
Spring. Credit two hours. Open to graduate students and  upperclassmen. Prereq­
uisite, a course in hum an or veterinary physiology. Lectures, M W  10. W ing C. 
Professor ASDELL.

An advanced course in reproduction , principally  in mammals.
E N D OC R I N O L O G Y  A N D  M ET AB O L I S M .  (Veterinary; Physiology 305.) Fall. C redit 
three hours. Prerequisites, six or more hours of biology, and  a previous or parallel 
course in organic chemistry. Open to upperclassm en and graduate students. M W  F 
8. Professor DYE.

A study of interm ediary metabolism , endocrinology, and reproduction. Illustrated  
lectures.
H I ST OL OG Y:  T H E  BIOLOGY A N D  D E V E L O P M E N T  OF T H E  TISSUES.  (Arts 
and Sciences; Zoology 301.) Fall. C redit foul hours. Prerequisites, Zoology 101-102, or 
103—101, and 211-212. Lectures, T  T h  11. Laboratory, T  T h  8-10:30 or 2-4:30. 
Professor W IM SA TT and assistants.



A survey o£ the structure, functions, and developm ent of the tissues. T h e  trea t­
m ent is general, designed to provide students of biology w ith  a basis for the  un d er­
standing of norm al and abnorm al structure of the vertebrates. Each student will 
make for his own use a series of typical microscopic preparations.
SPECIAL H I S T OL OG Y:  T H E  B IO LO G Y OF T H E  ORGANS.  (Arts and Sciences; 
Zoology 302.) Spring. C redit four hours. Prerequisite, Zoology 301. E nrollm ent 
lim ited to 25 students. Lectures, W  F 9. Laboratory, W  F 2-4:30. Professor WIM- 
SA TT and  assistants.

A continuation  of Zoology 301. Zoology 301 and 302 together give the fundam ental 
facts of the microscopic structure, function, and developm ent of the body. O ppor­
tunity  to gain knowledge of technique in the fixing, em bedding, and sectioning of 
selected organs is also offered.

SOCIAL STUDIES
T H E  SOCIOLOGY OF SOCIAL W O R K .  (Agriculture; R ural Sociology 124.) Fall. 
C redit three hours. Not open to freshm en or sophomores. Prerequisites, one course 
in sociology and one course in psychology. Lectures and discussions, M W  F 9. W arren 
260. Associate Professor TA IETZ.

A study of the structure and function of social work in the context of the dom inant 
values in American society. T h e  characteristics of the clientele, personnel, goals and 
problem-solving methods of social work are analyzed by means of pertin en t sociologi­
cal concepts and research.
PSYCHODYNAMI CS OF P ER S ON A L I T Y .  (Home Economics; Child Developm ent 
and Family Relationships 360.) Fall. C redit three hours. Prerequisite, Child Develop­
m ent 315 or R ural Education 111 or Psychology 103. Open to juniors and seniors; 
g raduate students adm itted  by perm ission of the instructor. Lim ited to forty-five 
students. M W  F 11. Van Rensselaer 124. Professor D ALTON .

Psychological influences in the developm ent and functioning of persons. Special 
atten tion  will be given to basic determ inants of personality; structure of the per­
sonality; personality in social and cu ltu ral context; the influence of conscious and 
unconscious processes in behavior.
R U R A L  C O M M U N I T Y  O R G A N I Z A T I O N .  (Agriculture; R ural Sociology 111.) Fall. 
Credit three hours. Prerequisite, R ural Sociology 1 or 12 or permission of the 
instructor. T  T h  11-12:30. W arren 31. Associate Professor REEDER.

A consideration of the problem s involved in  help ing people and organizations in 
a com m unity work together to m eet their common needs.

Problem s which arise in help ing schools, churches, farm  organizations, and civic 
groups in in tegrating  themselves in to  the life of the com m unity are one p art of this 
consideration. Students are given the opportun ity  to practice some organization 
techniques which have been found successful in com m unity organization work.
T H E  N A T U R E  OF M A N :  C U L T U R E  A N D  P E R S O N A L I T Y .  (Arts and Sciences; 
Sociology and A nthropology 204.) Spring. C redit three hours. Prerequisites, one of 
the following: Zoology' 201 (or equivalent), a course in psychology (preferably 
Psychology 203), sociology and  anthropology, child developm ent and family relation ­
ships, or consent of instructors. M W  F 10. Professors HOLM BERG and OPLER.

A study of the individual in  his society, em phasizing the relationship  between 
social structure, cu ltu ra l context, and hum an  behavior. A ttention  is given largely to 
the study of personality, “norm al” and “abnorm al,” in non-W estern societies.

This is one of three interdepartmental  courses dealing with the nature of man 
f rom the perspectives of the biological and behavioral sciences. T h e  other courses in



the series are V.oology 201 and Psychology 203. These courses, may be taken singly 
or in any order.
N A T I V E  C U L T U R E S  OF T H E  N E W  W OR L D :  N O R T H  A ME R I C A .  (Arts and 
Sciences; Sociology and A nthropology 603.) Fall. C redit three hours. M \V F 11. 
Assistant Professor SM ITH.

A survey of representative Ind ian  cultures from  the Eskimo of the Arctic to the 
Aztec of Mexico, dealing w ith the economic, political, and social organization, the 
religion, and the arts of the more im portan t groups; American Indian  origins, p re­
historic movements in to  the New W orld, subsequent cu ltu ra l developm ents, and 
curren t problem s of Ind ian  adm inistration  in the U nited  States.
N A T I V E  C U L T U R E S  OF T H E  N E W  W O R L D :  M I D DL E  A N D  S O U T H  
AMERICA. (Arts and Sciences; Sociology and A nthropology 604.) Spring. Credit three 
hours. M W  F 11. Professor HOLM BERG.

A survey of the high civilizations and other representative aboriginal cultures from 
the Maya to T ie rra  del Fuego, and of their history before the European conquest 
and in more recent times.
[ NA TI V E  C U L T U R E S  OF ASIA A N D  T H E  PACIFIC: S O U T H  ASIA A N D  
OCEANIA.  (Arts and Sciences; Sociology and A nthropology 605.) Fall. Credit three 
hours. M W  F 2. Professor SHARP. N ot offered in  1959-1960.]
[ NA TI V E  C U L T U R E S  OF ASIA A N D  T H E  PACIFIC: E A S T  ASIA.  (Arts and 
Sciences; Sociology and A nthropology, 606.) Spring. C redit three hours. M W  F 2. 
Assistant Professor SMI 1 11. Not ollered in 1959-1960.]
CASE STUDIES I N  APPLIED A N T H R O P O L O G Y .  (Arts and Sciences; Sociology 
and A nthropology 420.) Fall. C redit three hours. Prerequisite, consent of instructor. 
T h  2-4. Professor H OLM BERG and stall.

Designed for advanced undergraduate or g raduate students in engineering, agri­
culture, n u tritio n , or the social sciences who are concerned w ith the m odernization 
of economically underdeveloped regions of the w orld. Analysis of selected cases 
involving technological or o ther cu ltu ral change, of the reactions of partic ipants, and 
of the validity of general principles of hum an behavior applied to these situations.

RESEARCH
SPECIAL P R O B L E M . (G raduate School of N utrition  199.) C redit variable. R eport 
on individual problem  under direction of any m em ber of the faculty of the G raduate 
School of N utrition . See page 13 for details.


