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They Make Their Own
Home Ec Girls Learn Modern Methods
Of Tailoring, Sewing, Dress Designing

By Edith S. Ranney

"Home Ec has changed a lot since
my day," said a University of Arizona
grad recently while visiting the School
of Home Economics, "but the girls
still sew! I've been thankful for my
clothing classes a million times, I
guess.

This year a class of twenty -four is
finishing coats and suits in the ad-
vanced class. For weeks these girls
have worked at tailoring techniques,
such as learning how to handle inter-
lined collars and lapels, how to make
perfect bound buttonholes and welt
pockets in wool. If you visited class
today, you could see some of the fin-
ished coats and suits -a white coat
with back fullness held in by a but -
ton-on belt, a gay red suit, a soft pale
blue suit with perky back fullness, a
tweedy brown one with slanting welt
pockets, and many others.

Girls in the beginning classes learn

to work with patterns -how to change
them to other sizes, how to cut new
collars and new skirts, and other
parts from a foundation pattern. Then
each girl makes her own foundation
pattern of unbleached muslin and her
partner helps her with the fitting. In
a large class the girls see how to han-
dle all kinds of fitting problems. Fi-
nally they bring in a picture of a dress
they like, cut a pattern for it and make
the dress.

In a second class the girls learn how
to drape a dress on a dressform their
size. Working directly with the cloth,
the student pins and cuts a blouse
front, a back, sleeves and the rest of
the dress. She may be copying an idea
she has seen or she may be creating a
design all her own. In any case, she
has learned an art that will be use-
ful to her all her life. Every week
letters arrive with snapshots of wed-
ding dresses or of clothing for their
families which former members of the
clothing classes have made.

Madeline Williams of Douglas (left,
above) and Ferne Seale of Elfrida show
the suits they made in class.

- Edith S. Ranney is associate pro-
fessor of Textiles, Clothing, and Re-
lated Art.

Vegetables . . . and the Amino Acids
Laboratory Tests Help
With Balancing Diets

By A. R. Kemmerer

Protein is a normal constituent of
all animals and plants. Beefsteak, for
example, is composed mostly of pro-
tein and water. Milk and eggs are also
rich sources of protein. The organic
portion of the human body itself is
largely protein, plus, if we don't eat
too much, a little fat.

Protein is composed of 21 or more
compounds called amino acids. Ten
of these amino acids must be con-
tained in the foods we eat if we are
to grow normally and remain in good
health. They are commonly known
as the "essential amino acids" and are
individually termed as follows : trypto-
phan, methionine, phenylalanine, va-
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line, leucine, isoleucine, arginine, his -
tidine, threonine and lysine.

The other 11 amino acids are found
in most foods but are not necessary
in our diets. If any one of these 11,
or even the entire 11, are lacking in
the diet, the human body can synthe-
size them from the other foods we eat.

Meat, eggs and milk products are
considered good sources of all of the
10 essential amino acids. Plant foods,
although they contain very appre-
ciable amounts of protein, do not con-
tain proteins that are adequate in all
of the essential amino acids. One
plant may lack one amino acid and
another plant may lack an entirely dif-
ferent amino acid.

Since amino acids plays such an im-
portant role in human nutrition, the
Department of Nutrition analyzed
broccoli, cauliflower, carrots and

At the right is shown Lariene Moffett,
student assistant, conducting amino -acid
tests with bacteria in the Nutrition labo-
ratory.

sweet corn for their content of pro-
tein and essential amino acids. Bac-

(Continued on Page 8)



Plant Cantaloupe Seed
That's Been Disinfected

(Continued from Page 3)

easily have been infected by bees and
other flying insects while the miners
helped to infect the leaves.

Leaf -miner larvae got all the blame
for the blight, for they could be seen
while bacteria could not. Leaf miners
have been present in varying numbers
in the Valley for no one knows how
long without being accused of starting
an epidemic on any crop until this
blight came along. Furthermore, the
majority of their tunnels in cantaloupe
leaves last season were clean. How-
ever, if the bacterium of blight had
not been brought in on seeds, neither
leaf miners nor any other agency
could have spread the blight.

That brings us to the matter of seed
treatment as a means of heading off
parasites that are "hitch- hiking" on
the seeds. Cantaloupe seed planted
last season often was said to have been
treated with disinfectants. In all cases
reported to us dusts had been used.
These dusts evidently were used with-
out regard to the special purpose of
eliminating bacteria. Five or six dif-
ferent kinds of dusts were mentioned.

Much of the treated seed supplied
us had poor coverage, up to 25 per-
cent or more of the surface being free
from microscopically visible coating.
The cantaloupe seed is somewhat
"slick;" doubtless a wet treatment
would result in a better job of dis-
infecting.

Follow Directions
Several mercurials used in surface-

disinfecting seeds are offered in both
dust and water -soluble forms so that
they may be applied in either dry or
wet treatment. In preparing seed
treatments the directions accompany-
ing the disinfectant should be care-
fully followed.

Most plant pathologists still use the
old, reliable, mercuric chloride solu-
tion in surface disinfecting seeds. The
use of it requires care. Some kinds
of seeds are more sensitive to it than
other kinds and cannot be left in it
too long. Furthermore, it can be used
only in non -metal containers. We have
had no visible injury to cantaloupe
seeds that were treated for 2 minutes
in a solution of one part mercuric
chloride to 1,000 parts water.

The co- operation of both cantaloupe
growers and seedsmen has been un-
stinted and is appreciated. Individ-
uals of both groups have willingly
sent to us samples of seeds upon re-
quest. Of course, the best seed and
the best possible seedbed are primary
requisites for profitable growing of

Hear! Hear!
Hear these agricultural informa-

tion radio programs. All times are
Mountain Standard Time.
MONDAY THROUGH FRIDAY

11:45 a.m. -State Weather Fore-
cast-KOY, Phoenix.

1:00 p.m.- Dinnerbell Time -KOY,
Phoenix; KTUC, Tucson; KSUN,
Bisbee -Douglas.

SUNDAYS
9 :05 a.m. - Farm Demonstration

Garden -KOY, Phoenix.
MONDAYS

12:45 p.m. - Extension Program -
KAWT, Douglas.

WEDNESDAYS
7:15 a.m.- Extension Program -

KYUM, Yuma.
FRIDAYS

12 :45 p.m. -Farm & Ranch Pro-
gram -KAWT, Douglas.

SATURDAYS
7 :00 a.m. -Farm Service - KOY,

Phoenix.
11:00 a.m. -Farm News - KOPO,

Tucson.
12 :30 p.m.- Stepping Along With

the Extension Service -KGLU,
Safford.

2 :45 p.m. -Pima "County Agricul-
ture- KTUC, Tucson.

Agricultural Education
(Continued from Page 2)

gin as theories, which when proved by
sufficient tests are ready for "prac-
tical" application.

More post -graduate students in ag-
riculture are now enrolled than ever
before. Seven departments with grad-
uate students have a total of 23 tak-
ing advanced training. These gradu-
ate students are using for research
study problems of importance to the
industry. Most of these 23 separate
problems could not receive immediate
attention from the regular Experiment
Station staff. Graduate work truly
serves the dual role of supplying train-
ing for the students and research in-
formation of untold value to the agri-
cultural industry.

The college- trained farmer of to-
day, as well as the agricultural special-
ist, is getting a well- rounded educa-
tion. Both are thus able to make their
greatest possible contribution to the
agriculture of the state and nation.

- Ralph S. Hawkins is Vice -Dean of
the College of Agriculture.

crops; with the co- operation of grow-
ers, seedsmen, county agricultural
agents and investigators much can be
done to avoid a repetition of losses in-
cident to the ravages of plant diseases.

- J. G. Brown is head of the De-
partment of Plant Pathology. Mary -
helen Simonsen is a graduate student
in Plant Pathology.

Vegetables Are High in
Essential Amino Acids

(Continued from Page 5)

teria were used in the analyses. Bac-
teria, like animals, _ require vitamins
and amino acids if they are to grow
and multiply. Because of this, they
can be used in the determination of
all 10 of the essential amino acids.
These bacteriological methods are
much more rapid, accurate and eco-
nomical to use than are methods
which require animals.

Cauliflower was found to contain
23 to 26 percent protein on the dry
basis. As compared to whole egg pro-
tein, which is very well balanced in
the 10 essential amino acids, cauli-
flower protein is well balanced. It is
definitely optimal in methionine, va-
line, threonine, histidine, tryptophan
and possibly arginine and phenyala-
nine.

Sweet corn contained 14 to 19 per-
cent protein. This protein was not as
well balanced as the cauliflower pro-
tein but was optimal in histidine, leu-
cine, phenylalanine and valine. Broc-
coli contained 25 to 34 percent pro-
tein, which was optimal only in argi-
nine and methionine.

Carrots contained 5 to 7 percent of
protein, which was deficient in all 10
of the essential amino acids. Not any
of these vegetables contained protein
that was optimal in either isoleucine
or lysine.

The results of this work must not
be misinterpreted and lead us to think
that cauliflower is much superior to
carrots or broccoli as a food. Both
broccoli and carrots contain large
amounts of vitamin A, which is almost
entirely lacking in cauliflower and
very low in sweet corn.

The simple purpose of the work is
to better enable us to balance diets
from all standpoints. The more we
know about the constituents of foods,
the better we are able to determine
their place in the diet.

- A. R. Kemmerer is head of the
Department of Nutrition.

See Your County Agent
For additional information and help

with your own problems of farming
or homemaking, get in touch with
your local County Agricultural Agent
or Home Demonstration Agent. Ex-
tension Service county offices are usu-
ally located in the county -seat town.
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