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Chapter 1 

INTRODUCTION AND SCOPE 

The initial phase of this project was spent in attempting to: (1) de ¬ 

fine the scope and range of the study (2) design an operating system to 

facilitate the gathering of data (3) refine existing methodology and devise 

new methods to cope with special problems of this study, and (4) start the 

actual collecting nd organising of data as rapidly as possible, since the 

contract called for a one-year project. The original contract was sub¬ 

sequently extended for an additional year, and the work load of societies 

to be included was raised from approximately 190 to 380. The actual 

number of societies covered is 38 3. 

Research Design: It was clear from the outset that a project expected 

to glean from the litei ature a total of approximately 500, 000 separate 

items of information (data on 38 different aspects of an aver,age of 35 

foods for each of 383 societies) must be carefully designed as to the tech¬ 

nique of recording in order to ensure uniformity and comparability of 

results among the various researchers. 

Data Recording ^orms: To this end a series of data-re cording sheets 

was designed. These sheets were tested and revised several times 

before satisfactory versions were obtained. (See Illustrations I- V.) 

•! k--- 1 -I C i. I. ! ïliüSüiüÜBüii®''-.«¡iliNPUlSiiM^Ä^ 
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The first of those (Illustration I) is the Food Data Sheet. This form, 

.he basic detail recording sheet, provides for recording identification of 

.he food source, the roods,uff (portion of the source consumed!, the dish 

prepared from the foodstuff, and 34 categories of data about the food. 

The firs, of the 34 categories, L Major Class, designates the relative 

importance of the food in the society. Provision is made to indicate 

whether source (S). foodstuff (F). or dish (D) is being described in cate¬ 

gory I. Categories II through XI relate only to the foodstuff. Categories 

XII through XV provide for a simplified step-by-step description of food- 

*'uff PreParati0n int° a consumable dish. Categories XVI through XXX 

relate to the dish. (See Cuid^Food Habits Tables. Vol. 1, f0r details. » 

The information contained on the food data she»,, was then trans¬ 

ferred to punch cards (IBM). „ ,. presented in tabular form in Vol. I, 

(Food Habits Tables) of this report. 

A »«“"0 form. Food.Culture Data Sheet, was designed (see Illustra- 

«on n, ,o record data pertaining to an entire society and no, recordable 

in terms of individual food data sheets (meal times, general preferences, 

etiquette, identification, acculturation, population and geographic data, 

etc. ). This sheet was designed to record discursive data in general, 

and the results are presented in Vol. I. par, 2 (Food Habits 

Summaries). 

...* ■ 
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The third form (see Illustration III) was designed to provide a con¬ 

venient standard form for the recording of bibliographic references. 

These references are also presented in Vol. I, Part 2 (Food Habits 

Cultural Summaries). 

Sources of Data: It was obvious that no amount of literature searching 

could take the place of firsthand observation—mainly because many aspects 

of food habits have not been reported in the literature in a systematic 

fashion, even though field workers undoubtedly have the information at 

hand. To obtain this information it was necessary to design tv/o addi¬ 

tional forms to be sent to field workers. The questionnaire equivalents 

of the Pood Data Sheets and the Food Culture Data Sheets (see Illustra¬ 

tions IV and Va and Vb) were prepared and mailed to 66 ethnographers, 

missionaries, and other field workers. Of this number, 31 were 

satisfactorily completed and returned. 

In addition, interviews were conducted with several individuals 

from foreign cultures in the New Haven, New York, and Hartford area. 

The results of these interviews were in all cases cross-checked with the 

literature to avoid individual bias. 

The bulk of the information did, however, come from the literature. 

All Area Files (about J00) covering cultures in (he Southern Hemisphere 

(contract limitation) were searched as a basic resource. Additional 
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literature was also searched. Beyond the Area Files it was necessary to 

compile potential area bibliographie« and to secure and search the sources. 

Works were utilized on a regular basis in German, French, Portuguese, 

Chinese, Japanese, and Dutch, in addition to English. Materials in 

Arabic, Korean, Italian, and Russian were also utilized in special cases. 

In only a very few cases, when primary source materials could not be 

obtained, were selected secondary or summary works utilized. 

The over-all quality and quantity of available resource materials were 

graded by the researchers on each particular society and these evaluations 

incorporated into the Food Habits Cultural Summaries. In some cases, 

societies were rejected from the final results when the evaluations of the 

resource materials indicated such low quality as to prejudice the over-all 

standards of the study. 

Referencing: Although each item of information in each category of the 

food data sheets is referenced, it proved impossible to provide this 

reference on the Food Habits Tables, except to give the major source 

number for each data sheet, represented by a single entry on the table. 

This source number refers to the bibliography following each Food Habits 

Cultural Summary. Thus a researcher using the Food Habits Tables 

can reasonably expect to find the exact source reference for any specific 

item of information by consulting the source reference. In a fair number 
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of cases, however, although a single data sheet might contain information 

gathered from one major source and several minor sou^v cs, no provision 

could be made for giving more than the majo • reference. The complete 

references for each item, including page numbers, a*. ' cn file at HRAF 

and can be made available at any time. 

Data Quality Control: The basic problem of quality control was to ensure 

comparable interpretation and research techniques among the various 

workers on the project. The problem was especially acute due to the wide 

range of information sought and the difficulties inherent in converting dis¬ 

cursive textual information into quantified machine-readable data. 

The basic approach used was to concentrate on rational original re¬ 

search design and to msjee all decisions on data handling into permanent 

records, available to all involved. Staff meetings were held almost daily 

during the early part of the program to ensure equal participation in and 

knowledge of all questions raised and decisions reached by the group. 

Gradually the need for time-consuming staff meetings lessened as over¬ 

all familiarity with the concepts increased. A detailed and exhaustive 

Guide for researchers was prepared, which in revised form is incor¬ 

porated into this report as the Guide to Food Habits Tables. 

A further technique for ensuring uniformity of usage w^as to chanmd 

all data packets (containing Food Data Sheets, Food Culture Datasheets, 
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bibliographie forms, nutritional analysis, maps, and miscellaneous 

xeroxed data) through a single member of the team for final checking and 

editing. This individual, the botanical and zoological nomenclature expe 

maintained a card file of food source name decisions. For example, sin 
i* 

there are no botanical distinctions between the plants commonly called 

squash or pumpkins, it was decided to call all varieties of Cucurbita 

"squash.11 The plant that is alternately called cassava, yuca, manihot, 

etc. in the literature is always referred to in this study as "manioc," 

In other cases, decisions had to be made devising new standard names 

for plants with identical names but with basically different botanical 

antecedents. Taro, for example, is a general name for at least 3 dif¬ 

ferent botanical species. Equally troublesome problems in regard to 

names for animals, fishes, and insects were encountered {see Vol. T, 

Chapter 3 on Botany and Zoology Taxonomy). 

Individual differences among the researchers in respect to their 

willingness to make research decisions were also of some concern, 

though this could not be termed a crucial problem. Some researchers 

tend to demand more nearly absolute confirmation of data before they 

are willing to record it. In general, the staff was instructed to he con¬ 

servative in the amount of interpretation employed, consistent with ob¬ 

taining useful results. Particular instructions were given to avoid 

generalizing within a known area. That is, even though it might be 
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known that a. particular foodstuff is widely spread or nearly universal in 

an area, nothing was to be taken for granted, and foods were to be 

recorded only if sources specifically identified them as present: and 

consumed. The result of this policy has been to produce more "no 

information" results than might have been possible with less strict ad¬ 

herence to the rule of nonextrapolation. This situation has the advantage 

of keeping misleading information to a minimum. In a sense, of course, 

all results of a quantified nature derived from discursive textual ma¬ 

terials may be described as an extrapolation. 

Several tests were made (in some cases inadvertently) of the re¬ 

liability of the coding. These tests came about when two researchers, 

each without knowledge of the other's work, compiled dada sheets on the 

same society. When compared item for item, the duplicated data 

sheets were found to differ only in minor details. Major class coding 

was identical except for one case, in which one researcher utilised sub¬ 

primary for three root crop staples with root crops general as the pri¬ 

mary, whereas another worker had classed all three as primaries. In 

some cases, one worker had entered "no information" for categories 

which another had filled with substantive data, it was not possible to 

determine specifically whether this was a failure to locate the data, a 

refusal to extrapolate, or an overextrapolation. Repeated checking 
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failed to discover any patterns of data collection by specific researche rs 

except that certain individuals obviously are less willing than others to 

"push" the data. On the whole, the data presented are fully comparable. 

Within the limitations imposed by unequal descriptive literature, it is 

realistic to assume that the tabulated data reflect the actual situations in 

the various ethnic and socio-cultural units covered. 

i <' 

1 
Time Depth: The data are presented in the ethnographic present. That > 

is, the most recent materials were employed and older data were used 

only to substantiate or confirm change or lack of change. Source ma¬ 

terials were evaluated in terms of the acculturation situation. In some 

cases, where contacts with Western civilization have been at a minimum, 

older sources were used. In others, where change has been rapid and 

intense, only the very latest sources were utilized. As a base line, 

subject to the above conditions, no materials of pre-1900 vintage were 

used under any circumstances. Sources before 1930 were rejected 

except in very special situations where acculturation effects could be 

assumed as minor and where no new data were available. Material more 

than 15 years old has been indicated on the Cultural Summaries as being 

out of date. 

Data Handling: All data for the Food Habits Tables were transferred 
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on the premises from the original data sheets to IBM punch cards. Each 

data sheet required three IBM cards to allow for ail information, in- 

eluding names which were spelled out with a minimum of abbreviation. 

The punched data were then transferred to magnetic tape for computer 

processing. The first computer print-out run was proofread for errors 

and mislocations of data. The final runs were then made. The tabulation 

producing the Food HabitsJTabiee (Vo!. II) was followed by another run to 

produce the frequency tabulation reported in the following chapter (Chap¬ 

ter 2, Vol. I). 

Surveys and Special Reports: When the specific data had been collected, 

the researchers then produc¿U brief Area Surveys to provide backgr ound 

and general information on the major areas involved. Special reports 

by the taxonomist and the nutritionist are also included. 

Personnel: The project was fortunate throughout to obtain skillful and 

well-trained personnel. though the majority of the 12 researchers 

involved were anthropologists, several other disciplines were repre¬ 

sented, i.e. sociology, political science, botany-zoology, German, 

and nutrition. The technical staff contributed to an exceptional degree 

of excellence. The following personnel list includes all individuals on 

the regular HRAF payroll who directly contributed to the study: 



«h 

*.- I 
«'■ .-¡H ■ 1 taots jUwü#' ftpiiir 

‘0 

Principal Investigator: 

Frank W. Moore, Ph.D. 

Research Associates: 

Frank M. LeBar, Ph. D. 
He sung Koh, Ph.D. 
Peter J. Wilson, Ph.D. 
James R. Leary, Ph.D. 

Research Coordinator: 

Timothy J. O'Leary 

Research Assistants: 

Robert O. Lagacé 
Sarah Frommer 
Shirley van Euiren 
Ama] Vinogradov 
George Bedell 
Anne Hall 
Jeanne Nagle 

Technical: 

George Bedell 
Ella Gibson 
Helen Reed 
Gladys Page 
Josephine DePonte 

Areas of Investigation 

Oceania, Middle America 

Oceania, Southeast Asia 
Asia 
Caribbean, Madagascar 1 
South America 

India, South America, Airier 

Africa 
Africa 
Africa 
Middle East, India, Africa 
Middle America 
Botany - Z oc i og y T axo no my 
Nutrition 

f 

Computer and Systems 
Key Punch and Typing 
Typing 
Typing 
Xerography 
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COMM 

eIe Pi _ TTTT j 
2íii JAME: FOOD STUFF NATI a NAMb FOOD STUPF 

li Ih T ul Al H Im 

1 MiJocCliu Ç 
4» 

I II Distribution by Locality 

I of Food Stuff 
III Plentlfulness (see II) 

of Pood Stuff 
IV Procurement of Food 

1 Stuff 
V Prestige Value of Food 

Stuff 

0 J No. Info 0 No. Info. (} No. Info. fi jNo. Info 0 
Primary 1 I Unlvenalfy Available 1 1 Ivory blob 1 
Sub-Primary 2 > I Raise 2 High 2 
Secondary ? x Locally Available ! Import ? Medium a 
Complement 4 Not Available 1 4 Gather-Raise 4 Low _ 4 
Rejected 5 5 I Giiliex-lBiuort fi Variable Jt 
Other A 6 9 ft A 

7 7 7 Guher-RAlie-lmMMt 7 1 .. 7 
8 J a fl A 
9 -fJõTXppIlcíHã- 9 N.A. . N.A- r JL -fi 

VI Character of Food 

S'uff ÍA1 
VII Character of Pood 

Stuff (!) 
VIII Other Uses of Food 

&ru// 
1 IX Color of Food Stuff 

No. Info. n No Info. o No Info. 0 I No Info. o * No Info. fi 
- 

Om«*1 1 ruh JL Medicinal Red - Orange 1 Nono 1 

Roan >Dd ir.lM. Much a Milk and products 2 Ritual 2 Yellow 2 Row 2 

Fmlu ¡i 3 $ tlmula.it/Doivosilve 3 
H 

Green 3 Few ,1 
Medic Inal-Ritual i Many_ 4 

Eff1 A Medicinal - 8/D 9 Whitish fi A >? 

Nuil 6 Ritual S/D A fi A 
i 7 HUrli 7 

Algal __^ >< Other 8 A 
N.A 9 >< JL N.A. ._n.. 9 j 

Xt Toxlcltv of Pood 
Stuff 

XU Main Method of 
Preparai ion A 

XII! Main Method of 
Preparation B 

XIV Main Method of 
Preperatlon C 

XV Main Mathod of 

No Info. n No Info. 0 No Info. 0 No Info. 0 fi 
Selected i Cook 1 Cook 1 Cook 1 I 2 

•j Wash - Soak 2 Wash - Soak '1 Wash - Soak 2 g 
Age 3 Age 3 Age 3 ■7 
Pound - Separate 4 Pound - Separate 4 Pound - Separate 4 4 
MU ~i A MU _A Mix A 

à Dry A A- 

7 Cakf J. Cake Cake 7 Coko j 

fl Other If a 1L fttfcfl J 
♦ N.A A. N A. A _N.A_.... . .. _ JL V N.A. ’ . JL hLA.. . -i 

XVI Freaervatlon of 

IM*- P 

XVII Reconstituted Shape 
of Dish 

XVII! Overall Acceptabil¬ 
ity of Dish 

XIX Demographic Difieren 
tlation In use of Dish 

XX Sex of User of Dish 

No Info. 0 No Info. 0 No Info. 0 No Info. 0 No info. 0 

Ptylot • Smoklnt \ Flat 1 Highly Preferred 1 Urben primarily 1 Males only 1 

Silitnn - Suuilm A Loaves 2 Preferred 2 X Rural primarily 2 Females only a 
Fraeclni 3 Spherical It Accepted readily 3 Upper cUis primarily 3 Males primarily 3 

Sealing 4 “Silclu ï Acceptable substitute 4 Lower class primarily 4 Females^ primarily T 

Noodle* T '»idled- fi Special groups pr Imariiy 6 No differentUiion 6 

t aoklng -U fi Varied 6 V Variable i 2 or more of above 6 ' 6 

Sion only V 1., -X 7 o Preference 7 No differentiation 1 
-- .- 

7 

Other_/j 1 Othet 1 uihai 9 
- 

i 8 
...JLA____ _ A ALA- i. 

i 
j 

XXI Age of Uiflv of 

Dilfa 

XXII Food Taboos on 
Dish 

XXIII Seasonal and Dally 
XXIV Taste of Dish 

p.A. 

XXV Odor of Dllh 

No lofo. o No Info. 0 ft No Info 0 X No info. 0 y 
Infann ntlmmlv_ 1 Absolute \ 1 Salty r Spicy T 

All baool« lame lime 2 X Piquant 8 Sour V 

3 Sweet 3 

4 4 

lidhiijLptlinAilíg & ft Mild A 
fi f j ft Odor le si 6 

All Qlhat cpniblnailoni 1 7 ?. .4 ff 7 7 ... .. - i 
No dlffwantlailoo ? 9 I. fl 

_ 
1 

N.A A A N A, JL -ALA- -.-. JL IhLA . .- J» 
XXVI Diurnal (in wawo) 

Mih XXVD Testwe of DM XXVDI Travel (Dish) 
XXIX Dish used In 

XXX 

No info._ g No Info. 0 No Info. 0 >< fi No Info. A 
Usai food 1 V Liquid X Treyel Oily 1 Never 1 

g Viscous 1 Travel Also g a 
a Soupy (lumpy! *7 7 a 
4 Mlihfa 4 4 Of 100 r* 
A Gelatinous 6 A Always a 
J Solid-Brittle 9 £ 9 • 
7 Granular 7 7 7 
8 Other 8 8 .« » 

K.À 4 N.A. 9 N.A. 9 N.A. 9 
N A 9 

COMMON NAMI’t DISH 

Rci'eri 

M[ü]t|f[ ôTmQ ß| rT&i i mwT L1J Ë0 h h 

A il,. 7zr~T~ 
Eli 
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QWC Numb« ■ki&M, UlHud« imaääL 
N* non Lebanon Niimi A InlomuUon Ai» Al-Munslf I 

A Christian Greek-Orthodox farrainf 1>l,‘,i0n Province of Mount Lebanon 
vlllape in N. Lebanon. Large nunibei »*»|eA*i“ 

of inhabitants spend most of the 
year working In the citii. of Deirut 
and Tripoli respectively. \. >(, 

Mm. AH. M»a. AjP lai^LgqpAiJailMaiiiiaa- 

Vlllar í lies in dry lime¬ 
stone area. All water utilized 
is winter rain collected from the 

roof tops and stored in large 
cisterns. Climate is of the 
classic Mediterranian types chilly 
rainy winters and hot rainless 
sumners. /:21 

Tiendt A Comment 

for 1??6. 
Author's censis 
t.'-n 

tc.. 

l'í, ObO Í i-Co. 

-- /“A ^ ■ 

4. FOODS „ . ' 
Bread is the most important single item of food both in its nutritive value and the attitude 

tpvards it: "a meal is not a meal if there is no bread.'' JiiiO 
Raw meat is eaten occasionally and in very small quantities always muttonj often the specialise 

organs suoh as liver and lungs are cut into small pieces, dipped in salt and eaten with bread. 7:li2 
Sheep are killed only on Sunday and the meat is immedlatly bought and consumed, they prefer their meat 

fr«sh. Pork and beef are not eaten at all. (no taboos, simple unavailability). 1¡l2 
Tea is taken very sweet and milk is never addrd t.* it. Coffee is of the "turkish type", thick and aerv 

very hot and sweetened to the drinker's tasto. Ji¡i2 
Use bulk of their olive crop is processed into olive oil which is used both to cook and fry all the 

dishes and as dressing for the almost dally vegetable salad they eat, ):1:2 

I ; 1 i 

HaliMwl: a great delicacy obtained from the city is a hard cake that Hakes when cut and 
whose essential ingredients are sugar and mashed sesame seeds. It is very sweat A rioh and often eaten 
with bread. 1:1:2 Tabuull is a special popular salad that has mixed groans chopped fine and tossed 
with cracked wheat that has been previously soaked. The dressing is mixture of lemon juice It olive oU 1:1:2 

ORIENTATION 

Bread is the "staff of life" and there are set attitudes assoolated with it, » if you do not 
eat bread at every meal you'll go hungry", ):1:0 

There seem* to be a general notion that cool foods are preferable in hot weather aid hot foods 
in cool weather, but this is not strictly followed. Jiltf 

HASH'S 
Villagers regularly eat thsve meals a day., of which the avwilng ia the largest, except on Sunday 

«hen the lunch is main meal. Breakfast la likely to Include leftovers from preceding evening meal. Breau 
is eaten at every meal: eater tearing email piece and holding it between finger and thus*) and reaches out 
to common dish for food. L nchos tend to be small for men and boys who work in fields take thler lunchst 
Xltt them. 1:39 ___ 
CHA NCI 

Diet is one of most conservative and least accultirated aspects of their maUrial culture. Cook¬ 
ing and serving utensils have been heavily influenced but thâe only for purposes of more effielency 
rather than Innovation. 1:1:3 f 

The villagers ses no purpose in changing their baalo diet, it satisfies them physically and 
gaetatorially. 1:151 

NUTRITION ,,, ■ " 
The vlllarers give the impression of being in excellent health and thera is no evidence 

of physical or mental defects. Medical practices are utllizadyes a matter of course, two villagers 
hove beon doctors before their retlrenment. /iÇli abV 

Every adult consumes 1-2 lbs of oread a day. /:1:0 

0. ANTKROHJPHAGT 

Mular Ic 

Prtl. 

Abt. 
ND Info 

11. NARCOTICS 

Majority smoke cigarettes 
and some of the older ones smoke 

the water pipe. lilOJ 

12. CONTAINER 

varied. 
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Author 

•’ohn Quliok ! A uthor 

T“U Social Struct«!» It Cultura Chang« ln a Ubanca« Vlllag.' ' title 

Jeu« ic. -S-r Publl°*tion* in ^thropology 
_Editor 

Pu blither W«nn.r-Qr«i Foundation For Anthropological Kea.aroh 

D.te 1955 Pl*ce N«w York 

Call NO. HRAF Fil«« 

owe 
Authi r 

Journal, 
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^Editor 
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III Author 
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Tournai. 
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l'SMU 

YOUR NAME IV i il tQSf -5/1 
HRAP root) STUDY OUEITIONNAIRE 

Common ñama of Mutoa and/ot Slaomtal_ 

Nativo ñama of louioa JziiJúL 
Va** 

Cultura 

UL SflL . A ísl%,.. .-. 

C ommon ñama of foodrtuff^ ( g (¾ .p<0 Nativa ñama of foodituff 

1. It tha foodttuffi obtainable throughout tha tarrttory of tí*,a group you aro taporting on X only looally obtainabla_. If gonarally obratnabla, 
ü U altoi abundant y -iaquato_toare a_. If only looally obu Ina bla it it at tha tama tlmai abundant »‘«quota_«area_. 

2. li the foodituffi gathorad, collected, or caught_ rallad V' importad from ouuida tha group . 

8. It tha fooditiiffi high praatiga (a. g. caviar) low prcitlgo (o. g. pig cart) variabla__ no dittlnotlon /’C 

4. ChaiaetarlM the foodttuff (Ctg. oaraal, root, vegatabla, mUh, cto.) K Do't' __ 

8. Are othat utei made of tha foodttuff, a.g,, madlolnal, ritual, ttlmulant, ate. ’/tt« / 

0. Indicate tha color of the foodttuff (o. g,, rod, brownitEi, tpoohlad gray, •‘o.) \1^aÀ4 ~ uJki iç, hfiQu'tJ 1 

7. It the foodttuff known to ba, or thought to bo tovlo ÆÀ. If to, It it« rand arad harmlatt by removal of tha tollo agent etwnteractod by eating 
In combination with toma other foodttuff throught to bo tonto only during earuln period! and thut only partially avoided 

r 
I. Indicate hara method! of pruarvatlon or Moraga of foodttuff. Suggettad tarmti drying, tmoking, tailing, pickling, canning, ate. 

__tlftij ..£At.iÛ»_-_ 

5. Indicate tha meat frequent method of preparing the foodMuff for oatiif by writing In the numbered apacet bolow the tucr-otiivv ptoerttet In (he 
order In which they are undaruken. Suggettad term« boll, ttoam. bake, marinate, ferment, age. pound, peel, grate, mir, dry. mold, if 
foodttuff It alwayt oaten raw. indieato thit on the find lino. 

^ tiß-_ *•_IftftJPAa- Quiz /tJ ÉidK _ 

••_ s. f 7._ s. 

10. Indicate hare additional or alternative mothodi of preparation! thore It no rnodiod other than the one Indicated above_ a few additional 
meihodt many additional methodt foodatuff can bo oaten raw la addition lo being prepared In ene or more wayt_. 

11. Once a foodttuff la propared fct eating It la tar mad a dtoh. Indicate below the namaa of tha dith (e.g. pudding, ataw, broad, bUlcd meat, arc.) 

Common name of diah [MptL-fefa_ ___ Native ñama of dlth , r r W 
IS. Charactariaa, If appropriate, the reotwetltutod abape of the dlah, e.g., lea vat, belto, ate. Uúl (¡AJ cVl I __ 

• ■ ■■ ■ ..—... .....—  ...—— -. , -- 

13. It the dlthihlghy praforrad prafarrod_ aeoeptad readily Y diallkad_ eaten only in emergaggy no prefarance axpretted_. f 

Id. It the dlth oonaumed primarily Ini urban area» rural treat upper cUm lower data tpooial (e.g., regional) groupa_ 
no differentiation y. 

IS. It the diah oonaumed byi malea only fama let only primarily malet_ primarily femalot_ no differentiation X 

IS. la the diah comumed byi (primarily) unwaanad Infanta ohlldrsn_ adolaacentt agad_ all but InfanttV no dlfferanilttlon_. 

17. Are taboot Impcaed on contumption of títo dlabT V if to. do thoy apply tot ail of tha people tome of tha time_ toma of the people all of the 
time_ tome of tha people tome of the time 

IS. It the diah conaumadi pretty regularly whan la aeaton only occatlonally when ln taitón pretty regularly thtoughout tha year_ 
only oooattonally throughout tha year ontpoelat (a.g. ri.'ual, fattlvala, ate. ) oeoattom only (tpaeify)__ 

IS. Indicate If poatible the taata of the diah by checking one ai the following) tally_ piquant_ bitter_ low_ ttrong Uttclcu_ 
rwaat-nutty other (ipoetfy)_ 

SO. Indícate If poaalhle the textural appearance of tho dlth by ohooki'ng one of the followlngi liquid_ Viacom_ toupy (lumpy) ma«ncd_ 
galatlnoua_ tolld-brittle granular_ other (tpeclfy) 

SI. Indicate If pottlbla tho odor of tha diah by chocking one of the following) aplcy_ tour twaat_ foul_ mild odorlatt_ 
other (tpeclfy)_ ftadf- 

SS. la tha diah uaually ocmumadi aa part of a regular maal_ aa a between maalt anaok_ t llfferantUladX. 

23. It tha dlth mad at a travel food) aaolutlvoly_occailooally_ S navet 

34. la the dlth combined with other dlthoa to make a more complex dlth (a.g. noodloa A meat to make laiagna); alwayt_ often X' tomcilmor_ 
never_. 

Addition«! comments (5 si* //<î C A o/) 'Çaûji ^ Sf 

\JC\ i & {, r ,, / 
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F MR 
WAP POOD STUDY 

PACI SHUT 

Tow aam Eú¿iL L Caniarc,, Mama of etlwm 

taelnlva étut of Matt votk m 
ii*ttaMo la (ho fttM Âu^/ít Mil— Mur (A 

Kwkiu-ÍL 

Organlutlonal affUiattoa (If any) during ftaM pttlod <■)/¿it/t/ale iù/dfr)t. ü'ntvcr u1<i t‘/ 

1. Name of the tribe or (-roup you are («porting on. If It I* part of a larger tribe or group, Include thto name atoo, e.g.. Temlar at a aubgroup 

of Senol. include alternative namei by which the group li known. 

¡km kurt/ (fwcun,, (ku.kmu) mïp»1 i f hr^r tril>c 

Do yew data refer primarily to aome legmen« of the toclety, a. g., to a particular town or vllUgei to rural or urban prlmartlyi to upper elan 
ralhar than lower cite. If a town or village, give the name. T>>, /fnUrurn ituù<.r ef PK {"dime--—--* 
To what extent do you think your data apply to the overall culture unit named above! 

T/><-rf i‘ cnty cur ntMÿs ffmpurtt /// fmtt/ue 

I. locate the group by latitude and longitud* if poatlbl«. /3» iŸ •io. S)ù (' 

If poHlbla, give approximate minimum and maximum altitude of the area nmmally exploited by die poop. 
Sco ¡tit X *-<■ 

131VO dm nam af the country m political entity In which the group la located, la at ipeHfli! ai partible, e. g., *0 Moo In Chleugmel 

Furlnao of netlh Thailand. part et Statt" <■/ Hate ûrcjM\ Brazil 

g. iKlmata at beat you can the (laa or range of the territory normally expie 1 ted. e.g., In «guare mller, or by coisperlrc« *• •about the rlae 
of «»ode UUnd* or’twodaye by mule to orora the Uwa territory.’ 

’ i ( if i/an /n./tj 

1 

4, Mímate tho tout population of the (pacific group you are reporting on, e.g., Tardai lonai ntítar 
of estimate, e.g., ’about MO,000 In the lOMb.* [Ure oemmuntty or village population If thli reerar 

¡fUikur» hak /<f&pcfsNn m 

4, oive nantaa of Mnemding §rfmçt trld! wblok than Ir numb oeotaol and/or hnarmaniage. 

Senol at a whole. Include the 
mora appropriate. 1 

¡{'dhpcl/O; Hdtifui / ÿv*0fop/i/ 

0, ClMWvoterlre dta aavkonmont ar boat you oan by ohacking comblnatloar of Heim aned belowi 

tropical y 
tempergio _ 
arctic _ 
klD plateau^ 
lowland t" 

lorert 
■raarland 
rorub 

Mead - ’high’ 
Maud - ’low"(atoll). 
maritime 
laounrini 

eteppe 

'1. Charaoterinn dm eeaaomy by numbering ana or more of the following, according to tolatlvo Impertaace (Mo. 1 mm Important) 

JL 
gatttering 

rood agriculnca 
root agrlcttitute 1 
aiborioumno __ 
parierai __ 

p. Characterise. Ifporilble. the general cultural orientation toward food. e.g.. epkisirmi fasting! elafearatton aa la method, of preparation. 

/at/y like 9/t p/ejwrft //> h Uj n fa ¡><r c/ijcfrJ; d (rr/à/o amei/o/ /-/ S/alfra/Hii CYet/ss 
In ftetf pi spam f/M . J>i/f co/ÿ re vary a*/J esiAa>ies pBr abrT^ /tor .?s a nit/»/, /a i/.'Df roa/u at 
timfi i>f c A / /<k/>i r rr, 



Illustration Vb 

9. Arc there ipectflo rr.eiltimei, am! If to how many and at what time of the day ot night. 

T/W zW //^ msa/t/mrs a t/a., ¿-7 m , . , 
------ -- - - ^ - H*"-1/..» SOJ £-if.n, yAr,c cari»/ M'jf Mtufj, i,Atn ¿arjiAj, frs//>,,,}f,y /1 J ÿitti álen/ r ,- 

It much attention paid to maaltlme etiquette or ceremonial, if w, chatactetiae briefly. 

r/Uft » >'<r>y /illA' Tbrnt/ r/t«9/, /,,/- su»' rt'f>ye//e t/mt is ^ f’,* s/^/J 3^J 

M * " *”?- “v * "A*" M», ,* » .1,,,,, „ . a 
s'/),,, irn,,,,'/ fat, ' /"a,»/// /¡/kfs ^fn'a,,y ,/ fat. 

10. 

11. 

19. 

19. 

Do the texea eat together ot apart. UuitlL H« send/, rsT -, , ,,, 0 ^ s ,, ^ ■ 

Si'“n> ^ ^ Utyl* J*etfy WIIY,,,,,*^ ¿ &'r ^ 

State, If poMlble, your «tímate of the culture* reiDtanc. or amenablUty to change In diet. Example, of Introduced food, accepted or rejected. 
r/,f fuU*™ far a fais*, yér sursis, <W My/A.y it,CeT,,,// *r rr*/,/, arrsy/sS. T/ry vhs /,kr sa/C v*/tí 

frM /aJf W/Mryff/to a,,J/M, a^/y isf«/J/r rnaL/o rxs„,*>s„r 
H>ll> eat/Af nan //»*$/; iut n«,//*-/ raus Mf/n tm/r,. ,/ trfnrfau, Lrí/L ^/17, ,, 7. ro t y'7'” “lr 
awtí, ftíat fér /DMtíy /prat, rtfy MA/ /íu</> //„ , ,/7.,/<- 21/Z' ^9 ‘7 a,,Ã ^ru/y/ff/aá/^ 

fnm 1Ar point fftírW rf f<tA*s¿y //,, fakwrn ne rrr-j *rll •// f¿,„ ,/ ¿}„a/,/*/nrL 
Ur Sff*> *tí/*//aú¿, *„/;//, fajfr > A- „„e, À fas/ /Afir a>/y mmr */pr*/r,„ „ f,j4 

Mas /Si). Tnar s/y/r ¿./^»Mor, „fa/,/safa, e¡,/4„r M ¡t ^ 
pè/fif ¿MnficÀyStà/iC a /f‘'X% âtéffw^ fltttkYf/M i J u * ' ^ 
i/se //miar,, mus/ ir st>nt,Jefa very , ''/„a/f/y ft i" >*“£ ; Y/fcr^ j,tí 9rt,r,ty thfn 

Check whether catmibaliam la pteaent no -, w., ^ ^ , ,, --OÛ -os waa pteaent scyir tfff,faf //at // iva. 

Uat any narcótica cr nonnutrltlve atlmulenta uaed regularly, e.g., eoca, tobacco, betel. ^ ^ erra/(e'eileir, , ayo 

le face ,s Wr>y /y Ms r sAanau in /As „//*,,_ £s/art o/ Mr,, rea,, aatí e/ivfa a/era/ W « 

:,:,/,7nzm ^ "**>■ » - ^ ^ ^ - y««, v 

“' -.---. 
/or or An try //,/,, /»»nor/Ater U /9//fa/ ere /svfs a¿\e,ití />¡/f 

btwh. Fer sA/ysmMf /ts/y, f», // ser, Air sr«/seta) as /es/¿y Ms A»**, W s/tt,y ítsra sesma/ ssJ?AA/ 
FfA 'ßl't/s A/s Am,« fr** ** /owns. Se ,/ore/ /es 3 /»ff, fore, ss/fe/sc/ fa/rt n,y¿ M 
et,tra//y. Pff /P&ftff Mar //¡¡OtaaJ e, tTAes/Jos utoÀi* g vrs/t'ea/ en/,a/rer*/ fijtí/ietr Äsu/rt /earl/ ,. i/f /rm , < *' 

.. ..- W (Jill ft'/ “ >» At /afar ty/st ft,*,**.? /fta/r JZa ÃaeàZsm,/ ol Me/ft* ' ' /r9*es 
ífLÍÍTí°** l"1’'18*“•'ïrt,chy0M "• “ ,U•‘f*™». Charictwlac aaci^ G»*the^ollowlng aymbolt, (A) a major aource 

total food aupply (!) Important but not a ttaple <C) marginal (D) ■go-with" or complementary food, e.g., flah pane, chill« (E) delicacy. 

tthrmt/y SP/it (A) An/) \t) tlsetir Cft, íc)iv/ft F/ee/t ÍB) vestí^Aepsrte 

CteSs/Z 

(A) /Aaelioc 
(8) /»Atze. 
(c) ’¡»nr/tpx/tatcfs 
(c) ^ro./s 
(0) f'/ftíre C/ftsssm, sy ) 

*(% ) Jp/fn/ ’f/eeet 

(c) mayatí> tns,r 

(S) tiee /fs. 

* 
uowe/y tmfortoeil 

16. Uat here fooda uaually eaten in combination, a.g., meat and potttoeai 
together with a aide dich (*auce‘). 

ftlJlA (neieetoi soh') 3e)/ /esA pa/e 

rloe and flih paite; or, at In much of Africa, a main, itarchy diih 

17. Ut any food Itemi which you know to be .pec If Icily rejected by the culture, e.g., pork among Malay.; milk amor» Chine.«, 
by (T) if the rejection InvolvM a religloui uboo. ,., _ , i 

t))f3f ( //!,/>/ /or eVd/ry ,/)/3/) 
Indicate 



17 Chapter 2 

RECOMMENDATIONS AND ANALYSIS 

At the outset of this project it v/as hoped that a series of firm recom¬ 

mendations for food items to be included in supply packages could be 

made for a limited number of major areas. During the course of collect¬ 

ing data it was discovered that in almost every major area some definite 

patterns of food preference did emerge but that numerous exceptions 

could always be found. In short, there is no possible food package 

assortment that will please every culture. The best that can be ex¬ 

pected is that for each major area, a food assortment can be devised 

which will please the optimum number of different groups. There is no 

assurance that a package pleasing to the largest number of groups will 

not seriously displease certain other groups. Therefore, optimum 

packaging recommendations must consider not only preferences, but 

dislikes as well and will in the final analysis be a sort of least common 

denominator. 

The recommendations below must be understood to have only 

statistical validity. That is, the recommended packages will in most 

Coses be acceptable, but in any given case may prove unacceptable. 

The Food Habits Tables should be consulted in every specific case for 

exceptions. 



Some general recommendations as to types of food can also be made. 

1. Foods with which natives are already fully familiar should 

be supplied with a minimum of pre-processing done. The pre¬ 

sentation of raw or only partially processed foodstuffs will 

enable ritual and/or traditional processing and cooking to be 

performed by the natives. 

2. Foods with which the natives are unfamiliar should be 

avoided if possible but if it is found desirable to use foods of 

this sort they should be presented in ready to consume form to 

prevent problems of preparation. 

3. Prepared foods should contain, as a general rule, as 

little seasoning or spices as possible. 

4. Seasonings and spices, particularly "hot" spices should be 

providec aparately since many groups will refuse foods which 

are not highly seasoned or if they are unable to obtain seasoning. 

5. Natives generally desire a "full" feeling. Bulky foods are 

considered essential. Concentrates, no matter how nutritiously 

sound, will not be acceptable. 

6. Oil in one form or another, very often "fishy" is almost 

universally desired. Canned meats and fish should have a good 

qiianrUy of v.rubio oil. 

1 
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7. Canned fish is generally more acceptable than canned red meat, 

particularly in Moslem or Moslem-influenced areas since fear of 

contamination from pork is common. Vegetable oils for canning 

are also wise. 

8. Among red meats, beef, mutton, and pork in descending order 

are most apt to be acceptable. In general, except in Oceania and 

India, beef is much safer than pork in terms of acceptability. 

9. Chicken or other fowl is undoubtedly the least offensive of all 

meats, except in east .Africa and areas of west Africa. 

10. Contents of packages, in detail, should be printed on labels. 

Since most natives will be unable to read English labels, clear 

pictures of the type of animal or plant from which the food is 

derived will be helpful in dispelling native prejudices against 

packaged foods. In regard to pictures used, artistic merit should 

be secondary to clear uncluttered simpi - representation. Also, 

representations should be selected carefully. For example, a 

prize purebred American Aberdeen angus steer has very little 

resemblance to the usual underfed grade native cow. 

11. In some situations natives will insist on certain types of 

food not available tc the supplying agency. For example, sago 

is considered by some groups to be the oni’,,' real food. " In these 
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casesiit may be possible to devise an "artificial sago" (so labeled) 
n 

which will be an acceptable substitute. Care should be taken, how¬ 

ever, to avoid overselling such substitutes. These cases will be 

relatively rare, fortunately. 

12. It may often be helpful in attaining acceptance of supplied 

foods if American personnel are observed consuming the identical 

items (with pleasure, if possible). 

Specific Recommendations: On a world-wide basis it is statistically 

reasonable to recommend a food package containing rice (non- 

glutinous), chicken, squash, condiments^(salt, chilies), and tea or 

coffee. This assortment will be acceptable to the greatest number 

of different groups (with the largest populations) and will offend the 

smallest number of groups. This basic package contains a diet 

adequate for most purposes and will, depending on amount, offer 

a diet superior in native eyes to that which they customarily are 

able to obtain. 

Alternately, maize could be substituted for rice. Maize, 

though a primary food to a larger number of societies than rice, 

has, hoy/ever, slower acceptability rating. Maize has a further 

disadvantage in that it has very widely diverging methods of 
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preparation. Dry whole grain maize is relatively difficult to pre¬ 

pare for human consumption and corn meal would be totally un¬ 

acceptable in many areas. In addition very special types of maize 

are required for many native dishes such as tortillas, atole, tamales, 

etc. 

Fish could be substituted for chicken and would be acceptable 

to a large number of groups. Chicken is, however, more geneïally 

appreciated and the distribution of non-chicken eaters (Cushitic east 

Africa and women in parts of West Africa) is more regular and 

predictable than is the case with non-fish eaters. 

Sweet potatoes, bananas, beans, peanuts, papaya, mangoes, 

onions or tomatoes could be substituted for squash but all have a 

more restricted range of acceptance. 

Milk and eggs are both acceptable to a fairly large number 

of societies, but an almost equally large number of societies 

specifically and emphatically reject these products. 

The following tables present data showing the relative 

acceptance of primary and secondary foods. 
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OVERALL TABLES 

• Page 
Primary, rank order ¿3 
Secondary, rank order ¿5 
Complementary, rank order 26 
Imported; rank order 27 
Taboos, rank order 23 

Acceptability Scale 

1. Highly preferred 
2. Preferred 
3. Highly Acceptable 
4. Acceptable 



PRIMARY (STAPLE) FOODS 

Listed in Order of Occurrence By Classes (All Societies) 

Note: Most societies have more than one primary food resource 
Primaries listed for 5 or fewer societies not included. 

Acceptability scale: 

?. Highly Preferred 3. Highly Acceptable 

2. Preferred 4. Acceptable 

Cereals 
Maize 
Rice (undifferentiated) 134 

glutinous S ^ 
nonglutinous 18 

Millet J 
Sorghum 
Wheat 

Barley 
Buckwheat 
Hungry rice 
Cereals, mise. 

No. of Occurrences 

171 

161 

94 

68 

46 

19 
9 
5 

71 

Roots and Tuben 

Manioc (undifferentiated) 38 
bitter 36 ’ 
sweet 32 

Taro, true 41' 
giant 4 > 
pula* 

Potato, sweet 
Yams 

Potato, white 

106 

62 

51 
43 

10 

Aboriculture 
Bananas 

Plantains 
Coconut 

Breadfruit 
Dates 
Sago 

Pandanus 

84 

43 

21 
17 
13 

11 

Legumes & Mise. Vegetables 
Beans 29 
Cowpeas 5 
Peanuts 5 

Squash 10 

Domestic Animals 

Cows and zebus 

Fowl (ducks & chicken) 
Sheep 
Goats 

Wild Animals 

Wild animals, mise. 
Fish, mise. 
Honito 
Elephant 

..Buta. . .   „,,1,,,, 

25 

9 
9 
8 

19 

105 

5 

Acceptability Level 

4 

1 

2 
1 

4 

1 
1 
3 
4 

1 

1 

4 
4 
4 

4 
4 

1 
4 
4 

4 

4 

4 
4 

4 

1 
4 

4 

3 

1 
1 

4 

1 

1 
1 
1 

2 

1 
1 
1 



SECONDARY FOOD SOURCES (ALL SOCIETIES) 

Listed by rank order of occurrence with acceptability ratings 
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1. Chicken (meat and eggs) 
2. Squash 

3. Cow (meat and milk) 
4. Maize 
6. Pig, domesticated 
6. Goat 
7. Pouto, sweet 
8. Banana 

9. Fish (not including specified small) 
10. Beans 
11. Peanut 
12. Sugar cane 
13. Papaya 

14. Rice 
15. Sheep 
16. Mango 
17. Onion 
18. Tomato 
19. Coconut 

20. Taro (all types) 
21. Bee (honey, primarily) 
22. Manioc (unspecified) 
23. Pineapple 
24. Yam 

25. Cucumber 
26. Duck (meat primarily) 
27. Eggplant 

28. Potato, white 
29. Watermelon 
30. Coffee 
31. Okra 
32. Tea 
33. Plantain 
34. Wheat 

35. Cow, Zebu, female (milk primarily) 
36. Orange 
37. Deer 
38. Cowpea 
39. Palm, oil 
40. Turtle (meat and eggs) 
41. Cabbage 
42. Baobab 
43. Palm 
44. Cow, Zebu (meet and milk) 
45. Pea 
46. Dog 
47. Guava 
48. Rat 
49. Breadfruit 
50. Garlic 

Occurrences 

363 
222 
196 
187 
180 

166 
163 
160 
159 
137 
123 
120 
118 
111 
108 
107 

104 
103 

98 
87 

86 
85 
84 
80 
71 

67 
66 
66 
66 
58 
58 
58 
55 
54 
49 
49 
48 
46 
46 
46 
45 
44 
44 
43 
43 
42 
42 

42 
41 
40 

Acceptability 

2 
3 
3 
3 
2 
3 
3 
2 
2 
2 
3 
2 
3 
1 
2 
3 

2 
3 
3 

3 
1 
3 

3 
3 
3 
2 
3 
3 
2 
2 
3 
2 
3 
2 
3 
3 
3 
3 
2 
3 
3 
1 
3 
3 

3 
3 
3 
2 
3 

3 
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51. Melon 
52. Muihroom 

63. Crab 
54. Fish, mise, small 
55. Lemon 
56. Lizard 
57. Sesame 
58. Guinea fowl 
59. Tamarind 
60. Bambara groundnut 

61. Fig 
62. Antelope 
63. Grape 
64. Manioc, sweet 
65. Bamboo 
66. Buffalo 
67. Shrimp 
68. Larvae, insect 
69. Limes 
70. Millet 

71. Orange, sweet 
72. Pig, wild 
’<’3. Turnip 
74. Avocado 
75. Chick-pea 
76. Gourd, edible 
77. Locust 
78. Jackfrult 
79. Sorghum 

Occurrences 

40 
40 
38 
38 
38 
38 
37 
36 
36 
35 
35 
33 

33 
33 
32 
32 
32 
31 
29 
29 
29 
28 
28 
27 
26 
26 
26 
25 
26 

Acceptability 

3 
3 
3 
2 
3 
3 
2 
2 
2 
1 
2 
1 

2 
3 
2 
2 
3 
3 
3 
3 
3 
2 
3 

2 
1 
3 
3 
3 
2 
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COMPLEMENTA!* Y FOODS 

Bank order list of foods used as condiments, sauces, etc. Foods are 
listed here when used as complements to other foods though they 

may also be listed under other headings in some cases. 

Occurrence! Acceptability 

Chili Pepper (Capsicum) 
• Salt 

Sugar cane (sugar and juice) 
Fish, mise. 
Ginger 

Coconut (grated, cream, etc.) 
Garlic (seasoning only) 
Sesame 

Bees, mise, (honey primarily) 
Palm, mise, (oil primarily) 
Onion (seasoning only) 
Sugar plant 
Pepper, black 
Peanut 
Turmeric 
Coriander 
Cow (beef, milk) 
Cloves 

Soybean (soy sauce primarily) 
Cardamon 
Cinnamon 
Lime (fruit) 
Mint 

Tamarind 
Beans, mise. 
Mustard 

Okra (seasoning only) 
Rice (as a condiment) 
Bean, Locust, African 
Grape (leaves and fruit) 
Manioc (juice primarily) 
Nutmeg 
Chicken 
Saffron 
Shrimp 
Squash 

171 
151 
62 
57 
54 
41 

40 
38 
35 
35 
32 
32 
30 
22 
22 
20 
18 
17 
17 
16 
15 
15 
15 

15 
14 
11 
11 
11 
10 
10 
10 

10 
9 
8 
8 
8 

2 
3 
2 
3 
3 
3 

3 
3 
1 

2 
3 
2 
2 
3 
3 
3 
3 
3 
3 
2 
2 
3 
2 

3 
3 
3 
3 
2 
3 
3 
3 
3 
3 
2 
3 
3 

•Note: Salt appe rs to have often been ignored in field reports, consequently this figure is 
probably low. ' ^ 



IMPORTED FOOD PREFERENCES 

Arranged in rank order by number of groups importing with acceptability 
ratings. 

Occurrenc« u Imported Acceptability 

1. Salt 
2. Sugar 
3. Tea 
4. Rice 

5. Coffee 

6. Cow (milk and beef) 
7. Wheat (flour primarily) 

8. Pith, miic. (mainly canned) 
9. Cereals, mise. 

10. Cocoa 

11. Sardines (canned) 
12. Banana 
13. Beans 
14. Onion 
15. Chili Pepper 
16. Shrimp 
17. Orange 
18. Grape 
19. Peanut 
20. Saffron 
21. Cardamon 
22. Date 

28. Maize 
24. Palm, oil 
25. Soybean 

86 
70 

63 
46 
44 

42 
34 

82 
17 
11 
11 

9 
7 
7 
7 
7 
6 
6 
6 
6 
5 
5 
5 
5 
5 

2 
2 
2 
1 
2 
3 
2 
2 
2 
2 
2 
2 
2 
2 
2 
3 
3 
2 
3 
2 
1 
2 
2 
2 
3 



FOOD SOURCES TABOOED 

Arranged in rank order by number of groups with any type oí taboos. 

1. Animait, wild, mite. 

Monkeys, mite. 

Turtles mise. 

Snakes, mise. 
Deer, mile. 
Peccary 

Pig, wild 
Lizards, mise. 
Tapir 

Armadillo 
Frogs, mite. 

Leopard 
Rat 
Antelope 
Hippopotamus 
Crabs 
Elephant, African 

Elephant, Asiatic 
Flying Fox 
Hyena 

Paca 
Agouti 

Crocodile 
Porcupine 
Squirrel 

114 
41 

45 

25 

22 

16 
16 
12 
12 

11 
10 

10 

7 

6 
6 
2 

6 
6 

6 
5 
5 

5 
5 

2. Animal, domestic, mise. 

Chicken, domestic (eggs and meat) 
Pig, domestic 

Cow, domestic (milk and meat) 
Dog 
Goat 

Sheep 
Duck 

Cow, Zebu 

Cow, Zebu, female 
Cat, domestic 

Hone 
Au 

7 
75 

70 

58 
29 
29 
27 

12 
12 

9 
9 

5 
3 

> 

3. Planta, wild and domestic, mise. 88 
Palma, mise. 25 
Rice 25 
Taro je 
Maize i5 
Coconut 14 
Banana 13 
Sugar cane 9 
Beans, mise. 7 
Mushroom 7 

Breadfruit 5 

Manioc (both) 6 

415 

345 

/ 



Squash 

Tomato 
Potato, iweot 
Millet 
Peanut 

266 

4. Fish, mise. 

Shark 
Eel 

Bonito 
Catfish 

86 
11 

7 

6 
5 

116 

6. Blrdi, wild, mile. 
Pigeon 
Vulture 
Rhea 

69 

6. Other 

Bee, neuter 
Iniecu, mlio. 
Larvae, mlac. 
Salt 
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AREA TABLES 

Acceptability Scale 

1. Highly Preferred 

2. Preferred 

3. Highly Acceptable 

4. (Acceptable 



AREAS 

31 

AFRICA 

Weit 

Weit Central 

Southern 

Eait Central 

Nilotic Sudan 

MADAGASCAR 

MIDDLE EAST 

Weitem 

Southern 

Central 

Northern 

Eastern 

ASIA 

Indian Sub-Continent 

Southeast Asia 

East Asia 

OCEANIA 

Indo-Oceanla 

Australia 

Melanesia 

Micronesia 

Polynesia 

MIDDLE AMERICA 

SOUTH AMERICA 

Northern Lowland 

Andean 

Southern Lowland 

Amazonia 

Page 

32 

33 

34 

36 

36 

37 

38 

CARIBBEAN 
38 



WEST AFRICA 32 

Primary, Secondary and Complement with Acceptability Ratings. 

Include»: Agni, Bambara, Bobo, Bubi, Diola, Dogon, Ewe, Futajalonke, Guro, Kabure, Kissi, Konkomba, 
Lobi, Moni, Dan.,Senufo, Minianka, Teada, Mende, Tenine, Kpelle, Bete, Toma! Abron; 
Tallen»!. Aihantl, Higi, Blni, Efik, Ibo, Jukun, Katab, Nupe, Tiv, Ife. Total - 35 culture». 

Source 

Antelope, mi»c. 
Bambara Groundnut 
Banana 
Baobab 
Bean», miac. 
Bees (honey) 
Bird», mise. 
Cereal», mite. 
Chicken 
Coconut 

Cow (milk and meat) 
Cowpea 
Dog 

Duck», ml*c. 
Eggplant 
Elephant 
Fish, mise. 
Goats 

Gourds, mise. 
Guava 
Guinea fowl 

Hippopotamu* 
Hungry Rice 
Larvae, mise. 
Lizard, mise. 
Maize 
Mango 
Manioc 
Millet, mise. 
Monkeys, mise. 
Okra 
Onion 
Orange 

Palms, mise, (oil) 
Papaya 
Peanut 
Pepper, chili 
Pig, miic. 
Pineapple 
Plantain 
Plums, mise. 

Porcupine 
Potato (coleus) 
Potato . sweet 
Rats, mise. 
Rice 
Salt 

Primary Accept. 

2 

1 

7 

3 

2 

9 

8 
13 

1 
1 

3 

1 

7 

13 

3 

3 

2 

3 

2 

3 

3 
2 

3 
3 

2 

2 

2 

Secondary Accept. 

12 2 
11 3 
14 3 
15 2 
41 3 
12 1 

5 3 

Complements Accept. 

1 3 
1 3 
4 2 

10 3 

1 1 

29 2 
6 2 

22 1 
9 . 2 

15 2 

9 2 
5 3 
7 2 

26 3 
29 1 

6 2 
5 3 

15 2 

5 2 
7 2 
6 2 

7 2 
18 3 
12 3 

22 3 
4 2 

13 3 

19 3 
9 3 

6 3 
31 2 
12 3 
23 3 
3 2 

14 1 

7 3 
6 3 
5 2 
7 2 
8 3 

23 3 
15 3 
14 2 

2 
1 

5 

1 

1 

3 
2 

6 
3 

11 

3 
19 

1 

12 

2 
2 

1 

3 
1 

2 

2 

3 

3 
2 

3 
3 

2 

3 
2 

2 

2 



32a 

Source 

Sesame 
Sheep, mise. 
Snails, mise. 

Snakes, mise. 
Sorghum 
Sorrel, red 
Squash 
Sugar cane 
Tamarind 
Taro 
Termites 

Tomato 
Yams, mise. 

Primary Accept. 

13 1 

7 3 

16 3 

Secondary Accept. 

7 
26 

7 

6 
3 
8 
9 
6 
3 

12 
7 

13 

19 

3 
1 
1 

2 
1 
3 
3 
2 
2 
3 
1 

Complements Accept. 

2 3 

1 1 

2 
1 

3 

4 

3 
3 

2 

3 

( West Africa (36 cultures) 
Animals, mise. 
Chicken 

Cow (milk and meat) 
Dog 

Maize 
Manioc 
Millet 

Palms, mise, {oil) 
Peanut 

Wg 
Salt 

Sheep 

Sugar Plant (sqgar) 
Wheat 

î5Pqtte<1Foodl Acceptability ' Taboos Rejected 



32b WEST CENTRAL AFRICA 

Primary, Secondary and Complement with Acceptability Ratings. 

incluto, Koko Podok.o, W„,.. B«d.. Gh.nu Baya, MuidJlj, As„de. 

bwa, Blra, Ding«, Holoholo, Kuba, Mangbwa. Mongo, Rega, Bahutu. Total - 20 cultures. 

Source 

Animals, mise. 
Ants, mise. 

Antelope, mise. 
Bambara groundnut 
Banana 
Beans, mise. 
Bees, (honey) 
Birds, mise. 
Buffalo 
Chicken, mise. 
Cow, mise. 
Dog 

Duck, mise. 
Elephant, African 
Fish, mise. 

Goats, mise. 
Gourds, mise. 
Hippopotamus 
Larvae, mise. 
Leopard 
Lizards, mise. 
Maize 
Mango, mise. 
Manioc 
Millets, mise. 
Monkey, mise. 

Mushroom, mise. 
Okra 
Palm, mise. 
Papaya 
Peanut 
Pepper, chili 
Pig, mise. 
Pineapple 
Plantain 
Plants, mise. 
Potato, sweet 
Purslane 
Rats, mise. 
Rice, mise. 
Salt 

Sesame 
Sheep, miss. 
Snails, mise. 
Snakes, mise. 
Sorghum 
Sorrel, mise. 
Squash, mise. 
Sugar cane 

Taro 

Termites, mise. 

Primary Accept. 

3 2 

7 2 

7 

IS 
6 

2 

3 
4 
3 

3 

3 

3 
1 

2 

3 
2 
3 

2 

3 

Seconda/y Accept. 

6 

8 
11 
8 

12 
15 

8 
5 
8 

18 
4 
9 
6 

10 
19 

16 
4 
4 

13 
6 
4 

12 
8 

16 
9 

10 
11 

6 
21 

5 
17 
2 
7 
9 
8 
8 

12 
6 
9 
7 

2 

2 
2 
2 
2 
2 
1 
2 
2 
3 
2 
2 
3 
2 
3 
2 
2 
2 
2 
3 
2 
3 
3 
3 
1 
2 
3 
2 
2 
2 
2 
2 
3 
2 
3 

2 
3 
2 

2 
3 

Complements Accept. 

1 2 

1 

1 
1 
1 

3 
1 

1 
1 
7 

1 
2 

18 

1 

7 

2 

3 

2 
2 

3 
1 

3 
2 
2 
2 
2 
2 

2 

2 

6 
9 
6 
5 
3 
8 

14 
9 
8 
6 

3 
2 
3 
3 
2 
2 
3 
1 
3 
1 

7 
1 

1 

1 

1 

1 

2 
3 

3 

3 

1 



32c 

Source 

Tomato 
Yarn!, mise. 
Yautia 

Primary Accept. 

«• • 

3 3 

Secondary Accept. Complements Accept. 

4 3 2 3 
15 3 

6 4 

West Central Africa (20 cultures) 

Animals, mise. 
Antelope, mise. 

Birds, mise. 
Buffalo 
Chicken, mise. 
Cow, mise. 
Dog 
Duck. mise. 
Elephant, African 
Fish, mise. 
Goats, mise. 
Hippopou mus 
Leopard 
Lizards, mise. 
Manioc 
Monkey, mise. 
Mushroom, mise. 
Peanut 
Pepper, chili 
Pig, mise. 
Porcupine, mise. 
Rau, mise. 
Salt 
Sheep, mise. 
Shrew 
Snails, mise. 
Snakes, mise. 
Sugar cane 
Sugar plant (sugar) 
Tea 
Turtle 

imported Poods Accepubillty Taboos Rejected 

3 

1 

1 
1 

7 

2 

3 

2 
2 

2 

1 
2 
1 

1 
1 
4 

3 
2 

2 
1 
7 

3 
1 
3 
5 
4 
4 
4 

3 
1 

1 
2 
1 

4 
1 
1 
4 

2 

1 

3 

2 

1 
1 
1 

1 



SOUTHERN AFRICA 32d 

Primary, Secondary and Complement with Acceptability Ratings. 

Include!: Mbundu, Fort Jameson Ngonl, Ndau, Lenge, Thonga, Yao, Swazi, Sotho, Ambo, Bushmen, Nama, 
Lovedu, Pedi, Pondo, Venda, Zulu. Total - 16 cultures. 

Source Primary Accept. Secondary Accept. Complements Accept. 

Amaranth, mise. 
Animals, mise. 
Antelope, mise. 
Bambara groundnut 
Banana 
Beans, mise. 
Bee (honey) 
Birds, mise. 
Cereal plants 
Chicken 
Cow, mise. 
Cowpea 
Fish, mise. 
Goat 
Larvae, mise. 
Locust, mise. 
Maize 
Manioc 
Millet, mise. 
Morula 
Onion 
Peanut 
Palms, mise. 
Pig 

Plants, mise. 
Potato, tweet 
Rice 
Salt 
Sheep 
Sorghum 
Squash 
Sugar cane 
Tea 
Tomato 
Trees, mise. 

Watermelon 



32e 

Southern Africa (18 culture») 

Animais, mise. 
Antelope, mise. 
Bambara Groundnut 
Banana 
Bee (honey) 
Chicken 
Cow. mise. 
Fish. mise. 
Goat 
Maize 

Wg 
Plants, mise. 
Pouto, sweet 

Rice 
Salt 
Sugar plant (sugar) 
Tea 
Wheat 

impacted Foods Acceptability Taboos Rejected 



EAST CENTRAL AFRICA 32f 

Primary, Secondary and Complement with Acceptability Ratings. 

include.: Ganda Lango. Te». Bantu Kavirondo, Dorobo. Kamba. Kikuyu. Luo. Maiai, Suk. Turkana 
ZaiMifear. Bajuni, Chagga, «ena, Kindiga, Nyakyuia. Sukuma. Sandawe. Sonjo, Bemba 
lia, Lala. Tonga (Plateau), Nya^wezl. Safwa. Total - 26 culture*. 

Source 

Animal*, mise. 

Bambara groundnut 
Banana 

Baobab 
Bean*, mile. 

Bee, ml*c. (honey) 
Cereal plant*, mite. 
Chicken 

Cow, mi»c. 
Crwpea 

Cucumber 
Duiker, mise. 
Fish, mise. 
Goat 

Maize 
Mango 

Manioc 
Millet, mise. 

Mushroom. ml*c. 
Orange 
Papaya 
Peas, mite. 

Peanut 
Planta, mi». 

Potato, tweet 
Rat 
Salt 

Sesame 
Sheep 
Sorghum 

Squash 
Sugar cane 
Tea 

Tomato 
Turtles, mi». 

Primary Accept. 

13 1 

3 3 

1 3 

9 3 

3 2 

1 3 

5 3 
2 2 

10 3 

4 4 
15 3 

4 4 

3 3 

1 2 
8 2 

Secondary Accept. 

10 
6 
8 
5 

13 
8 

2 
15 

20 
5 
6 
8 

12 
17 

9 
5 

12 
10 

7 

6 
5 

10 
14 

18 
14 

8 
■ •2 

6 
13 

5 
10 
4 

4 
9 

5 

1 
3 
3 

3 
3 
1 

3 
2 

2 
3 
4 

2 
3 

2 
3 
3 
4 
3 

3 

3 
3 
3 
3 
4 

3 
2 
2 
3 
2 
2 
3 
2 
2 
3 
1 

Complement* Accept. 

4 1 

1 3 

2 

6 
1 
1 

3 
1 

1 

1 

3 
1 

3 
2 

2 
3 

3 

2 

2 4 

1 3 

1 3 
8 4 

1 3 

11 2 

3 3 

2 
1 
1 

2 
2 
3 



32g 

Imported Foods Acceptability Taboos Rejected 

East Central Africa (26 cultures) 

Animals, mise. 
Banana 

Beans, mise. 
B».e. mise, (honey) 
Chicken 
Cow, mise. 
Dog 

Duiker, mise. 
Fish, mise. 
Goat 

Hyena 
Lion 
Lizard 
Lungfish 

Maize 
Millet 

Mushroom, mise. 
Pig 

Plants, mise. 
Salt 

Sheep 

Snakes 
Steer 
Sugar cane 
Sugar plant (sugar) 
Tea 

Turtles, mise. 
Wan hog 
Zebra, mise. 



NILOTIC SUDAN 

32h 

Primary, Secondary and Complement with Acceptability Batings. 

Includes: Dinka, Nuei, Shilluk. Total - 3 cultures. 

Source Primary Accept. Secondary Accept. Complements Accept. 

Animals, mise. 
Carp 
Cereal plants 
Cow, mise. 
Cowpea 
Fish, mise. 
Gazelle 
Goat 
Hippopotamus 
Lotus 
Maize 
Melon 
Nile pike 
Palm, Borassus 

Plant, mise. 
Salt 
Sesame 
Sheep /. li 
Sorghum 
Squash 

Africa-Nilotic Sudan (3 cultures) 
Chicken 
Cow, mise. 
Salt 
Sheat fish 

Imported Foods Accepubillty Taboos Rejected 

2 

1 

1 

1 



MADAGASCAR 33 

Primary, Secondary and Complement with Acceptability Ratings. 

Include»: Andren» Tiimlhety, Bettlleo, Anulitka, Tíñala. Comoro*. 

Source 

Avocado 
Banana 
Beans, mite. 
Bee (honey) 
Birds, mise. 
Chicken 
Coconut 
Cow, mise. 
Crab, mise. 
Duck, mise. 
Eel 

Eggplant 
Fish, mise. 
Ginger 
Goat 
Goose 
Grasshopper 
Guava 
Guinea fowl 
Larvae, mise. 
Lemon 
Lemur 
Maize 
Manioc 
Melon 
Orange 
Palms, mise. 
Papaya 
Pea, cajan 
Peanut 
Pepper, chili 

Pig 
Pineapple 
Potato, sweet 
Rice 
Salt 
Sheep 
Squash 
Sugar cane 
Taro 

Tenrec, mise. 
Wheat 
Yams, mise. 

Primary Accept. 

1 

1 

1 

3 

3 

3 

Secondary 

2 
4 
5 

2 
2 
4 

2 
6 
2 
5 
3 
2 
4 

Total - 6 cultures. 

Accept. 

3 
3 
4 
1 
2 
3 
3 
2 
3 
3 
2 
4 
3 

Complements 

1 
1 

2 
S 

4 

Accept. 

4 
1 

3 

2 

1 

1 5 



33a 

Africa-Madagaicar (5 culturel) 
Beam, mile. 
Chicken 
Crab, miic. 

Duck, mite. 
Ginger 
Goat 

Larvae, miic. 
Lemur 

Peanut 

Pig 
Salt 
Sheep 
Taro 
Tenrec, miic. 
Wheat 
Yami, miic. 

Imported Foodi Acceptability Taboo» Rejected 

1 



WESTERN MIDDLE EAST 

Primary, Secondary and Complement with Acceptability Ratings. 

Includes: Fur, Batahln, Adimawa Fulanl, Bororo, Hausa, Songhai, Dyerma, Oiawara, Teda, Tuareg. 
Wolof, Lebu, Kabyle, Mzab, Shawiya, Mediouna, Rif. Tottl - 17 cultures. 

Source 

Animals, mise. 
Baobab 
Beans, mise. 
Bee (honey) 

Camel, Arabian 
Cereals, mise. 

Chicken 
Coffee 
Cow, mise. 
Date, wild 
Eggplant, mise. 
Fig 

Fish, mise. 
Garlic 
Goat 

Grape 
Maize 
Manioc 
Millet, mise. 
Okra 

Olive 
Onion 
Palm, mise. 
Peanut 
Pepper, chili 
Plums, mise. 
Potato, tweet 
Potato, white 
Rice 
Salt 
Sesame 
Sheep 
Sorghum 
Sorrel, red 
Squash 
Tamarind 
Tea 
Tomato 
Watermelon 
Wheat 

Primary Accept. 

7 2 

9 2 
1 3 

4 2 

1 3 

2 3 

1 2 

1 2 

7 2 

3 2 

Secondary Accept. 

9 

6 
22 

8 
5 

9 
5 

14 

6 
8 
8 

7 
6 

19 
6 
7 

8 
6 
8 
3 

14 
11 

9 
7 
7 

7 
6 

6 

5 
16 

1 
7 

19 
6 
6 

15 
10 

6 

2 
3 
3 

1 
3 

3 
2 
2 
3 
2 
3 

3 
3 
2 
2 
2 
3 
2 
3 

2 
2 
2 

3 
3 
3 

3 
3 
8 

3 

2 
1 
2 
3 
2 
1 
3 

S 
1 

Complements Accept. 

1 
2 

1 

2 

1 

2 
1 

3 

10 

6 
2 

3 
3 

3 

2 

3 
2 
2 

3 
3 

2 
3 

2 



34a 

Western Middle East (10 cultures) 
Beans, mise. 
Camel, Arabian 
Chicken 
Coffee 
Cow, mise. 
Dog 

Fish, mise. 
Grape 
Manioc 
Millet, mise. 
Olive 
Palm, mise. 

Pig 
Rice 
Salt 
Sheep 
Sorghum 
Sugar plant (sugar) 
Tea 

Wheat 

Imported Foods Accepability Taksot Rejected 



SOUTHERN MIDDLE EAST 

Primary, Secondary and Complement with Acceptability Ratings, 

lucludei: Somali. Ambara, Falaiha, Komi Galla, Kafficho, Jim ma. Total - 6 cultures. 

Source Primary Accept. 

Animals, mise. 
Bananas, mise. 
Barley 
Beans, mise. 
Bee (honey) 
Cabbage, mise. 
Caraway 

Cardamom 
Cereals, mise. 
Chick-pea 
Chicken 
Citron 
Coffee 
Coriander 
Cow, mise, (meat and milk) 
Cumin 

Fenugreek 
Fish, mise. 
Flax 

Garlic 
Ginger 
Goat 
Hops 
Legumes 
Lemon 
Lentil 
Maize 
Millet, mise. 
Mustard, mise. 
Onion 
Pea 
Pepper, black 
Pepper, chili 
Plants, mise. 
Potato, white 
Rarotl). 
Rye 
Saffron 
Salt 
Sesame 
Shallot 
Sheep 
Sorghum 
Squash 
Sugar cane 
Sugar plant (sugar) 
Sunflower 
Taro 
Tea 
Teff 

Tomato 

Turmeric 
Wheat, mise. 

S 
1 

1 

4 
1 

2 
1 

1 
2 

1 

2 

1 
3 

3 

2 

3 
3 

3 

1 
3 

4 

2 

Secondary Accept. 

2 1 
5 3 
2 3 
6 2 

3 1 
3 3 

Complements Accept. 

1 
3 

3 

2 
2 

1 

2 
3 

1 

4 

2 

2 

1 

2 

4 
4 
2 

2 

3 
3 
4 
1 

3 
4 

1 

4 
2 
3 
3 

3 
2 

1 

3 
1 

1 
4 

2 
3 

3 
1 

2 

2 

3 

1 2 
2 



34c 

Southern Middle East (6 cultures) 
Animals, mise. 
Bananas, mise. 
Cabbage, mise. 
Caraway 

Cardamom 
Chicken 

Cow, mise, (meat and milk) 
Cumin 
Fish, mise. 
Ginger 
Goat 

Hippopotamus 

Wg 
Saffron 
Salt 
Sheep 

Sugar plant (sugar) 
Tea 

Tomato 
Turmeric 

Imported Poods Acceptability Taboos Rejected 

1 

1 
1 

1 

1 

1 
1 

t 
3 

1 

3 

4 
3 

1 

2 

3 

1 
2 

2 

2 

1 

3 
3 

2 

1 
2 
2 

1 

1 

1 

2 

2 
2 



34d CENTRAL MIDDLE EAST 

Primary, Seconda ry and Complement with Acceptobility Ratings. 

Include*: Tell Toqtan, Rwala, Syrian Bedouin*, Dnize-Lebanon Al-Mumlf u j u 

Bcdouiu, El-chibayhh, Saudi Ar.hU, A1-H.U, fedoúlu r.m.u' ÏÏ ' 
Bedouin, Felldrin. Si.™, n.hr.iu. T«.l - l.cul«™', ' 

Source 

Animal*, mltc. 
Apple 
Apricot 
Banana 
Barley 

Beans, mite. 
Bee (honey) 
Camel, Arabian 
Cardamom 
Cereals, mise. 
Chick-pea 
Chicken 
Coffee 

Cow. miic. (meat and milk) 
Cucumber 
Eggplant 

Fig 
Fish, mise. 
Garlic 
Goat 
Grape 
Lemon 
Lentil 
Locust 
Maize 
Mint 
Okra 

Olive 
Onion 
Palm, date 

Pomegranate 
Potato, white 
Radish 
Rice 

Sheep 

Squash 

Sugar cane 
Sugar plant (sugar) 
Tea 

Tomato 
Watermelon 
Wheat 

Primary Accept. 

18 1 

2 3 

2 3 

10 1 

3 2 

1 2 

3 2 

1 2 

Secondary Accept. 

10 1 
6 3 
9 3 

5 3 
W 3 

16 3 
4 1 
6 3 

>5 
13 
IS 

7 
11 
11 

9 
8 
S 
8 

12 
S 

5 
5 
4 

3 
2 
1 
1 

3 
3 
3 
2 
3 
2 
3 
3 

2 
4 
2 

2 
1 

10 

1 

3 
1 
3 

2 

9 

2 
3 
2 

1 
3 
1 

2 

1 

4 
15 

5 
7 
7 
6 
8 
2 

10 
16 

3 
1 

13 
16 

8 
1 

3 
2 
3 
2 
3 
3 
4 
1 
3 
1 
3 
1 
1 
1 
3 
2 
1 

Complements Accept. 

1 
1 
5 

1 

5 

3 

6 

3 

1 

1 
3 
1 

1 

3 

3 

2 

2 

3 

7 
2 

2 
7 
1 

3 
1 

1 
1 
1 



34e 

Central Middle Eatt (19 culturel) 
Animal*, müc. 
Barley 
Beam, mise. 
Bee (honey) 
Camel, Arabian 
Cardamom 
Cinnamon 
Coffee 
Fig 
Fish, mise. 
Lentil 
Olive 
Palm, date 

Pig 
Rice 
Salt 
Sugar cane 
Sugar plant (sugar) 

Tea 
Tomato 
Tuna (canned) 

Imported Foods Acceptability Taboo* Rejected 



NORTHERN MIDDLE EAST 
34Í 

Primary, Secondary and Complement with Acceptability Ratings. 

Includes: Turkey (rural). Total - 1 culture. 

Source 

Animals, domestic, mise. 
Beans 
Bee (honey) 
Beet 
Cereals, mise. 
Chick-pea 

Coffee 
Cow 
Chicken 
Cucumber 
Goat 
Grape 
Onion 
Pistachio 
Potato, white 
Rice 
Sesame 
Sheep 
Squash 
Sugar cane 
Tea 
Wheat 

Primary Accept. Secondary 

1 2 

1 
1 

1 
12 

1 

1 
1 
1 
1 
1 
1 
1 
1 
1 
1 

1 
1 
1 
1 

12 

Accept. Complements Accept. 

2 
1 

1 

1 

2 
2 
2 
2 
2 
2 
2 
1 
4 
2 

1 1 
1 - - 
2 
2 
2 

Northern Middle East (1 culture) 
Chick-pea 
Coffee 
Peanut 
Pistachio 
Rice 
Sugar cane 
Tea 

Imported Foods Acceptability Taboos Rejected 

1 
1 
1 
1 
1 
1 
1 

1 
2 
1 
1 
2 
2 
2 



34g EASTERN MIDDLE EAST 

Primary, Secondary and Complement with Acceptability Rating». 

Includen Rutel Iren, Kheimeh, Kindi. Aigheelittn, Moghol. Total - 5 cultuei. 

Source 

Almond 
Animali, mi*c. 
Apple 
Apricot 
Beam, m/sc. 
Beet 

Cardamom 
Carrot 
Cereal plant! 
Chick-pea 
Chicken 
Coffee 

Cow, miic. (meat and milk) 
Cucumber 
Eggplant 

Fig 
Fish, mise. 
Garlic 

Gazelle 
Ginger 
Goat 

Grape 
Lentil 
Maize 
Mint 
Mulberry 
Onion 

Palm, date 
Partridge 
Pea 

Pear 
Pepper, chili 

Pomegranate 
Potato, white 
Rice 
Rose 

Saffron 
Sheep 

Squaih 
Sugar cane 
Sugar plant (lugar) 
Tea 

Tomato 
Turnip 
Walnut 

Watermelon 
Wheat 

Priraary Accept. 

6 2 

3 2 

1 2 

2 1 

1 

1 

2 

2 

2 

5 

2 

3 

1 

1 

1 

1 

Secondary Accept. 

4 

1 
2 
2 
4 
3 

2 

1 

2 
2 
2 
3 
3 

4 

Complements Accept. 

1 2 

2 
4 
2 
2 
4 
2 
3 
2 
1 
1 

4 
5 
3 
2 

2 
3 
2 

2 
2 
2 
2 
2 
2 
2 
3 
2 
2 

1 
2 
2 
3 

2 
2 
3 

1 

1 

2 

2 

4 

3 
1 

3 
2 
2 

3 
3 

2 
3 
2 
2 
2 
3 

3 
2 

2 
4 
1 

1 

3 

2 
1 
3 
4 
2 
2 

1 

1 
1 

1 
1 

2 

2 
2 

2 
2 



34h 

i 

I 

Eastern Middle East <5 cultures) 

Animals, mise. 
Cereal plants 
Cocoa 
Coffee 
Grape 
Palm, date 

Wg 
Rice 
Sugar cane 
Sugar plant (sugar) 
Tea 

Imported Foods Acceptability Taboos Rejected 
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INDIAN SUB-CONTINENT 35 

Primary, Secondary and Complement with Acceptability Balings. 

TXTlbSih“PÄ ^ Cootg, Pd.m. 
W 5inW«: V'L. rS-^cTüL^“' K°‘- 0,‘0,,• S““- C““h“’ ^ *"“■ 

Source 
Ants, mise. 

Apples, mise. 
Apricot 
Bamboo 
Barley 

Beans, mise. 
Bee (honey) 

Buckwheat 
Buffalo, water 
Cereals, mise. 

Cheerojee 
Chickpea 
Chicken 
Coconut 
Cow (meat and mil it) 
Crab 

Cucumber 
Deer, mise. 
Eggplant 
Fig 
Fish, mise. 
Garlic 
Goat 
Gourds, mise. 
Grape 
Jackfruit 
Jam bolán 

Legumes, mise. 
Mahua 
Maize 
Mango 
Millet, mise. 
Mushroom 
Mustard 
Onion 

Palms, mise. 
Cajun pea 
Pepper, chili 
Pig, mise. 
Potato, white 
Ramtil 
Rat 
Rice 
Salt 

Sheep 
Sorghum 

Squash 

Primary Accept. 

1 

3 

1 

2 

8 

1 

2 

6 
4 
7 

20 

1 

1 
2 

13 

1 
3 

3 

4 

2 
3 

2 

2 

3 

2 
2 
3 

3 

2 

2 
2 

2 

2 
2 

Secondary Accept. 
4 2 

3 3 
2 3 
5 3 
3 4 

IS 3 
8 2 

3 3 
6 2 

4 
5 

18 
5 

23 
4 

6 
10 

7 
13 
18 

3 
18 

7 
2 
6 
8 

9 
9 

15 
8 
5 
3 

10 

17 

6 
6 

14 
5 
4 

6 
12 

6 
1 

9 

2 
3 
3 
2 
2 
2 
3 
3 
3 
3 
3 
3 
3 
3 
2 
3 
2 

2 
3 
3 
3 
2 
2 
3 
2 
2 
2 
2 
2 
2 
1 
2 

3 
2 

3 

Complements 
2 
1 
2 
1 

Accept. 
2 
3 
3 
3 

2 2 

1 3 

3 

1 

7 
1 
1 
1 

2 
9 
2 

2 

2 

2 
2 
2 
2 

2 
3 

3 
2 



35a 

Source 

Sugar cane 
Tamarind 
Taro 
Tea 
Wheat 
Tak 
Tarai, miic. 

“"“•y Stcoaduy Accp,. Compltmuti 

1 
2 
7 
3 
1 

3 
2 
2 
3 
3 

3 2 
8 n.d. 
4 3 
4 2 
7 2 
1 3 
6 3 

2 
2 

2 

2 
2 

2 

Indian Sub-continent (27 culturel) 

Animait, mite. 
Banana 
Barley 
Beau, miic. 
Bee (honey) 
Buffalo, water 
Chicken (eggi and meat) 
Cow (meat and milk) 
Dog 
Duck 
Fiih, miic. 
Goat 
Millet, miic. 
Pig. miic. 
Rice 
Snakei 
Sugar Plant (tugar) 
Tea 
Tama, miic. 

^ AcçuMU,, Tâbooi --- 

1 
1 

3 
1 

2 
4 

3 
4 

3 
2 

4 
2 

8 4 
1 

2 
2 
3 
6 

10 
1 
2 
3 
4 
2 

11 
3 
1 

2 

1 

7 
2 

2 
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Primary, Secondary and Complement with Acceptability Rating*. 

Include., Tho. Thal-lue, Cambodian., Cham, Umet, Khmu, Lao (rural), Moi, Muong Malay. Semai 

Semang Bang Chan, Akha, Burrne.e (rural), Kachln, Karen, Palaung, Shan fßurma) yGaro ’ 
Kh«i, Purum, Ap. Tani, Ao Naga, Sema Nag., Onge, Andaman, Toul- Acuílme. ' 

Source 

Animal», mije. 
Bamboo 
Banana 

Bean., mise. 
Bees, mise. 

Birds, mise. 

Buckwheat 
Buffalo, water 
Cardamom 

Cauliflower 
Cereals, mhc. 

Chicken 
Coconut 

Cow (meat and milk) 
Crab, mise. 

Cucumber 
Deer, mise. 

Duck 
Eggplant 
Fiih, mi*c. 
Frog., mise. 
Garlic 
Ginger 
Goat 

Lime (fruit) 
Maize 
Mango 
Manioc 
Millet, mlK. 

Mushroom., miac. 
Mu.tard 
Onion 

Otangt 
Palms, mile. 
Papaya 

Peanut 

Pepper, chili 

P»g 
Pineapple 
Pomelo 

Potato, sweet 

Potato, white 
Ratyiimisc. 

Rice, (undifferentiated) 
Rie*, glutinous 
Rice, nonglut incus 
Salt 

Sesame 
Sur imp 

Soybean 

Squash 

Primary Accept. Secondary 

2 2 3 
14 

19 
3 3 17 

6 
6 

14 2 
9 

Accept. 

2 
3 
3 

3 
1 

2 
4 
2 

1 

12 

4 

1 
3 

1 

2 

22 
4 
5 

2 

3 

3 

4 
2 

2 

2 
2 

22 
3 

13 
7 

17 
9 

12 
14 

20 
9 
1 

11 

2 
18 
12 

7 
S 
7 

5 
11 
10 

10 
7 

4 
3 

20 

6 
4 

12 
7 
7 
8 
4 
2 
1 
4 
4 

4 

2 

3 
3 
2 

3 

3 
2 
3 
4 

3 
2 
4 

3 

3 
3 

3 
4 
2 

3 
3 
3 
4 

3 
4 

4 

2 
2 
4 
3 
3 

4 
3 
2 
2 
2 
3 
2 
3 

3 
3 

Complements Accept. 

3 

1 

2 

3 

1 

10 

7 
13 

5 

1 

3 
1 

8 

1 

2 
17 
2 

1 

1 

13 

8 
2 
2 

3 

1 

2 

3 

3 

3 

4 
3 

3 

3 

n. d. 

3 
3 

3 

4 

2 
2 

3 

2 

3 
2 
3 

3 



J3C 

Source Primary Accept. Secondary Accept. Complemenu Accept. 

Sugar cane 

Tamarind 
Taro 
Tea 

Tomato 
Turmeric 

Turtle, mise. 
Yàmi, mise. 

3 2 

7 

3 
8 
6 

8 

2 

11 

2 
4 
4 

2 
3 

2 
3 

10 

4 

1 

5 

2 

4 

2 

3 

Southeast Asia (27 cultures) 

Animals, mise. 
Bamboo 
Banana 

Beans, mise. 
Bees, (honey) 
Birds, mise. 
Buffalo, water 
Cauliflower 

Chicken 
Coconut 

Cow (meat and milk) 
Grab, mise. 
Deer, mise. 
Dog 

Duck 
Fish, mise. 
Frogs, mise. 

Garlic 

Goat 

Monosodium glutanaU 
Mustard 
Onion 

Orange 
Faims, mise. 

Mg 
Potato, sweet 
Potato, white 
Rats, mise. 

Rice (undifferentiated) 
Rice, non-glutinous 
Salt 
Shrimp 

Soy beam 
Squads 
Sugar cane 

Sugar plant (sugar) 
Taro 

Tea 

Tomato 
Turtle, mise. 
Wheat 
Yams, mise. 

Imported Foods Acceptability Taboos Rejected 

1 

1 

1 

1 

4 

2 
1 
1 

2 
1 
1 

1 
1 

3 

1 
11 

1 
1 

6 
2 

7 
1 

2 

2 

3 

3 

3 

4 

3 
2 

3 
4 
3 

3 
4 

9 
2 
3 
3 
3 

2 
1 

2 
3 

3 

1 
2 
1 

2 
2 
2 

8 

6 
2 
2 
5 
2 

11 
3 

3 

1 
1 
1 
1 

11 

1 
1 

1 

1 

1 
1 
3 
2 

2 

4 

1 

2 

2 

1 

1 



EAST ASIA 
35d 

Primary, Secondary and Complement with Acceptability Ratings. 

udei: South Korea, Cheju Island, Nagura Mura (Japan). Ainu. Amami Oshima (Ryukuyu). Okinawa. Higashi (Okinawa). 
Ami. Atayal. Bunun, Yami, Usu (China). Lüu (Thailand). Lolo, Lolo (Tonkin). Cowrie Shell Miao, Chuan 
bUäo Black Miao. Red Miao. Vietnam Meo. ThaUand Miao. Hainan Miao. Peichang Yao. Linchow Yao. 
Hua-Un Yao. Laos Yao, Thailand Yao, Tonkin Yao, Monguor, Tibet. Total - 30 cultures. 

Source 

Bamboo 
Barley 

Beans, mise. 
Buckwheat 
Cabbage, miso. 
Cereals, mise. 
Chicken 
Cow, mise. 
Duck, mise. 
Eggplant 
Fish, mise. 
Garlic 
Ginger 
Goat 
Maize 
Millet, mise. 
Onion 
Pea 

Peanut 
Pepper, chili 
Pig, mise. 
Potato, sweet 
Potato, white 
Pumpkin 
Radish 

Rice, undifferentiated 
Rice, glutinous 
Rice, nonglutinous 
Salt 
Sorghum, mix. 
Soybean 
Spinach 
Sugar cane 
Taro, mise. 
Tea 

Turnip 

Wheat, mise. 

Primary Accept. 

4 3 

2 3 
4 3 

1 3 
3 3 

3 3 

6 3 
7 3 

6 4 
1 4 

18 
3 
7 

1 
1 

4 
2 

1 

2 
2 
2 

4 
3 

4 
2 

3 

Secondary Accept. 

7 3 
6 3 

14 3 
8 3 

19 7 

Complements Accept, 

1 

6 
2 

3 
3 
3 

3 4 
8 3 
5 4 

2 3 
6 4 

2 2 
9 4 
7. 3 

16 
1 

6 

6 

1 
1 

3 

3 
4 

3 

3 

2 
4 

3 



35e 

East Ásia (30 cultures) 
Animals, mise. 
Chicken 
Cow (milk-meat) 

0¾ 
Fish. mise. 
Horse 
Peanut 
Pepper, chili 
Pigs. mise. 
Rice 

Rice, glutinous 
Saccharin 
Salt 
Sheep 
Shrimp 
Pumpkin 

Imponed Foods Acceptability Taboos Rejected 
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INDO-OCEANIA 36 

Primary, Secondary and Complement with Acceptability Ratings. 

Include!: Aeta, Apayao, Bontoc Igorot, Central Bbayan, Magahat, Tawsug, Hanunoo, Ifugao, Madukayan, 
Manobo, Subanun, Bulakan, Tiruray, Iban, Toba-Bat ak, Minangkabau, Niai, Javanese, Alor- 
Pagans, Bali, Floret, Belu, Makassarese, Ambon, Kai. Total - 25 cultures. 

Source Primary Accept. Secondary Accept. Complements Accept. 

Banana 
Beans, mise. 
Bee (honey) 
Birds, mise. 
Buffalo 
Cabbage 
Chicken 
Coconut 
Coffee 
Cow, mise, (meat and milk) 
Cowpea 
Crabs, raise. 
Cucumber 
Deer, mise. 
Dog 
Duck 
Durian 
Eel 
Eggplant 
Fish, mise. 
Garlic 
Ginger 
Goat 
Jackfruit 
Larvae, mise. 
Maize 
Mango 
Manioc 
Millet, mise. 
Monkey 
Nutmeg 
Onion 
Palm, mise. 
Papaya 
Peanut 
Pepper, chili 

Pig 
Pineapple 
Potato, sweet 
Rice 
Rice, glutinous 
Rice, nong'utlnous 
Salt 
Shrimp 
Snails, mise. 
Squash 
Sugar cane 

Taro, mise. 

Tomato 
Trees, mise. 

Yams, mise. 

1 2 

lx 4 
17 2 
2 S 
4 2 

1 4 

S 4 

S 4 

17 
19 

5 
5 

16 
5 

22 
15 
/5 

8 
S 
7 
7 

15 
5 
7 
6 
5 

10 
24 

13 
9 
5 

15 
12 

9 
5 
5 

1 
21 
10 

9 
6 

26 
7 

13 
6 
9 

6 
4 
7 

10 
14 

7 

5 

5 

3 
3 
3 
4 
3 
4 

3 
3 
4 
3 
4 
4 
4 
3 
3 
3 
3 
3 
4 
3 

3 
3 
4 
4 
3 
4 
4 

3 

4 
3 
4 

3 
3 
2 
3 
4 
2 
3 

2 
4 
4 

3 
4 
4 

4 

4 

1 

1 

1 
4 

1 

3 
5 
9 

1 

5 
7 
2 

2 
13 

1 

13 

2 

2 
6 

1 

6 

3 

3 

3 
3 

3 

3 
4 
3 

4 

4 
4 
3 

3 
3 

4 

3 

2 

4 

3 

4 

4 



36a 

Indo-Ocea ni» (25 cultures) 

Banana 
BuíTaio 
Gj. 

Coconn: 
Coffee 

Cow. mise, (meat and milk) 
Cowpea 
Deer, mise. 
Dog 
Durian 
Eel 

Fish, mise. 
Maize 
Monkey 
Palm, mise. 

Pig 
Potato, sweet 
Rice 

Rice, glutinous 
Salt 

Sardine 
Shrimp 
Sugar cane 
Taro, mise. 
Tomato 

Imported Foods Acceptability Taboos Rejected 

taiüÉto 
I" ... :11¾¾¾ 
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36b 
OCEANIA -AUSTRALIA 

Primary, Secondary and Complement with Acceptability Ratings. 

include*: Walltei, Arandi. Mumgln, Tlwl and Wanlndiljaugw«. Total - 5 culture*. 

Source 

Acacia, mise. 
Ant. honey 
Bandicoot 
Bees, mite, (honey) ' 
Cat, marsupial . 
Crocodile 

Cycad 
Dugong 
Emu 
Fish, mise. 
Flying Fox 
Grubs, mise. 

Kangaroo 
Lizard, mise. 
Nut gras* 
Opossum, Australian 
Orange, native 
Palm, mise. 

* Pandanus 
Purslane 
Sandalwood 
Shellfish, mise. 
Tamarind 
Truffle, False 

Turtle 
Wallaby 
Water lily, blue 
Yam, mite, wild 

Primary Accept. 

1 1 

1 

1 

2 

1 

Secondary Accept. 

1 

2 

1 3 

2 3 
4 3 

2 
2 
2 
4 
2 
2 
1 
2 
2 
3 
2 
3 

1 
4 
1 

2 
2 
3 

2 
1 
2 
2 
2 
2 
2 
2 

1 
2 
1 
3 
3 
3 
2 
2 
2 
2 
3 
1 
2 
2 
2 
3 
3 

3 
3 
3 
3 
3 
3 
3 
1 

Complements Accept. 

Australia (5 cultures) 
Acacia, mise. 
Ant, honey 
Bandicoot, mise. 
Cat, marsupial 
Emu 
Flying Fox 
Kangaroo 
Nut grass 
Purslane 

Imported Foods Acceptability Taboos Rejected 

1 
1 
1 
1 
2 
1 
1 
1 
1 



OCE ANIA-ME LANE SIA 
36c 

Primary, Secondary and Complement with Acceptability Ratings. 

Includá; Watut. Arapeih, Kiwai, Maiindanin, Korl’d, Orokaiva, Waropen, Wogeo, Kapauku, lor, Kuni, 
Trobriandi, U*u, Tanga, Buka, New Georgia, Santa Cruz, Malekula, Lau Fiji, and Vlti-I-Loma. 
Total - 20 cultures. 

Source Primary Accept. Secondary Accept. Complement! Accept. 

Almond, cañarlum 
” Indian 

Banana 
Barringtonla 
Bat, Mise. 
Beans, mise. 
Birds, mise., wild 
Bonito 
Breadfruit 
Cabbage, mise. 
Cassowary 
Chestnut, Tahitian 
Chicken 
Clam 
Coconut 
Cow (milk and meat) 
Crabs, mise. 
Cucumber 
Cuse us 

Dog 
Fish 
Flying Fox 
Frog 
Kangaroo, mise. 
Larvae, mise. 
Lemon 
Limes 
Lizards, mise. 
Lobsters 
Maize 
Malay apple 

Mango 
-Manioc, mise. 
Melon 
Moluscs, mise. 
Octapus 

Onion 
Orange 
Palm, sago 

Palolo worm 
Pandanus 
Papaya 
Pepper, chili 

Pig, mise. 
Pigeon, mise. 
Pineapple 

4 3 

3 3 

1 3 

6 2 

1 3 

3 

3 
2 
5 
3 
4 

9 
7 
2 

14 

2 
4 
4 

11 
3 

13 
3 

11 

3 
5 
5 

25 
2 
6 
3 
8 
1 

2 
4 
3 

11 
4 
5 
8 
2 
4 
2 
1 
5 
6 
4 

3 
12 

1 
27 
6 
6 

2 
3 
3 
1 
2 
3 
2 
2 

3 
3 
3 
3 
3 
3 
2 
2 
3 
3 
2 
2 
3 
3 
3 
2 
2 
3 
3 
2 
3 
3 
3 
3 
3 
3 
3 
3 

2 
3 
3 
2 
2 
3 
3 
2 
2 

3 

3 

1 

3 

2 

1 

1 

3 

2 

2 

2 

2 

3 

2 

3 



36d 

Source 

Plautaia 
Potato, sweet 

" white 
Prawn 
Rat 
Rice 
Salt 

Shellfish, mise. 
Snail 

Snake, mise. 
Squash 
Sugar cane 
Taro, mise. 
Tea 

Tomato 
Turtle, mise. 
Yam, mise. 
Yautia 

Primary Accept. 

6 3 

9 3 

Secondary Accept. 

3 3 

5 3 

2 3 

9 2 

6 2 
3 2 

6 
2 
3 

10 
13 

7 

3 

4 

11 
9 

2 

2 
3 

2 
3 

3 

3 

2 
3 

2 
2 
3 

Complements Accept. 

Melanesia (20 culture«) 

Almond, canarium 

Banana 

Birds, mise, wild 

Breadfruit 

Chicken 

Coconut 

Cow 

Crab«, mise. 

Dog 

Fish 

Flying Fox 

Kangaroo, mise. 

Lizards, mise. 

Lobsters 

Onion 

Palm, sago 

Palolo worm 

Pig, mise. 

Potato, sweet 

Rice 

Shark 

Snake 

Sugar cane 

Taro, mise. 

Tea 

Turtle 

Yam, mise. 

Imported Foods Acceptability Taboos Rejected 

1 
3 

1 

1 

2 
2 

3 

2 

3 

1 

5 

1 

2 
2 
3 

1 

1 
6 
1 
1 

1 

1 
1 

10 
1 

4 

1 

5 

4 

5 



OCEANIA-MICRONESIA 
36e 

Primary, Secondary and Complement with Acceptability Ratings. 

Include*: Gilbert*. Guam, Marihalli, Nauru. Palau, Truk, Ifaluk, Lamotrek. Total - 8 cultures. 

Source 

Almond, Indian 

Arrowroot, Polynesian 
Banana 
Beans 

Breadfruit 
Chicken 
Coconut 

Cow (milk and meat) 
Crabs, mise. 
Dodder laurel 
Fish 
Limes 

Mango 

Manioc, undifferentiated 
Octapus 

Pandanus 
Papaya 
Pepper, chili 

Pig 
Pineapple 
Potato, sweet 
Rice 

Sardine (canned) 
Salt 

Shellfish, mise. 
Sour sop 

Soybean 
Squash 
Sugar cane 
Taro, mise. 
Tea 

Turmeric 
Turtle, mise. 
Wheat 

Micronesia (8 cultures) 

Coconut 

Cow (milk and meat) 
Fish, ml««, 

Ocepus 
Rice 
Salt 

Sardine (canned) 
Soy bean 

Sugar cane 
Tea 

7 ,- ,, mmm 

Primary Accept. 

1 
1 

4 

4 

1 

5 

1 
1 

3 

2 
1 

3 
3 

2 

2 

2 

2 

3 
2 
3 

3 
2 

3 

Secondary Accept. 

2 
3 
6 
2 
5 
7 

6 
4 
8 
2 

10 
1 
3 
1 
2 

2 
7 

2 
3 
3 
3 
2 
2 
2 
2 
3 
3 
2 
3 
2 
3 
2 

3 
3 

8 
3 
2 
5 
2 

2 
2 
3 
2 
2 

2 

5 
6 
5 
2 
1 
5 
a 

3 

6 
3 
3 
2 
2 
2 
3 

Complement Accept. 

Imported Pooch Acceptability Taboo» Rejected 

4 
2 

6 
1 
2 
2 
2 
2 

2 
2 

2 
3 

3 

2 
1 

3 
1 

ÜHttiÜiiii s -i-ve. ! i “V""- ... ' 

mmm 
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OCEANIA -POLYNESIA 
36f 

Primary, Secondary and Complement with Acceptability Ratings. 

Include»: Kapingamarangi, Rennell Island, Tikopia, Ellice Islands, Samoa, Tonga, Gambier, Marquesas, 
Tuamotu, Easter Islanders, Maori, Cook Islands, Manihikl, Pukapuka. Total - 14 cultures. 

Source 

Arrowroot, Polynesian 
Avocado 
Banana 
Breadfruit 
Cabbage 
Cereals, mise. 
Chesmut, Tahitian 
Chicken 
Coconut 
Coffee 
Cow (meat and milk) 
Crab, mise. 
Crayfish, sea 
Dracaena 
Fish 
Goat 
Limes 
Lobster, spiny 

Maize 
Manioc, undifferentiated 
Octapus 

Onion 
Pandanus 
Papaya 
Pea 
Pepper, chili 

PÇ 
Pineapple 
Plantain 
Potato, sweet 
Rice 

• Salt 

Seaweed 
Shrimp 
Squash 

Sugar cane 
Sugar plant (kugai) 
Taro, mise. 
Tea 
Tomato 
Trldacna 
Turmeric 
Turtle 
Vi-apple 
Wheat 
Tam, mise. 

Primary Accept. 

10 

2 
2 

13 
1 

1 
2 

2 
3 

3 
2 

8 
8 

Secondary Accept. Complement Accept. 

4 
2 

11 
5 
2 
3 
2 
9 
7 
5 

6 
9 
5 
3 

21 
2 
2 
3 

2 
3 
5 
2 
9 

10 

2 

9 
4 
3 
3 
5 

2 
4 
3 

8 
3 

16 
3 
2 
3 
2 

11 
2 
2 

10 

3 
2 
3 
3 
3 
3 
3 
5 
3 
2 
3 
3 
4 
3 
2 
3 
3 
3 
2 
3 
2 
2 
3 
3 
2 

2 
3 
3 
3 
3 

3 
2 
3 
3 

2 
3 
3 
3 
3 
3 
3 
4 

1 
2 

5 
2 

3 

3 
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Polynesia (14 cultures) 
Banana 
Breadfruit 

Cereals, mise. 
Chicken 
Coconut 

Coffee 
Cow (meat and milk) 
Fish 
Octopus 

Wg 
Rice 
Sugar plant (sugar) 
Taro 
Tea 
Tridacna 
Turmeric 
Turtle 
Wheat 
Yam. mise. 

Imported Foods Acceptability Taboos Rejected 



MIDDLE AMERICA 
37 

Primary, Secondary and Complement with Acceptability Ratings. 

include., MUpe Alt. As.«, s.,,. T.,.hum.,., T««co. TepoeUm, T..on.o, Z.po.ec, Tue««, M.y. 

Chimaltenengo, Ch»,,I. ChlcuU., QUcl». CuU. ,lc.,ue. t^T . jTc“,™. 

Source 

Animait, mite. 
Armadillo 
Avocado 
Banana 
Beans, mise. 
Bee (honey) 
Cabbage 
Cereals, mise. 
Chayóte 
Chicken 
Cocoa, mise. 

Cow (meat and milk) 
Deer, mise. 
Fish, mise. 
Garlic 
Goat 
Guava 

Lemon 
Lime (fruit) 
Maize 

Mamey-apple 
Mange 

Manioc 

Mombin, mise. 
Monkey, mise. 
Mushrooms 
Onion 
Orange, mise. 
Palms, mise. 
Papaya 

Peccary, mise. 
Pepper, chill 

Pineapple 
Plana, mise. 
Potato, sweet 
Potato, «chite 
Prickly pear 
Rabbit, mise. 
Rice 
Salt 

Sapotes, mise. 
Squash, mise. 
Squirrel 
Sugar cane 
Tomato 
Turkey 
Wheat 

Primary Accept. 

5 5 

4 4 
11 4 

1 4 
2 3 

1 3 
1 3 
3 3 

12 3 

1 3 
3 4 

1 

1 
1 

2 
3 

4 

3 
3 

4 
4 

Secondary Accept. 

2 
5 

10 
7 

17 
7 
5 
3 

6 
11 

5 
10 

8 
8 
2 
6 
8 
5 
7 
4 

6 
9 
4 
8 
6 
5 
8 

15 

6 
9 
7 
3 

10 
5 
4 
7 
e 
7 
5 
9 

10 
8 
5 
6 

10 
9 
7 

5 
3 
4 
4 
4 
3 
4 
3 
4 
3 
2 
3 
3 
3 
4 
3 
4 
4 
4 

3 
4 
3 
4 
3 
4 
4 

3 
4 
4 
4 
4 
3 
3 
3 
4 
4 
4 
4 
4 
3 

4 
4 
4 
3 
3 
4 
3 

Complements Accept. 

1 

1 
4 
1 

1 

3 

2 

15 

1 

1 

9 

2 

6 
1 

4 

4 

3 
4 

2 

4 

3 

3 

4 

4 

4 

4 

3 
3 
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Middle America (IScultwei) 
Animals, mise. 
Avocado 
Banana 
Beans, mise. 
Cabbage 
Cereals, my, 

Cocoa, mise. 
Coffee 

Cow (meat and milk) 
Fish, mise. 
Garlic 
Goat 
Mango 
Onion 

Orange, mise. 
Papaya 

Pepper, chili 

Wg 
Plants, mise. 
Pouto, white 
Rice 
Salt 

Sardine 

Sheep, Immature 
Squash, mise. 

Sugarcane 
Tomato 

Wheat- 

Imported Foodt 
^ePMbmty Taboo, Rejected 

liÄjiiilÄteiftilll 



SOUTH AMERICA - NORTHERN LQWLAND 
38 

Primary, Secondary and Complement with Acceptability Ratings. 

Inc ludst i Cuna, Choco, Goajiro, Surinam Javanais, Buih Nogrooi, Sarama Rlvsr Carlb> Macuil, 
Taulipang, Wan au, Yaruro, Maklrltare. Total - 11 cultural. 

Scutes Primary Accept. Sscondary Accept. Complainsnti Accept. 

Agouti 
Armadillo 
Banana 
Beau 
Bee (honey) 
Breadfruit 
Chicken (eggt and meat) 
Coconut 
Crab 
Deer 
Duck 
Pilh, mlac. 
Larvae, mlic. 
Maine 
Manioc (undlfferonrlated) 

" bitter 
* tweet 

Papaya 
Peccary, mlic. 
Pepper, chill 

Pig 
Pineapple 
Plantain 
Potato, tweet 
Rice 
Salt 
Shrimp 
Squaih 
Sugarcane 
Tapk 
Turtle, mlac. 
Yam 
YautU 

4 

4 
0 
4 

8 

8 
1 
8 

1 

3 

3 
a 
a 

a 

8 
8 
8 

a 

8 
a 
6 
4 

a 
e 
s 
a 
a 
8 

18 
a 
s 
1 
8 
4 
5 
6 
1 
a 
6 
7 
4 

3 
4 
7 
4 
a 
8 
8 



Imported Pood» Acceptability Taboo» Rejected 

South America, Northern Lowland (11 culture») 
Agouti 
Armadillo 
Bean» 
Chicken (egg» and meat) 
Deer 
Duck 
Fish, miac. 
Maize 

Manioc (undifferentiated) 
" tweet 

Peccary 

Pepper, chill 

Wg 
Plantain 
Rice 
Salt 
Squath 
Sugar cane 

Tapir 
Turtle 

1 
2 

1 

3 

2 

8 

1 
1 
3 
2 
1 
3 
2 
1 
1 
2 
1 
1 
1 
1 

1 
2 
1 
2 

1 



SOUTH AMERICA-ANDEAN 38b 

Primary, Secondary and Complement with Acceptability Ratings. 

Inc luden Cagaba, Parkl, Cayapa, Quechua-Hualcan, Camba, Aymara. Arit.ma, Araucaniani. Total 

Source 

Apple 
Arracacha 
Avocado 
Banana 
B«.ans, miso. 
Bee (honey) 
Cabbage, mile. 
Cat 
chicken 
Coffee 
Cotlander 
Cow (milk and meat) 
Doer, mise. 
Duck 
Fish 
Garlic 
Guinea pig 
Larvae, mise. 
Malee 
Mango 
Manioc, undifferentiated 
Nasturtium, Peruvian 
Onion 
Papaya 
Pepper, chili 

'»g 
Pineapple 
Plantain 
Potato, sweet 

" white 
Qulnoa 
Rice 
Sheep 
Squash 
Sugar cane 
Tapir 
Taro 
Turtle 
Turkey 
UUuco 
Wheat 
Tam, mise. 

Primary Accept. 

1 
1 

4 

5 
8 
1 

1 

1 

3 
3 

B 

3 

S 

S 

3 
8 
8 

8 

a 

Secondary Accept. 

3 
6 
4 
4 

IS 
1 
4 
2 
8 
3 

3 
3 
3 
3 
3 
2 
3 
3 
3 
3 

Complement Accept. 

3 

2 
1 

3 

1 

3 
1 

1 
1 
2 

2 

8 

C 

2 

3 

8 
8 
2 

4 
4 

8 
4 
6 

8 
3 
8 
8 
8 

9. cultives. 



Imported Food« Acceptability Taboo« Rejected 

South America. And';!* (» culture.) 

Apple 
Bmana 
Beam, miac. 
Bee (honey) 
Cabbage, miac. 
Cat 
Chicken 
Cow (milk and meat) 

Deer. miac. 
Duck 
Pith 
Guinea pig 
Larvae, miac. 
Mango 
Manioc 
Onion 

Pepper, chili 

Hg 
Potato, aweet 
Rice 
Sheep 
Sugar cane 
Tapir 
Turtle 
Turkey 

Wheat 

1 

1 

1 

1 
2 

2 

2 

3 

3 
3 

2 

1 

1 
1 
1 
1 
2 
3 
2 
2 
2 
1 
2 
1 
1 
1 
2 
3 

2 

1 
3 
1 

1 

1 

1 8 
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SOUTH AMERICA - SOUTHERN LOWLAND 38d 

Primary, Sacoad.ry a ad Compl.m.n, with Acceptability ».„„g., 

rS, Mm Cl,"n““0' T.»td.m, 

Source 

Algaroba 

Armadillo 
Banana 
Beam, mile. 

Bee (honey) 
Capybara 
Cereali, mlic. 

Chicken 

Cow (meat and milk) 
Deer, mlic. “ 
Fl*h, ralic. 
Garlic 
Goat 
Guava 
Guinea fowl 
Malxe 
Mango ' 

Manioc, undifferentiated 
bitter 

^ tweet 
Mat« 

Monkey, howler 
Onion 

Orange* 

Palma, mlao. 
Papaya 

Peanut 

Feccary, mlic. 
Fepper, chill 

F% 
Pineapple 
Potato, tweet 
Rhea 
Rice 
Squaih 

Silgar cane 
Tapir 

Tomato 

Watermelon 
Tami, mJac. 

Primary Accept. 

1 8 

Secondary Accept. 

3 
4 
4 

9 

5 
3 

2 
2 
2 
3 

1 
4 

Complement Accept. 



Imported Food» Acceptability Taboot 

Sbutb America. Southern Lowland (12 culturel) 
Armadillo 
Beam, mlic. 
Cereals, mise. 
Chicken 

Cow (meat and mUk) 
Deer, mise. 
Fish, mise. 
Maize 

Manioc, bitter 
Monkey, howler 

Oranges 
Peccary 
Pepper, chill 

Hg 
Rhea 
Sugar cane 
Tapir 

Tomato 

3 
2 

2 

3 
3 

3 

3 

1 
2 
2 

4 
1 

2 

4 
1 

4 
1 
2 

" , .. i, ..,,...,. 



SOUTH AMERICA - AMAZONIA 
38Í 

Primary, Secondary and Complement with Acceptability Ratings. 

Include*: Wítoto, Jívaro. Amahuaca. Campa, Chama. Cocaína, Piro. Yagua, Zapáia. Chiriguano. Siriono. 

Aueto, Bacairi, Caraja, Nambicuara. Mamalnde, Pare**!, Shavaate, Kuikuru, Mundurucu, Yanoama 
Cubeo, Waiwaí. Total - 23 cultures. 

Source 

Agouti 
Anu, mite. 
Armadillo* 
Arrowroot 
Avocado 
Banana 
Beans, mise. 
Bee (honey) 
Capybara 
Cashew, mise. 
Cayman 
Chicken (meat and eggs) 
Cow (meat and milk) 
Deer, mise. 
Fish, mise. 
Guava 
Inga 

Larvae, mite. 
Lemoi 
Mai’.e 
Mango 

Manioc, undifferentiated 
" bitter 
^ sweet 

Melon 
Monkey, mise. 
Orange 
Paca 
Palms, mise. 
Papaya 
Peanut 
Peccary 

Pepper, chili 

Pig 
Pineapple 
Plantain 
Potato, sweet 

* white 
Rhea 
Rice 
Salt 
Squash 
Silgar cane 

Tapir 

Turtles, mise. 
Watermelon 
Yams, mite. 
Yautla, mise. 

Primary Accept. 

1 3 

6 3 
3 3 

1 3 
9 3 

8 3 

3 3 
8 2 

12 3 

2 2 

1 3 

2 3 

8 3 
1 2 

2 2 

1 3 

Secondary Accept. 

4 

6 
5 
4 

3 
8 

15 
6 
4 

6 
3 
7 
2 
5 

14 

3 
3 
e 
3 

16 
3 
2 
3 
6 
3 

11 
5 
3 

59 
10 
14 
12 

5 
3 

10 
4 

19 
3 
2 
4 
1 

12 
11 

8 
17 
6 

20 
7 

2 
3 
3 
3 

3 
3 
3 
3 
3 
3 
r* 

3 
3 
3 
3 
3 
3 
3 
3 
3 
3 
3 
2 
3 
3 
3 
3 
3 
3 

3 
3 
3 
3 
3 
3 
3 
3 
n.d. 
3 
3 
2 
4 
3 

3 

3 
3 
3 

3 

Complement Accept. 

1 
3 

1 

1 

11 

1 
8 

5 

n.d. 
2 

3 

3 

3 

3 
2 

3 
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Imported Food« Acceptability Taboo» Rejected 

South America. Amazonia (23 cultures) 
Agouti 
Ants 
Armadillo 
Banana 
Bee (honey) 
Capybara 
Ca/man 
Chicken (meat and eggs) 
Cow (milk and meat) 
Deer, mise. 
Fish. mise. 
Inga 
Larvae, mise. 
Maize 
Manioc, bitter 

" sweet 
Monkey, mise. 
Paca 
Palm. mise. 
Peanut 
Peccary 
Pepper, chill 

Wg 
Plantain 
Pouto, sweet 
Rice 
Salt 
Sugar cane 
Tapir 

Turtles, mise. 

1 

1 
4 
1 

3 

3 
2 

4 
2 
5 
1 
2 
4 
2 
2 

4 
8 
1 
1 

1 
2 

17 
3 
6 
1 
8 
2 
1 
1 
2 

3 
2 
3 

12 

1 

1 
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CARIBBEAN 39 

Primary, Secondary and Complement with Acceptability Sating., 

toclud«, Providencia hitad, Modan Ctrlb, Haiti, ganuic. T.U1 - 4 cnlnn... 

Source 

Amaranth 

Animals, domestic 
Avocado 
Banana 

Beans, mise. 
Breadfruit 
Cabbage 
Cashew 
Chayóte 
Chicken 
Cocoa 
Coconut 
Cod 
Coffee 
Cow 

Cowpea 
Crab«, mise. 

Custard-apple 
Fish, mise. 
Ginger 
Goat 

Grapefruit 
Guava 
Herring 
Iguana 

Jackfrult 
Maize 
Mango 
Manioc 
Oats 
Okra 

Onion 
Orange 
Palms, mise. 
Papaya 
Pea, cajan 
Peanut 

Pepper, chill , „ 

Pig 
Pineapple 
Plantain 
Potato, sweet 
Potato, white 
Pumpkin 
Rice 
Salt 

Sapodilla 
Sardine 
Soursop 

Star-apple 
Silgar cane 

Primary Accept. Secondary Accept. 

3 
1 
3 
1 
4 
3 
2 
1 
2 
3 
1 
3 

2 

3 
1 
3 
2 
1 

3 

2 
2 
2 
2 
1 
3 
3 
2 
1 
2 
1 
3 
2 
3 
3 
2 

4 

2 
3 
3 
3 
3 
4 
4 
4 

2 
3 
3 
2 

3 
4 
3 
4 
2 

4 

4 
3 
2 
4 
4 
3 
2 
4 
4 
4 
2 
3 
3 
3 
4 
4 

Complements Accept. 

1 2 

1 

1 
1 

2 

1 

4 

3 
3 

3 

3 

3 

1 

4 

2 2 



39a 

Source 

Tamarind 
Taro 
Tomato 
Turtle, mise. 

Watermelon 
Wheat 
Yams, mise. 

Primary Accept. 

1 4 

2 3 

Secondary Accept. 
2 
1 
3 
3 
2 
2 
2 

3 
4 
3 
4 

3 
3 
3 

Complements Accept. 

Imported Foods 

South America-Caribbean (4 cultures) 

Animals, domestic 1 
Cocoa 1 

Cod 2 
Coffee 1 
Cow 1 
Herring 2 
Oats 1 
Onion 1 

Orange 
Pouto, white 1 
Rice 1 
Salt 1 
Sardine 1 
Sugar cane 1 
Tomato 1 
Wheat 2 

Accepubility Taboos Rejected 

2 
3 
2 
3 
3 
2 
4 
2 

2 
3 
3 
1 
2 
3 
8 



^ /•ft" 
-Ji-i-i.- -fjv*!'■P'' '--..'W—al-.-l.-.,-,1.-. ,:, - . :, ... , .. y l V>| 

l"" •"■.• %:;■}%*>**.* m-i-j—.* 

40 

Chapter 3 

BOTANICAL,-ZOOLOGICAL TAXONOMY 

The objectives of the taxonomist were to identify and verify the 

plant and animal sources used as foods as reported in the analyzed lit- 
', *r 

erature of the ethnic groups considered in the project, and in addition 

to edit the data sheets for consistent usage of terminology of foodstuffs 

and categorization of foodstuffs. 

The first cultures studied were mainly from HRAF file literature 

sources. In addition to the obvious categories utilized by the researchers, 

the flora and fauna sections of the files often proved useful for gleaning 

extra information for identification. Greater certainty of exhaustive 

coverage of literature was possible with file sources. 

Literature sources outside the files showed greater variability in 

pertinence and coverage and it was much more time consuming to search 

and cross reference. The questionnaires also varied greatly in amount 

of detail available. 

Since the literature used was not usually intended for such specific 

uses as detailed analysis of foods, lack of pertinent detail was a major 

problem involved in this work. Lack of biological knowledge or insuf¬ 

ficient detail on the part of the original researchers often made 
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identification of food sources difficult, and sometimes impossible. In 

particular, this was true with reference to the staple grain crops in 

parts of Africa and India. The general term "millet" would be used to 

describe the grain. This term is loosely applied to a large number of 

small-seeded grasses and can also be used to cover sorghum, which is 

itself known by a confusing variety of common names including great or 

giant millet, and is very often referred to merely as a millet. In many 

cases use of native terms helped solve these problems, either by ref¬ 

erence to other sources, or to the regional listings or dictionaries of 

vernacular terms. In case of doubt, the vernacular name was relied 

upon rather than the common supplied in the literature by the author. 

As stated by Merrill (1945): 

"Native plant names are not to be ignored no matter if 
the number in actual use is very very great.. . . We should 
not be misled by the very loose application of our common 
English plant names. . . .for among more primitive peoples 
the plant names in current use are too important to be ig¬ 
nored since such peoples are as a rule in much closer con¬ 
tact with plants than are more advanced peoples. " 

The literature was often especially vague with reference to do¬ 

mestic animals, giving no mention of the type of cattle, or whether the 

pigs, sheep or goats were introduced or derived from the species na¬ 

tive to the particular geographic areas. 
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When inconsistencies of identification occurred between soxirces, 

citation of expert identification of the materials was accepted in prefer¬ 

ence to unsubstantiated identification. In the more recent sources accu¬ 

rate identification of plant and animal food sources, with binomials,is 

often included. 

The older sources presented many problems with binomials. 

"Because of confusion in the early development of botanical 
classification, names long in use for a particular species 
will be dropped when it is found that an earlier published 
one actually applied to the same species" (Merrill, 1945). 

Recent advances in taxonomy and greater communication between author! 

ties have brought about many changes and there is still lack of agree¬ 

ment of taxonomy in some fields, mainly at the species level but also 

at the genus level. This, and the question of current priority in nomen¬ 

clature, were difficulties encountered. No single, comprehensive, up- 

to-date standard of nomenclature for animals and plants yet exists. 

Simpson (1945) was used as a standard to solve the problem of synonymy 

amongst mammals. Gerth van Wijk’s voluminous dictionary of plant 

names, although published between 1911 and 1916, is very comprehen¬ 

sive and was found invaluable in correlating out-dated binomials with 

current usage. 
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Uncommon binomials had the source and authority included on the 

original data sheets but this information could not be included in the 

Tables. Webster's Second International Unabridged Dictionary was 

often used in deciding priority of common names. Where there appeared 

to be no American-English name in common usage the following alter¬ 

natives were employed for common name source: (a) a general term 

to identify the type of plant, (b) a concise description taken from the 

literature, (c) a native term, or (d) the generic name. 

As detailed a literature search as time allowed was carried out 

for reference materials. Those used are included in the bibliography 

below. 

Certain common names for botanical species and varieties are 

a source of potential confusiipn. To avoid problems of identification 

of common food source names a card file was maintained. Following 

is a list of the mor*? significantÿf these decisions. 

DECISIONS ON COMMON NAMES 

Zea Mays L. 
The term maize was used consistently for Zea Mays (in preference to 
Indian corn, corn of mealies) to avoid confusion over the word corn, 
which, outside the U.S. , may apply to the grain of any cereal. 



44 Sorghum vulgare Pers. 

Cultivated sorghums are usually referred to as a single species. The 
term sorghum has been used to cover all the grain sorghum varieties 
(durra, Kaffir corn, Guinea corn, great millet or giant millet). 

Pennisetum typhoideum Rich. 
Millet,pearl not millet, bulrush, millet, cattail or millet, spiked. 

Eleusine coracana (L. ) Gaertn. 
Millet, African not millet,finger, ragi or korakan. 

Setaria itálica (L. ) Beauv. 
Millet, foxtail not ipillet, Italian, Hungarian or Siberian. 

Manihot e seul enta Crantz 
Manioc was formerly regarded as two species but now the bitter and 
sweet forms are treated as varieties of a single species. The term 
manioc was used in preference to cassava, cassaba, yucca, yuca, 
mandioca, tapioca or aipin. The name manioc has wide acceptance 
in American-English usage and also in French. 

Colocasia esculenta (L.) Schott. 
The term taro has been used for the true taro in preference to coco 
yam or eddo. 

Alocasia maciorrhiza (L.) Schott. 
The common English name is giant taro and for the purposes of thi s 
study it was called taro, giant. Kape is a term used throughout Oceania 
for this aroid. 

Cyrtosperma chamissonis (Schott) Merrill 
The giant swamp taro or pulax with pulaka or puraka as common native 
names. This was referred to as taro, pulax to distinguish it from 
Alocasia - the giant taro. 

Xanthosoma spp. 
Yautia used In preference to malanga or tanier. 

Cucurbita spp. 

Pumpkins and squashes are gourd fruits which assume very many shapes 

1 

j 
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and the various horticultural varieties cross readily. In the U.S. the 
words pumpkin and squash are used indiscriminately. In this study the 
term squash has been used in preference to pumpkin but where varieties 
have been identified in the literature, the more specific names have been 
utilized. 

Arachis hypogaea L. 

Peanut was used in preference to monkey nut or groundnut to avoid con¬ 
fusion with Bambara groundnut and other plants also referred to as 
groundnuts. 
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Chapter 4 

NUTRITIONAL ANALYSIS 

Jeanne Nagle, Member, American Dietetic Association 

In analyzing the diets for this study, all available reference ma¬ 

terials have been obtained. In some cases the work vhich has been dom> 

is thorough and extensive. In many instances, however, it has not been 

possible to make an accurate nutritional analysis. In trying to apply figures 

from one area to another, one must take into consideration the differences 

in soil, climate, methods of preparation, etc. -- all of which can affect 

nutritional components to a considerable degree. 

It has also been most difficult to obtain accurate nutritional analysis 

of many foods eaten by primitive groups. To do this properly a dietitian 

would have to study and analyze the particular foods as they are grown 

and utilized in the specific cultures. Thus, general rather than specific 

statements have been made in regard to the nutritional status of the groups 

studied, except in cases where definite, accurate information has been 

found. 

Analysis of water in the different areas would likewise have an 

important effect on nutrition, according to its chemical composition. A 

scarcity of nutritious food exists in many parts of the world and this is 
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likewise a factor in regard to malnutrition. The problem of intestinal 

Ü 

parasites also has a direct effect upon nutrition since they more often than 

not make the good nutrients received from food unavailable to their human 

host. This is a serious health problem which cannot be overlooked in 

judging the nutritional status of people around the world. In all areas 

studied the people very definitely need to be encouraged to make better 

use of their available resources for optimum nutrition. 

Following are some general remarks on surveys of the different 

parts of the world studied. All statements are to be understood as generally, 

not specifically, true for the entire region treated. 

A. Agfa 

Asian diet tends to be very low in animal protein. Calcium, 

riboflavin, thiamine, vitamin A and vitamin C are deficient. 

The fat intake and the total caloric level are low. There 

are some indications of vitamin A deficiencies here, but 

fresh vegetables do supply i good source of this. Beri¬ 

beri is common here as a result of a thiamine deficiency 

which derives from the eating of polished rice. Food 

in general, is very scarce and this definitely is one of the 

most seriously afflicted parts of the world in this re¬ 

spect. Intestinal parasites, such as hookworms, are 



frequently seen and the over-all health status of the 

people is low. 

India 

Malnutrition is quite frequently seen here among 

infants, children, pregnant women and nursing mothers. 

Protein malnutrition is largely responsible for the high 

rate of mortality and morbidity among children of the 

poor. Vitamin A deficiency is essentially a problem 

of children because the requirement for the vitamin is 

greatest in the period of growth. Of the many crippling 

effects, probably the most devastating is on vision. The 

number of blind in India runs into the many thousands. 

Anemia is the result of iron deficiency, malaria and 

hookworm infestations. Goiter is prevalent in the 

sub-Himalayan regions due to a deficiency of iodine 

in the diet. Apart from the deficiency of specific 

nutrients even the total food intake and caloric intake 

may be insufficient. 

Middle East 

Vitamins A and C appear to be deficient here and the 



amount of riboflavin in the diet also appears to be low. 

Malnutrition does not seem to be as grave a problem 

here as elsewhere and the population does not appear to 

be starving. 

D. Oceania 

Generally speaking the diet here, for the most part, is 

deficient in calories, protein, fat, calcium, phosphorus, 

iron, vitamin A, thiamine, riboflavin and ascorbic acid. 

The diet does not meet the minimum standards set by the 

National Research Council though actual malnutrition is 

not present in most areas. The fermented toddy which the 

P ople here drink is a nutritious beverage containing . 32% 

Protein, 13% Carbohydrate and 54 calories per 100 grams. 

This drink is also a good source of vitamin B. Breadfruit 

ri WhiCh iS eaten in quantity, furnishes a source of calcium 

and phosphorus which the people otherwise might not re¬ 

ceive. The people here need to be encouraged to make 

better use of local foods. 

Central and Middle America 

In Mexico the diet tends to be high in carbohydrate and 
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low in protein. Tortillas, made with ground whole corn 

which has been soaked in lime water and baked on a griddle, 

furnish the bread. The lime provided in this fashion sup¬ 

plies some cal 'ium which otherwise would be almost lacking 

in the diet, which does not usually contain milk or cheese. 

The use of milk for children should b^ encouraged and if 

a change to the American type of bread is made, it should 

be of the whole-grain or enriched type. 

F. South America 

A dietary survey conducted in the southern highlands of 

Peru in recent year«» revealed two important sources of 

dietary calcium not previously reported. Mineral and 

ash calcium ingested as a food spice, and along with 

coca, raised the calcium intake from the low figures 

recorded by standard nutritional surveys to a more sub¬ 

stantial level. The diet here, however, seems to be 

lacking many essential nutrients -- namely, iron, ribo¬ 

flavin, vitamin A, and protein. Calcium was thought to 

be very deficient in this diet with the lack of milk and 

dairy products but this is questionable due to recent 

nutrition findings. 



In the cities of Paraguay the people seem to have 

a much better diet than in the country. The protein con¬ 

tent of the diet in the cities is considerably higher. Cal¬ 

cium is deficient in both the cities and the country; 

however, an uncalculated source may exist in "^erba 

mate, " the morning drink. Phosphorus is low in both 

groups. The iron content is quite high with both groups 

as the city people eat quite a bit of beef and the country 

people eat manioc. 

Africa 

The diet in Nigeria is definitely on the starchy side and 

somewhat deficient in protein, particularly in the south 

where the tsetse fly makes cattle-raising impossible. 

In the north, there is more milk--which is frequently 

allowed to sour into a sort of yogurt--and the people 

are noticeably taller. In the south, the chief source of 

calories for the poor is yams or manioc. The native 

here should use the fruits which grow abundantly but 

seldom appear at meals. The waters surrounding 

Nigeria are filled with fish which are seldom used. 

however. 



In Kenya there are two tribes on which many inter¬ 

esting food studies have beendme. These two tribes are 

the Kikuyu and the Masai. The Kikuyu are mainly vege¬ 

tarian and the Masai are largely carnivorous. The Kikuyu 

diet is high in carbohydrate and deficient in calcium and 

animal protein. The women consume more calcium and 

sodium than do the men. Kwashiorkor is quite prevalent 

here among the Kikuyu, along with rickets, bone de¬ 

formities, tropical ulcers, pulmonary conditions, ab¬ 

normalities in composition of the blood and a high sus¬ 

ceptibility to certain diseases. The green leaves here 

contain large amounts of calcium. Lactifacient red 

millets contain fourteen times as much calcium and 

sixteen times as much manganese as ordinary food 

millets. The diets of both the Kikuyu and Masai are 

rich in phosphorus. 

The Masai diet contains a liberal supply of the 

mineral elements and a large excess of protein and 

fat, but is low in carbohydrates. This diet i» also 

quite high in calcium. Intestinal stasis and rheumatoid 

arthritis are common among the Masai. The diet here 
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is definitely lacking vegetable food rich in carbohydrate 

and cellulose. Needless to say, both of these dietaries 

could be improved with the use of green vegetables, and 

the Kikuyu diet should also include the use of milk. 

Malnutrition is quite common in Africa. Nutritional 

work will undoubtedly be carried out in the future in 

view of the unused nutritional potential available. 

In many parts of the world, one may be misled at first sight by 

the good physiques of the people, but it is rot unusual to find that 

life expectancy is short and mortality among children extremely 

high. The weak or malnourished are not seen walking down the roads 

and streets. Wherever malnutrition exists, it is always the children 

who suffer most. 

Some of the r ,st serious results of nutritional deficiencies 

are the following: 

Vitamin A - Xerophthalmia which results in 
blindness. Vitot's Spots. 

Vitamin D, Calcium, 
and Phosphorus - Rickets 

Protein - Kwashiorkor 

Iodine - Goiter 
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Thiamine 
O 

Niaciill Thiamine, 
and Riobflavin 

Vitamin C (Ascorbic 
) _ Scurvy 

Calcium, Vitamin C, 
or Vitamin D and 
Fluorine . Dental Caries 

- Beriberi 

- Pellagra 

Vitamin K Hemorrhagic disease of infants 

Iron, Protein, Vita¬ 
min A, and Vitamin C - Nutritional Anemia 

The important food sources of the minerals and vitamins are 

Vitamin A 

Vitamin D 

Vitamin K 

Vitamin C 

Thiamine 

Riboflavin 

Niacin 

Calcium 

Liver, egg yolk, butter, cream, green 
and yellow vegetables. 

Irradiated foods, butter, egg yolk, liver. 

Leafy vegetables, pork-liver fat, soybean 
oil and other vegetable oils. 

Citrus fruits, strawberries, cantaloupe, 
tomatoes, sweet peppers, cabbage, potatoes. 

liver, meats of organs, whole grains, 
enriched products, legumes, nuts, potatoes. 

Liver, milk, meats, eggs, enriched bread, 
green leafy vegetables. 

Liver, poultry, meat, fish, whole grains, 
enriched products, legumes, mushrooms. 

Milk, cheese, some green vegetables, molasses. 
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Phosphorus Milk, poultry, fish, meats, cheese, nuts, 
cereals, legumes. 

Iron Liver, meat, oysters, legumes, whole 
grains, green vegetables, dried fruits. 

Iodine Sea foods, water and plant life in non- 
goiter ous regions; sodium iodide in 
iodized salt. 

In mentioning the important food sources one should not neglect the fact 

that many of the foods on which people in different parts of the world 

exist are good sources of these minerals and vitamins and where their 

specific nutrient content has been known, mention has been made of this. 

Manioc, which is a staple food for many people, is a source of calcium, 

depending mainly upon the amount consumed. 

The list of deficiencies is appalling,and it would seem almost 

impossible for some of these people to live, were it not that we have 

come to regard deficiency in food to mean not an absolute but a relative 

deficiency. Fortunately the study of nutrition has shown us that extremely 

small variations in a dietary may be capable of making what has been an 

inefficient dietary an exceedingly efficient one. 

In recommending changes and providing supplies to the dietaries 

of these peoples one should be guided by common sense and not recommend 

changes which would mean a total departure from habits of food 
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Milk is lens widely used than i< 

legumes 

already known to them. 

is desirable. The use of nuts and 

as protein sources should be emphasised. The importance of 

green leaves cannot be overstr»«.«» j j 
0/erstressed due to their high vitamin A conten, 

Certain leaves are also 

Nigeria, a plant which 

quite rich in calcium, such as "Dalrymple" i 

can be grown practically anywhere, 

possible, it would be wise to supply native peoples 

with enriched foods of types already known to 

ing to supply totally new foods, 
them, rather than attempt- 

no matter how nutritionally desirable. 

Sources of na»a 

i* National Research Council 

! 

Personal communications. 
National Academy of Sciences. 

Uni,ed (North 
' ^er8°nal communications. 

Woot-Tsuen Wu Leung et al r 

Eastern Countries, U^ Den^0 ^ * F°od8 Used ^ Ear 
Handbook No. 34. Washington, °f A*riculture. Agriculture 

WTTrn Wu Leung and Marina Flores FonH r 
Eor Use in Latin America. Interdeni , exposition Table 
Nutrition for National Defense líítl w6Commi«ee on 
Bethesda, Maryland, 1961. ’ N t nal Instltutes of Health. 
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Research Council, Special Report Series No. 297. 
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Britain, Medical Research Council, Special Report Series No. 302. 
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Middle East. American University of Beirut, Faculty of Agri¬ 
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Publication No. 20. April, 1963. 
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Indian Council of Medical Research, 1963. 
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1957. 

11. Public Health Reports . Miscellaneous issues. U.S. Department of 
Health, Education and Welfare, Public Health Ser pee. Wash¬ 
ington, D. C. 

12. Cooper, Barber, Mitchell and Rynbergen. Nutrition in Health and 
Disease. 12th edition. 

13. Journal of the American Dietetic Association. Miscellaneous issues. 

14. Proceedings of the Ninth Pacific Science Congress of the Pacific 
Science Association, 1957. Volume 15 - Nutrition. The Secre¬ 
tariat, Ninth Pacific Science Congress, Department of Science, 
Bangkok, Thailand, 1959. 
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Chapter 5 

MAJOR AREA SURVEYS 

This chapter is designed to give an over-all view of the general 

background and specific nature of the relationships between culture, 

etr'iro'iment, and food patterns in major areas containing a number 

of ethnic units. 

The surveys are arranged from wesf to east, starting with 

Africa: 

1. Africa (Sub-Saharan) 

2. Middle East 

3. Indian Subcontinent 

4. East Asia 

5. Southeast Asia 

6. Austral-Oceania 

7. South and Middle America 

The major area groupings have been devised for this study on the basis of 

broad cultural, ethnic, geographical, and economic factors and coincide 

with previous cultural unit breakdowns to only a limited degree. 
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Sub-Saharan Africa 

Sub-Saharan Africa as a whole, excluding the Moslem populations 

of the Sudan, has been d: vided into six major areas, containing data on 

105 ethnic groups. The Negro peoples in this great region, in general, 

are malnourished. That is, in many cases the quantity of food ingested 

is sufficient, but quality is lacking. Much of the population depends 

upon a single staple, which forms as much as 75 per cent tc 80 per 

cen; of the caloric intake with the result that adequate quantities of 

vitamins, minerals, and other nutrients are not ingested. As a result 

of these deficiencies, the people generally suffer from chronic liver 

disease, hyper susceptibility to infectious diseases, and low vitality. 

In other words, the African inherits "a way of living which virtually 

commits him to a life pattern which invites physical and mental 

catastrophe. " 

Hunting and gathering survive today as the mair stay of existence 

only among a few remnant peoples, such as the Bushmen, the Bambuti, 

and the Dorobo. As a subsidiary means of subsistence, however, 

hunting and gathering retain some importance over most of Africa. 

Fishing is practiced as a subsidiary economic pursuit where geographi¬ 

cal conditions permit. In only a few societies, however, is fishing the 



dommant activity, and then generally only where the environment does 

not permit agriculture or animal husbandry as the major industry as, 

e. g. , among the Lebu and the Bajuni. 

Animal husbandry a s a subsistence activity -- not counting those 

domesticated species which contribute but slightly to the food supply-- 

includes the raising of pigs, goats, sheep, cattle, and camels. All of 

these animals were introduced to the continent from Asia by way of 

Egypt. The goat, except for the dog the most widespread of African 

domestic animals, has in many places|* penetrated even the tropical 

forest. Sheep are used not for their wool but rather for their flesh 

and fat tails. The cattle represent varieties of and crosses between 

the zebu (Bos indicus) and Mediterranean cattle (Bos taurus). While 

cattle are widespread, they have penetrated the tropical forest zone 

only to a very limited extent and are excluded from many places by the 

presence of the tsetse fly. Cows, goats, and camels are milked 

throughout the area, and over most of it butter is made -- for cosmetic 

purposes, at least, if not for food. There are a number of purely 

pastoral societies in Sub-Saharan Africa, mostly in East Africa. Among 

them are the Masai, the Turkana, and the Hottentot. 



DIrtribuMon e( Cotti* and of Milling 

Agriculture is practiced everywhere in Sub-Saharan Africa 

except among the surviving hunters and gatherers and a few of the 

exclusively fishing and pastoral peoples. Africans ¿row approxi¬ 

mately nine-tenths of the cultivated plant varieties known to man. 

The plants that have attained the status of an outstanding staple in. 



at Vast several of the societies of the subcontinent are listed below. 

These are listed roughly in order of importance: 

Sorghum and pearl millet, in a very large number of societies in 

Negro Africa and adjacent regions. 

Maize, in many societies in the tropical-forest zone and southern 

Africa and in occasional ones in East Africa and the Sudan. 

Manioc, in many societies in the Congo, Equatorial Africa and 

adjacent regions. 

Yams and taro, on the Guinea coast and in a number of societies 

in the southern Sudan, Cameroons, and the Congo Basin. 

Bananas, in many societies in Uganda and the tropical-forest zone. 

Rice, in Madagascar, an occasional society in East Africa, and all of 

coastal West Africa from Senegal to the Ivory Coast. 

Eleusine, in a considerable number of societies in East Africa. 

Fonio, in a number of societies in the western Sudan. 

Legumes, sweet potatoes, and teff, in occasional isolated societies. 

As might be expected, the ethnographic and diet coverage in the 

sources on Sub-Saharan Africa is variable. Among the best described 

societies are the Pedi, Tallensi, Bemba, Lala, Azande, and Tonga. 

Also well described are the Lango, Nyamwesi, Sotho, Fang, Sonjo, 
« 

Bini, Futajalonke, Diola, and Ndiki. 
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A great deal of acculturation in food habits and kinds of 

food produced has taken place in the past and is taking place 

now. Over wide regions of Africa today, plants introduced 

in recent years from the New World, notably manioc and maise, 

ClouiflcaHon of African Cultivated Monti by Typo and Origin 
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have attained dominant roles as staple crops. At times they are so 

dominant that the native traditions have no mention of the crops being 

introduced and insist that they are indigenous. In the past, there have 

been great migrations of oeoples over large areas with concomitant 

changes in environments and the kinds of food available. Among these 

were the great Bantu migration down the eastern part of Africa, and a 

more recent migration of the Ngoni and other tribes northward from 

the Zulu area as a result of war. Another recent case was the migra¬ 

tion of the remnants of the Batutsi (Watusi) from Ruanda into the 

Congo. Within the twentieth century, there has been a tremendous 

increase in acculturation all over the area, with an increase in nation¬ 

alism and the attempts of newly-formed nations to emulate the customs 

of the longer-established nations in the rest of the world. A great deal 

of detribalization and urbanization has been going on, with the result 

that traditional diets and food patterns are breaking down and new ones 

are being formed all over the continent. Accordingly, data for a large 

part of the area may be out of date. 

As mentioned above, Sub-Saharan Africa has been divided into 

six major areas on such grounds as environment, food patterns, 

religion, basic economy, historical background, etc. These are very 

general breakdowns and were made to facilitate the handling of the data. 



DWtrlbvtien ol Typ#» ol SubiUltnei ieonomy 
/Murdock, 1959/ 

1. West Africa: This area encompasses the non-Moslem peoples 

between northern Senegal on the west and southern Nigeria on the 

east. It includes a number oí environments, which can be divided 

basically into three: the savannas of the Sudan, the mountain forests 

and grasslands, and the tropical forest areas along the coast. In 

the first area, grains, cotton, and peanuts are common crops, 
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ana shea butter is made from the oil found in the nuts of the shea tree. 

This is one of the major cattle-herding areas of Africa, though horses, 

sheep, goats, and other domestic animals are also kept. The same may 

be said in general for the second^eone, although some crops common to 

the tropical forest zone are also grown here. The Guinea Coast forms 

the third zone. The crops and livestock here are similar to those of 

the Central African areas, though yams are more important than manioc, 

and bananas are not grown in large quantities. Hunting and gathering 

groups are rare, agriculture being the predominant form of productivity, 

together with some fishing. Most of the groups live in what were 

originally French colonies and have tended to acculturate toward French 

rather than British cultural patterns. 

2. West Central Africa: This is the general area of the Congo Re¬ 

publics and the Cameroun Republic. In the northern part, there are 

temperate mountain forests and savannas; the economy is mixed agri¬ 

cultural and pastoral, with an emphasis on cereal crops. However, 

the remainder has relatively constant high temperatures during the 

year, heavy rainfall, and high humidity. Some of the densest forests in 

Africa a,re found here. The region is predominantly inhabited by 

agricultural peoples who live in distinct villages or settlements and who 
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have cleared sections of the forests for their farms. Root crops, 

particularly manioc, yams, and taro are commonly grown, as well as 

bananas, plantains, palm fruits and other fruits. The people keep 

domestic goats, sheep, chickens, and ducks. Fish also can be an 

important addition to the diet. Cattle and other large domestic ani¬ 

mals are not kept because of the presence of the tsetse fly. Small 

bands of Pygmy hunters and gatherers are scattered throughout the 

area, generally living in symbiotic relationships with the agricultural 

peoples. Today, this is an area of much change, population move¬ 

ments, and warfare. Accordingly, traditional dietary patterns are 

probably in a state of fhix. 

3. Nilotic Sudan: This is primarily a grassland area of pastoral 

peoples, generally cattle-keepers. Some cereals are grown, and 

fishing is important in some communities. Because of its isolation, 

it is probably conservative in dietary patterns, although in the past 

there has been a good deal of missionary activity in the area. Re¬ 

cently, the Moslem Sudanese Republic has ejected all missionaries and 

we have little up-to-date knowledge on it. However, there probably 

has not been a great deal of acculturation. 

I ¡i.:.!' I:1! i -i 



4. ^ast Central Africa: This includes most of what was British 

East Africa (Kenya, Uganda, Tanganyika, Zanzibar, Zambia) as 

well as the former Belgian Trust Territories of Ruanda and Urundi. 

The northern part is mixed agricultural and pastoral and the southern 

part generally agricultural. Rainfall is moderate in these areas, and 

the temperatures are high during the day but drop at night. There 

are some pockets of tropical forest, such as the Buganda area of 

Uganda, where plantains and other tropical forest crcsjs are important, 

but much of the region is grassland, devoted to grain crops and 

cattle herding. Basic foods are cow's milk prepared in several dif¬ 

ferent v/ays and various forms of porridge and other prepared grains. 

Root crops are relatively unimportant. Small domestic animals are 

found, and there is some fishing in the Lakes area. In some cases, 

the choice of productive activity has clearly been determined by 

environment, while in other cases it has been made in terms of the 

past interests and experience of a particular group. Cattle generally 

have an importance in excess of their food value, in terms of prestige 

and trade. Some small groups of hunting and gathering peoples are 

found. These regions have been the scene of extensive movements of 

peoples, particularly pastoral peoples, often with considerable warfare. 



The whole region is an area of much acculturation under the British 

sphere of influence. There are large numbers of European settlers 

scattered through the highlands, while on the coast there is a good 

deal of Arabic and Indian influence. 

5. Southern Africa: This includes Angola, Malawi, Southern Rhodesia 

Mozambique, Swaziland, Bechuanaland, Basutoland, and the Union of 

South Africa. The region can be divided into three different environ¬ 

mental areas. The first is a savanna which extends through the center 

of the area, including Malawi, Southern Rhodesia, part of Angola, and 

the Union. Temperatures remain high during most of the year. Cattle 

herding and grain crop farming are the chief productive techniques, 

while small domestic animals are also kept. The second is the desert 

zone in the west, consisting of the Kalahari Desert and its environs. 

Much of this area is flat grassland, with some bush regions. The 

Bushmen live in the drier areas, while the cattle, her din g Hottentot and 

Bergdama live in the grassier areas. The third zone has a Mediter¬ 

ranean environment and extends from the Cape of Good Hope northeast¬ 

ward to the Limpopo river region. The people of the area around the 

Cape grow grain crops (wheat, barley, oats; and vegetables and herd 

cattle and sheep. To the northeast, the area is a high plateau, with 
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relatively flat, dry grassland and bush country, and a subtropical 

coastal area. Much of the region has been taken over by European 

farmers, and the natives generally live on restricted reserves, with 

their traditional cultures greatly modified. 

6. Madagascar (including the Comoros): The island has a climate 

that is extremely varied, but which can be divided into three geo¬ 

graphical zones. A rugged central plateau is relatively cool, with 

seasonal rainfall. Here, wet rice, grown in terraced fields, is the 

staple. In the west and south, the plateau slopes to the sea. In these 

lower areas the climate is hot and dry, and open plains and bush are 

common. Since the soil is inadequate for agriculture, cattle herd¬ 

ing is the main occupation. To the east of the central plateau, an 

escarpment region, with high rainfall and heavy forests, blends into 

the eastern coastal zone, which is hot and humid. In these eastern 

sections, maize, wet and dry rice, taro, and sweet potatoes are grown. 

The islanders speak mainly a single Malayo-Polynesian language, 

Malagasy, and many characteristics of their culture indicate ex¬ 

tensive contact with Southeast Asia. The Comoros are a mixture of 

Malagasy, Negro, and Arabic elements and are mainly dependent 

on fishing and agriculture for their subsistence. 
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The Middle East 

The term Middle East, as used in this project, refers to the area 

connecting Negro Africa, Europe, and Asia. The predominantly Moslem 

nations of the region extend from Turkey in the north to the limits of the 

Sudan in the south, and from Afghanistan in the east to Morocco in the 

west. The three exceptions to this religious and political prominence of 

Islam are Coptic Ethiopia, primarily Christian Lebanon, and Jewish Is¬ 

rael. Approximately 90 per cent of the population are Moslems, 4 per 

cent are Christians (divided among several denominations), less than 

2 per cent are Jewish, and another 2 per cent in southern Sudan belong 

to African tribal cults. The rest belong to semi-Moslem sects (e.g. the 

Druze). 

Over much of this area, the year is divided into a hot, rainless 

period and a rainy one in which precipitation may or may not be fully 

adequate for raising crops. This weather has led to a system of agri¬ 

culture in which "mixed" farming (the combination of cultivation and 

animal husbandry) has had little or no place. Farming is generally of 

the peasant subsistence type. Geographically, the area is characterized 

by a basic dichotomy between desert and arable lands. Over 90 per cent 

of the area is desert, or at best grazing steppe, with great extremes of 

temperature, almost no rain, and a very scanty vegetation of low grass 
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and drought-resistant bushes. The agricultural areas are, generally 

speaking, Mediterranean in character, with long, hot, rainless sum¬ 

mers, rainy, temperate winters, and a native vegetation ranging from 

grass to open deciduous forests. The transition from desert to arable 

land is gradual, with the notable exceptions of the two zones of the Nile 

and the Tigris-Euphrates valleys. The peoples of the Middle East, in 

their adaptations to their physical environment, largely conform to this 

basic dichotomy of desert and cultivated land. The deserts, whether of 

the plateau and dune type or of the mountain and bols on variety, are the 

home of nomadic animal-breeding tribes. The arable land, with its very 

different physical conditions, is the abode of the settled village farmers. 

The remaining population lives in towns, which generally serve as trade 

centers for the surrounding areas. About 20 per cent of the region as 

a whole is composed of urban population; about 65 per cent are settled 

farmers, and about 15 per cent are nomadic or seminomadic peoples. 

The urban population is estimated to be more than 10 per cent in 

Afghanistan, the Sudan, and the Arabian peninsula, but makes up 40 

per cent of the population of Lebanon. The nomadic and seminomadic 

peoples range from none at all in Lebanon to 33 per cent in Afghanistan, 

Jordan, and the Arabian peninsula. This economic pattern of trade, 

agriculture, and nomadic pastoralism in close connection is found all 
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ov i- the region. Complementing this is the cultural influence of Islam. 

Although non-Moslem minorities exist, and Islam itself has its own 

schisms, the influence of a single religious system has led to a culture 

transcending ethnic ana ’inguistic differences. The "Moslem World" is 

generally valid as a term referring to the region. 

Living cond’Hons vary somewhat from one tribe to another and from 

one settled community to the next, yet these differences seem super¬ 

ficial when juxtaposed with the profound differences which separate the 

total living conditions of each type of community from those of the others. 

The nomads can be divided into three major types. The first, the camel 

nomads, whose main livestock consists of herds of camels and who 

engag® i*1 long seasonal migrations, are found in the dry summer 

months near the steppe belt within sight of agricultural areas and in the 

wet winter season deep in the heart of the desert. The camel is generally 

the main source of livelihood for these nomads, and its milk is a staple 

food for long periods. Our samples include the Tuareg, Bedouins of Saud: 

Arabia, Rwala, and Somalis. The second type are the "seminomads, " 

also known as cattle and/or sheep and goat herders, who occupy smaller 

territories and who stay nearer the villages. Syrian and Jordanian Bedouins, 

Adamawa Fulani, Bororo, and Teda are of this type. The third kind of 

nomadism, called "transhumance" is practiced over mountain areas, most 
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ty-really in the Iranian Plateau. Here the tribe spends the summer in 

the mountains and winters in the lower levels of the plateau or in the 

valleys. The Khamseh, Moghals, and part of the Kurds conform to this 

pattern. The introduction of mechanized and organized transportation 

in the deserts has caused a decline in the value of camels, and further, 

political boundaries have limited the range of migrations. As a result 

of these changes, many camel nomads are changing to cattle and smaller 

livestock. The Batahin in the Sudan are an example. Other nomads are 

either voluntarily or forcefully being settled to cultivate the soil. This 

transition is taking place in Iran, Iraq, Jordan, eastern Turkey, and 

around the oil fields of Saudi Arabia. 

The most typical way of life in the region is that of the agricultural 

village. With few exceptions {for example fishing villages in Bahrain, 

Hadr&maut, and the Marsh Arabs), the settled villagers are subsistence 

farmers, with a very low standard of living. Arable land in the region 

is restricted, and apart from petroleum, the natural resources are fe'e. 

insufficient rainfall limits farming, and the expansion of agriculture 

depends on increased irrigation plus the arrest of soil erosion. This is 

further complicated by the great inequality in distribution cf wealth and 

the lack of local capital to provide necessary equipment to exploit avail¬ 

able resources. 
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Generally speaking, the nomads live mainly on cereals, dates, 

milk, and milk products. The settled farmers, for the most part, con- 

sume cereals, pulses, some fruit and vegetables, and to a lesser degree 

milk and milk products; meat is scarce in the diet of both groups. In 

general, for lack of information based on systematic nutritional sur¬ 

veys, little can be said about food consumption in the region except 

that in wide areas there appears to be a deficiency in caloric intake. In 

a few others (e.g. Turkey) adequate calories are available, but nu¬ 

tritional imbalance is widespread and serious, with a lack of "pro¬ 

tective foods" rich in essential vitamins and minerals. Deficiency 

diseases such as rickets and pellagra are widely reported. Some 

groups are worse off now than in the past due to increasing pressures 

on the land (in Egypt especially) and the rising cost of living. 

For survey purposes, the region has been divided into three major 

areas: 

1. Middle East: This refers to the non-Arabic-speaking north¬ 

eastern part, including Turkey, the Zagros range. Iran, and 

Afghanistan. The principal ethnic groups here speak Ural-Altaic 

and Iranian languages. The sample includes generalized composite 

diets for the rural populations of Iran, Turkey, and Afghanistan, an 

excellent summary on the diet of the Kurds, and adequate ones on the 
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transhumance nomads: Moghols and the Khamseh confederacy. In all 

these diets, bread, milk^products, and tea are vital. The more pros¬ 

perous people consume more rice, meat, and vegetables. Clarified 

butter is the preferred f-.t. Mulberry, acorn, and walnut flour is used 

in times of shortage. Taboos are Islamic and include blood, alcoholic 

beverages, and the flesh of pigs, asses, horses, and carrion eaters. 

2. Arab Middle East: The sample includes 18 fairly well described 

groups, ranging from the true camel nomads (Rwala) to the Marsh 

Dwellers of southern Iraq. Excellent dietary studies are available for 

three Christian villages in Lebanon and, one Moslem village in northern 
/ 

Syria. Broadly speaking, the basic diet is very similar to that of the 

group above. Bread is the staff of life and is preferred when made 

from wheat flour, although most people have to use the cheaper barley, 

sorghum, or maize flours. Rice is an important food item in Iraq and 

on the eastern coast of Arabia, while legumes loom large in the diet of 

the Fellahin. Christians of Lebanon may also eat raw meat and drink 

arak, a distilled grape wine. The Rwala are unique in that they seem 

to ignore the Islamic taboos and are reported to eat wild pig, Mood of 

animals, and hyenas. 

3. North Africa, Ethiopian Plateau, and the Sudan: This part of Africa 

is inhabited by people speaking Semitic, Hamitic, or Súdame languages 
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ard exhibiting various degrees of racial mixture. The Hamitic speakers 

are represented by the Berbers (Kabyle, Rif, Mzab, and Mediouna) and 

the Cushitic-speaking Gallas and Somalis. The Amhara speak a Semitic 

language, while most groups in Chad, Niger, Mali, and Senegal speak 

Sudanic languages. 

The coastal strip of North Africa is inhabited mainly by Berbers 

(or Berber-Arab mixtures) whose economy ranges from sedentary agri¬ 

culture to transhumance nomadism. Good information is available on the 

diets of the Tuareg, Mzab, and rural Morocco. Less satisfactory infor¬ 

mation is available for the Kabyle and Shawiyeh. In general, the diet is 

based on cereals supplemented by milk, vegetables, and some meat. 

Olive oil is the principal fat used in cooking. Fruits (especially grapes 

and figs) are available in season. Cereals are eaten either in the form 

of bread or made into the Berber national dish, couscous. To the south- 

eait of this area is the Ethiopian plateau and adjacent Somaliland, in¬ 

habited by ethnically different people. The majority are farmers, although 

many practice secondary animal husbandry. Basic food crops are cereals 

(including eleusine and teff), ensete, pulses, and oil seeds. Meat and 

vegetables are highly seasoned and eaten in stew form as a side dish 

with bread or porridge. Only the Amhara eat raw meat. The Cushitic- 

speaking Galla, Kafficho, and Somalis reject raw meat, hippopotamus, 
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ai: fish, chicken, eggs, and both horse and donkey Iheat. Perk is 

universally taboo. Despite the Moslem injunction against alcoholic 

beverages, all groups indulge in mead and beer drinking. 

The last area in thiß section is the Sudan. It corresponds roughly 

to that portion of Negro Africa north of the Equator which is under 

Mohammedan influence. The Sudan is a transitional cone between the 

arid grasslands and deserts in the north and the humid savannas and 

forests to the south and southeast. The northern part is generally good 

cattle country, and groups such as the Bororo and the Adamawa Fulani 

specialize in cattle breeding. The majority of the tribes are engaged 

m hoe agriculture (with secondary animal husbandry}. Sorghum, 

millet, and maize are the staple crops. Fishing, gathering, and some 

hunting supplement the food supply. Good dietary studies aire avaiAatue 

for the Haus a, Lebu, Wolof, Fur, and Dyerma. The diet of the ma jor¬ 

ity of the groups in the Sudanic zone is fairly uniform: starchy foods 

are eaten in the form of paste or porridge, with a soup or sauce con¬ 

taining green leaves, onions, and salt, all highly seasoned with red 

pepper. In the south, red palm oil is added; in the north, peanut 

oil when available. Meat is eaten occasionally and is usually added to 

this basic sauce. The use of tea, tobacco, hemp, and kola nut is wide¬ 

spread in the region. 
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Indian Subcontinent 

The Indian peninsula (including Pakistan and Ceylon} ic clearly 

marked off from the rest of Asia by a broad line of high mountains. 

The only open area is in the northwestern hill region, and it was here 

that the great empires of the past had bases of power on the plateau at 

Kandahar or on the Punjab Plain. This relative geographical isolation 

has led to the development of a most complex and diversified culture, 

held together by a loose and vague Hinduism. In the north, Hinduism's 

rival religion, Islam, claims a large number of adherents, which has 

led in recent years to the political split of Pakistan from the rest of the 

peninsula. Apart from the two great religions of Hinduism and Islam, 

there are numerous enclaves of primitive tribal religions and "fossils" 

of ancient faiths, such as the Jains, Farsees, Jews of Cochin, etc. 

This cultural and ethnic heterogeneity is explained ir- part by the geo¬ 

graphical diversity of the subcontinent. The area has been divided into 

three macro-regions: The Extra-Peninsular mountain wall in the far 

North, the Indo-Gangetic Plains, and the Old Peninsular Block in the 

South. Ceylon, separated from India by a strait only 20 miles wide, has 

a marked individuality and will be treated separately. 



The people of India and Pakistan are predominantly agrarian, 

and it is estimated that around two-thirds of the population (1951: 

438,000,000) live directly from the soil. Agriculture outside the 

Himalayan region is nearly everywhere governed by the rhythm of 

the monsoonal year, so that water control and distribution form one 

of the crucial problems of India. Despite the baffling cultural 

diversity of India, there is an underlying unity, since the structure 

n*. 3i.—Major Communit», 1941 ; oourtcay L. Hoftnann GJ. 
'•'■—I 
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of -.he society bears the strong impress of Hinduism. especiaUy its 

famous caste system. Even groups who are outside Hinduism are 

fluenced by caste attitudes: Indian Christian* c uu imian ^nnstians, Sikhs, some Tibetan 

peoples, and even Moslems retain traces of • a 
in traces of caste spirit. There is a 

rough correlation between ethnic stock and language: The Himalayan 

peoples (tribes) speak mainiy Tibeto-Burmese languages; those of the 

central hills. Bravidian or yet older Austric languages; the south is 

almost solidly Bravidian, and the North is mainly Indo-Aryan. Next 

to religion, language is the greatest divisive force in India (and 

Pakistan) today. India is still struggling with the problem of a com¬ 

mon language (Hindi, for the nation. The official language in Pakistan 

is, or shortly will be, Urdu. 

Probably the best way to approach the formidable task of gen¬ 

eralising on diet in the Indian subcontinent is by using the ..community 

** a »it. A "community., refers primarily to a religious division, 

although race, language, caste, geographical localization, and broad 

cultural distinctions shape them apart. The largest community is 

that of the Hindus: in 1941 they numbered 251 million, or 66 per cent 

of the total population. Except for Pakistan, Kashmir, and the 

northeastern border areas, they are spread all over the Indian 

peninsula. The Hindu, belong to some 3,000 castes and subcaste., 
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ar I traditionally each caste prepares its own foods and eats separately. 

The highest caste, the Brahmans, are strict vegetarians and abstain 

from all alcoholic drinks. The rest abstain in general from beef {the 

cow being held sacred), although some very poor and low castes may 

eat beef occasionally. The Balahis, a low weaver caste from the Nimar 

District, are considered untouchables by others, since they eat beef 

and carrion. In general, the lower one goes down the caste ladder, the 

greater the likelihood that the people will consume meat. The various 

castes all have their own dietary taboos. 

The general Hindu diet is based on cereals (rice, wheat, millet, and 

barley) supplemented by legumes and a large variety of vegetables, 

chiefly of the pumpkin and tuber varieties. Milk and milk products are 

generally desired, but form luxuries for the majority. Clarified butter, 

vegetable oils (seeds mainly), and|coconut oil are the fats used in cooking. 

Almost all dishes cooked by Hindus are very spicy and pungent. An ex¬ 

cellent study is available for Karimpur, a small Hindu village in northern 

India, which may serve as a sample dietary for the whole region. Rice 

is the staple par excellence in India, except in regions in the north where 

the land and climate are unsuitable for its cultivation, where wheat, 

barley, taro, and write potatoes take over. Apparently white potatoes 
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were introduced by colonial administrators and missionaries and have 

become important in many parts of northern India and western Tibet. 

Most Hindu communities indulge in smoking tobacco and hemp, chew¬ 

ing betel nut, drinking liquor, and even using opium where available. 

Christianity, which has found most of its converts among low Hindu 

castes and semi-Hinduized tribes, has banned the use of liquor and 

narcotics and has forbidden animal sacrifice. The latter prohibition 

has resulted in lower meat consumption by the villagers, since formerly 

animals were sacrificed regularly and eaten communally. 

Aside from his use of European tobacco and liquor, the Hindu in 

general is rather conservative in diet and reluctant to try new foods, 

especially because of the various taboos. 

The second community in the Indian subcontinent comprises the 

i .betan-speaking tribes, and our sample includes generalized mate- 

rials on the western Tibet border people, the Sherpas of Nepal, and the 

Lepcha of Sikkim. The first two groups have a common diet based on 

wheat and barley and largely supplemented by potatoes. Being Buddhists, 

they are nominally vegetarians, but most groups are not averse to 

eating meat of animals that die by accident or are slaughtered by others. 

Milk curds and butter are important in the diet, as is buttered tea. 

Mili i, Hü Mit 11! Il  MM¡iqMMu . w» <tm !AiSdiHí¡lwinw¡«llW m a • tm 
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Beer and rice liquor are drunk. The Lepcha of Sikkim are interesting 

in that their diet is more "Indian, " based on rice and side dishes of 

vegetables, which are often spiced. They also raise domestic animals 

for food and eat any wild animal they can lay hands on. Beverages in¬ 

clude tea and millet beer, and a bootleg liquor made from tree ferns. 

There is adequate information on all these Tibetan-speaking groups 

of India. 

The third community on the subcontinent are the Moslems. The 

majority live in Pakistan, with the rest mainly in the contested state 

of Kashmir. Moslem invasions of the northern part of India date back 

to the eleventh century. Islam made most of its converts from the 

lowest Hindu castes. In general, the diet is based on cereals: wheat 

and barley supplemented by millet and rice. Bread, some meat stew, 

and a vegetable dish make up the common menu. Animals have to be 

slaughtered in ritual fashion to be rendered acceptable to a Moslem; the 

pig and its flesh are taboo, and a general fast during the month of 

Ramadan is observed. Islam in general prohibits the use of alcoholic 

beverages. 

The next group is the third largest community in India^md is 

comprensively labeled "tribes." This, however, is a very heterogeneous 

.7 V r: / 
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and very scattered grouping, with two major zonee of concentration: 

The Assam-Burma Hills (see survey on Southeast Asia) and the jungles 

of central India. The tribes are in general pagan shifting cultivators. 

They are economically exploited, and more and more they are being 

degraded by being included in the lowest strata of Hindu society, which 

usually means that they have to renounce beef eating and shift to a 

vegetarian diet. The majority still rely on limited hunting for meat and 

on collecting of wild roots, leaves, and fruits. Staples are again cereals 

usually pounded and boiled into porridges and eaten with various curries 

and chutneys. 

Since most of the aboriginal tribes have been pushed back into 

more inhospitable areas (hills or jungles or both), the majority have 

to grow millet, Job's-tears, or tubers rather than their preferred rice. 

Some of them, especially in the south of India, like the Yanadis, are 

traditional hunters and gatherers, and since both game and plant life is 

becoming restricted, the Indian government has tried to settle them 

and interest them in agriculture. The Yanadis have responded favorably, 

whereas another tribe, the Toda (strict buffalo herders) have refused 

to take up potato planting and would rather keep to their diet of milk 

and milk products plus any grain they can get by barter. 

« ****** w ,J""J * 4 *4 



All tribe, are notoriou. for being alcoholics. They iUegally 

di.till their i^uor, and they smoke extensively, both tobacco and 

hemp, chew betel nut, and occasionally take opium. 

To sum up: The food and eating habits ol the Indian subcontinent 

strongly reflect Hindu influences. The diet is inclined to be conserva¬ 

tive, and, despite the fact that it is rather similar in its basic ele¬ 

ments, it differs in the number and kinds of taboos that apply to the 

component caste, and groups. These difference, reflect the stratified 

social structure and serve to reinforce it. 

Ceylon: 

The Island of Ceylon is essentially a detached portion of southern 

India, which it resembles in Und form, climatic regions, natural 

vegetation, and soils. The dominant ethnic group, the Sinhalese, have 

retained their Buddhism and have had considerable influence on 

Buddhist, in other lands. There also exist, on the ¡.Und a small 

minority of aboriginal Australoid people, the Veddas, confined to east- 

central Ceylon. The island has a dual economy and plural society; the 

indigenous economy is centered on the cultivation of rice on irrigated 

land. Rice i, the basic foodstuff, but is supplemented by various fruit, 

and vegetables grown on "high" Und and locally by grain grown by 
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shifting cultivation. Fishing is also important, although much more 

could be done to exploit the rich fishing areas of their sea and lagoons. 

Fish, meats, and vegetables are most often served as curries with 

boiled rice. It is interesting to note that Hinduism has also left its 

mark on the theoretically casteless Buddhist society of the Sinhalese. 

Fishing is considered a low-class occupation, labor tends to be im¬ 

mobile, and there are many food restrictions. Even the aboriginal 

Vedda have taboos that can be explained as transfers from Hinduism, 

such as their rejection of beef, water buffalo, eagle, and leopard. 
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East Asrà 

East Asia, separated from the Indian subcontinent on the south and 

west by the vast Tibetan compte* of mountains and plateaus, from South¬ 

east Asia by the mountainous border region, and from Siberia on the 

north by the Gobi desert, is the home of almost a third of mankind. The 

most densely populated areas are the fertile lowland plains of the great 

rivers and the coastal and mountain lowlands of South China, Korea, and 

Japan. Except for the Ainu and Lolos, who show certain Caucasoid 

traits, the people of East Asia are predominantly Mongoloid. Unguis- 

tically they belong to three major groups: the Sino-Tibetan (Sinitic), 

Altaic, and Austro-Asiatic Unguis tic groups. The larges, of these is 

Sinitic. which spreads over China proper, Tibet, Vietnam, Thailand, 

I-aos. and most of Burma. To the north of this group is an egually large 

Population speaking the Altaic languages, composed of Mongols, Manchus, 

Koreans. Japanese, and some Siberian peoples who are classified under 

the Tungusic subbranch of this major linguistic family. Included in the 

family of Austro-Asiatic languages are the Malays. Indonesians, and 

the aborigines of Formosa. Exceptions are found in the Ainu and Monguor 

languages included in our Asian samples, which may have Indo-European 

elements. 
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Climatically, East Asia can be characterized as having seasc»i?"( 

shifts in winds and precipitation. The great latitudinal spread, oro¬ 

graphic factors, and maritime influences (especially in Japan and in 

island areas) determine the varied climate. The main area has a 

characteristic temperate zone climate, with cold winters and hot sum¬ 

mers. The areas near the Pacific Ocean receive the bulk of their rain¬ 

fall in the cooler months. The northwest is generally cold and dry while 

the south coast is humid and subtropical. The distinctive climate, 

together with the isolation resulting from the great mountain and 

desert barriers, has given East Asia an agricultural ppttern that is 

quite different from that of the fest o£ Asia. Since rice grows best in 

flooded fields and is well adapted to the hot wet summers of this area, 

the yield per acre of rice is much larger than that of wheat. Thus, 

rice and other cereals produced from the 20 percent of East Asia's 

land that is arable supports a heavier population than in most of 

Europe or West Asia. 

Generalizations about the food habits of East Asia will be more 

meaningful if the variations within its complex are examined first. 

The cultural samples included in this food study fall into the following 

four major groups: (1) Northeast Asia (Korea, Cheju, Rural Japan, 

and the Ryukyu Islands) (2) the Non-Han People of South China and 
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the northern part of Southeast Asia (3) the North and West Periphery 

(the Tibetan, and Ainu), and (4) the Formosan aborigines, China is not 

included in the present sample. 

1. NORTHEAST ASIA: D.-spite the mountainous topography, there is 

ensive rice farming in Northeast Asia, due to an abundant water supply 

and an extremely favorable climate for agriculture. However, shortage 

of rice is common, and the problem is most acute in islands like Cheju 

and the Ryukyus. The common statement that rice is the staple in the 

East Asian diet needs re-evaluation and qualification. In most regions 

and among the bulk of the population, the preferred staple, steamed 

polished rice, is often (if not always) "stretched" by mixing it with other 

cereal, such a. barley or millet, or with legumes or potatoes. In some 

areas such a. Cheju and the Ryukyu., rice is eaten only on speciai oc¬ 

casions by the vast majority of the population. Only during a few months 

following ,h. harvest can the people afford rice as a significant propor¬ 

tion of their cereal diet, which represents almost SO percent of their 

otal caloric intake. Thus, cereals are the staple foods, not rice alone 

a. is commonly assumed. Next to cereal foods, vegetables provide the 

bulk of the diet. A wide variety of both cultivated and wild vegetables are 

eaten throughout the year. Vegetable pickles, necessary go-along-with 
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dishes in both Japan and Korea (but not in the Ryukyus), provide vitamins 

during the winter months. The popular use of noodles and soybean prod¬ 

ucts, the limited use of meat, poultry, eggs, fish, and seaweed, and the 

lack of dairy products in the diet seem to be common characteristics 

of all Northeast Asian peoples. 

While the Japanese emphasize raw and colorful dishes and do only 

a minimum of cooking, Koreans use more spices and have developed 

more elaborate cooking methods. Tea drinking is a part of Japanese 

diet as well as a ritual, but Koreans use little tea. 

2. NON-HAN PEOPLE: A mixture of culturally diverse people, called 

simply "barbarians" by the Chinese, have long been settled in the high¬ 

lands of the southwestern provinces of China and in the northern regions 

of Southeast Asia. These people live in cultural isolation and have de¬ 

veloped numerous cultural variations in the course of their adaptation to 

the local altitude, climate, and to the neighboring dominant cultural 

groups. They share a common hostility toward the dominant Han or Tai 

peoples. The Miao and the Lolo are among those known for their strong 
- A 

sense of independence, for their ability to organize and wage war, and for 

their adaptibility to the environment. In Thailand, the Miao are the most 

advanced and prosperous of all hill tribes. The Yao and Miao are the 
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two most widespread non-Han people in southern China and the northern 

part of Southeast Asia. The Miao were recognized as an ethnically 

distinct people early in the pre-Han period, when they appeared on the 

lower middle Yangtze, while the Yao are thought to be the original in¬ 

habitants of the South China area. 

In spite of numerous cultural variations, they show a remarkable 

homogeneity in their linguistic patterns, in which many similarities are 

found between the two groups. Although tentatively classified under the 

Sino-Tibetan linguistic family by LeBar et al. (1964), there is no au¬ 

thoritative study to relate the Miao-Yao to any known linguistic groups. 

As to their food patterns, they all share to some extent certain aspects 

of locally dominant cultural traits. They may be classified under at 

least three subheadings: A. the Miao; B. the Yao; and C. the Lolo, 

Liisu, and Monguor. 

A. The Miao, further subdivided into the Red, Black, Blue, White, 

Flowery, and other groups, were estimated at about 2, 700, 000 people 

in 1953. They are found in Kweichow and its neighboring provir ces and 

in North Vietnam, Laos, and northern Thailand. Some groups eat maize 

porridge while others have glutinous rice as their major staple. How¬ 

ever, both maize and glutinous rice seem to be used by all groups either 

as a primary or as a subprimary foodstuff. Sour dishes and pickled 
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vegetables are conm on, and red pepper is the most important condi¬ 

ment. The use of animal blood for food, the scarcity of meat, and the 

popularity of betel nut chewing seem to be common denominators. 

B. The Yao, less numerous than the Miao, are estimated at about 

800, 000, oí which 660, 000 live in mainland China. They are dispersed 

throughout Hunan province, Hainan, Indochina, and northern Thailand. 

Some cultivate irrigated rice, while others engage in slash-and-burn 

techniques of shifting cultivation suitable to their environment. There 

are local variations among the Yao, particularly in regard to social 

organization, as reflected in residence patterns and family organization. 

The Kwangtung Yao and the eastern Kwangshi Yao provide examples of 

differing social organization. 

Nonglutinous rice is the major stable, supplemented by maize and 
0 

tubers. Unlike some Miao groups, neither maize nor tubers are pri¬ 

maries, but are eaten only as supplementary foods. Hot peppers and 

sour foods are also popular among the Yao. Meat is eaten only on special 

occasions. Widespread consumption of rice wi^and some use of opium 

are recorded, but there is no account of betel chewing. The so-called 

"Hainan Miao" are considered by some authorities to be Yao from a 

linguistic point of view, and their food habits support this hypothesis. 
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The Miao of Hainan, unlike other Miao peopie, eat rice gruel and do not 

like maize. 

C. The third subgroup in terms of their food patterns are the Lolo 

and Lisu, together with the Lahu and Akha of the Tibeto-Burman l*p- 

guistic group. The Monguor diet also seems to fall into this pattern. 

This subgroup is found throughout the mountainous areas of Yunan, ex¬ 

tending north into southwestern Szechwan, east into western Kweichow,1 

and south into northern Indochina. The Lisu claim their original home^ 

land to be the north, in the direction of Tibet, and their food patterns 

reflect some Tibetan influence. Unlike other non-Han people, the Lolo 

have Caucasoid physical features and are said to have a connection with 

Iranian or Indo-Afghan people. Lolo society is divided into two en- 

dogamous castes: an aristocratic landowning elite called the Black 

Bones, or Nos i, and their serfs, the White Bones or White Lolo. Many 

subgroups are distinguished and known by the color of their dress, their 

occupation or location, or by the name of a particular ruling family. 

The Black Lisu and the Lolo of China traditionally are warriors, while 

the Lolo of Tonkin are peaceful. The Chinese Communists call them 

"I" or "Yi, and in 1951 designated their major area of concentration, the 

Liangshan, as an Autonomous Chou. The Communists have been trying 

liliÄÄiiiÄ'iiiiilÄ 
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to penetrate the area by exploiting the diaeatifactions of the White Lolo 

serfs and slaves. Prior to World War I, the area of the Upper Salween 

was largely outside effective Chinese administrative control. The 

Chinese controlled the importation of salt as the sole means ^f control 

over these hill tribes, who had no salt and valued it highly for both men 

and horses. The horse is vital to Lolo warriors. 

The diet of the Lolo of China is characterized by buckwheat cakes 

and porridge, supplemented by vegetable soup which may contain chicken. 

The Lalo of the Southeast Asian mainland eat rice and a kind of curry 

with vegetables. Meat is rare and eaten only on special occasions. 

The Lisu diet seems to be similar to that of Lolo. 

The Monguor, known as Tujen or aborigines to the Chinese, com¬ 

prise another non-Han group of people who share similar food habits 

with the Lolo. They live on the border of Kansu and Chinghai provinces 

in the westernmost part of China. Like Tibetans, they prefer tea and 

barley (rather than buckwheat) porridge as staples, supplemented by 

some vegetables. Meat, together with milk products, was once the 

staple food but has now become a luxury. 

3. NORTH AND WEST PERIPHERY: Among the predominantly cereal¬ 

eating people of East Asia the Tibetans and Ainu are the only people who 
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products, with little or no vegetables. Although geographically sepa¬ 

rated -- Tibet being in the northwesternmost part of East Asia and the 

Ainu being in the north of Japan in the eastern corner of this area -- 

the two peoples have a common ecological situation, including extreme 

cold. Despite the Tibetans' religious prohibition against eating meat 

and in spite of the Japanese effort to assimilate the Ainu to cereal 

culture, a high proportion of protein intake in the form of meat and 

dairy products can still be seen in both areas. Hot liquids, in the 

form of tea or soup, which accompany the cereal porridge (for the 

Tibetans barley, and for the Ainu, millet) are also characteristic of 

the food pattern. Due to the cooler temperatures in this region, it is 

possible to eat raw meat or fish and to preserve the maximum protein 

and vitamin value of these foodstuffs without danger of spoilage. When 

available, wild plants are preferred to cultivated vegetables as food. 

4. FORMOSAN ABORIGINES: The mountain tribes of Formosa, 

closely allied to the Indonesians in ethnic type, language, and culture, 

dwell in three different habitats - temperate, subtemperate, and sub¬ 

tropical zones -- with varying temperatures due to latitude and al¬ 

titude. They subsist on Italian millet, rice, sweet potatoes, and taro, 

1 
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supplemented by meat and fish. The tribes who dwell in the temperate 

or subtemperate zone depend primarily on cereals and secondarily on 

tuber or root crops; whereas the reverse is true among those in the sub¬ 

tropical or tropical zone. Millet gruel or millet and other cereals mixed 

is their staple dish. Pigs are found among all tribes, and chickens and 

other domestic fowl are lacking only among the Yami of Botel Tobago 

Island. The Yami are linguistically and culturally more akin to the Batanes* 

of the northernmost Philippine Island than to the rest of the Formosan 

Aborigines. Unlike the rest of this group, the Yami do not smoke or 

drink, and they domesticate wild fowls. Salt is very scarce among all 

the Formosan Aborigines. 

To sum up, the diet of East Asia in general is a high-carbohydrate, 

mode rate-protein, and low-fat diet. The use of rice in combination with 

other cereals, plus a fair amount of legumes and vegetables, a limited 

amount of meat, poultry, fish, and egg's, a lack of dairy products, and 

the limited use of vegetable oils for cooking, seem to characterize the 

East Asian diet. 

Unlike India or the Middle Eastern societies, there are few food 

taboos or class or caste differences in relation to food consumption. 

Geographic, economic, and seasonal factors seem to be the major vari¬ 

ables of the East Asian food pattern. 



109 
Although many new foods, such as soft 

cn as soft drinks, sweets, coffee 

canned milk, etc. Have been ^ed to East A.ia> especiaUy ^ 
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scarce, and information is often contradictory. Although English and 

French sources were consulted, the bulk of the data, especially on the 

Ainu, came from Japanese sources. The Ainu dictionary was invaluable 

for this study. For bibliographical information see: Gusinde, Martin 

and Chiye Sano, An Annotated Bibliography of Ainu Studies by Japanese 

Scholars, Nagoya, Nanzan University, 1962. 

4. Formosan Aborigines - there is some literature in Western 

languages and a considerable amount of Chinese and Japanese language 

sources on these people. Many outstanding scholars, most of whom 

were formerly at the Taihaoku Imperial University in Formosa, have 

contributed. Segawa, K. (1954) is the best single source in Japanese on 

the food habits of the Formosan aborigines. On the whole, the Japanese 

colonial administration reports proved to be most valuable. 
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Southeast Asia 

South«., Asia i. here defined to include Upper Burma on the 

m0,t °f ,he form" F«»ch Indo -China, and Malaya. 

Historically, Southea.t Asia ha. been a none of convergence 

for Indian and Chin... culture, and a bridge between the Euopean 

w..t and Ea.t Asia. The pressure of long-continuing Chinese ex- 

pension ha. caused ,h. migration of many East Asian, southward and 

brought about an enormous variety of ethnic, linguistic, and r, 

differences, 
■eligious 

In addition, to sisable minorities who reside in the highlands 

of each country (such a. ,h. Karens, Shan., and Talaing. in Burma; 

the Karens. Lao-Tai, and Cambodian. In northern Thailand and 

the Malay, in the southern par,; and the Thai, Cham., and Moi. in 

Indochina) a significant minority group present in most of these coun¬ 

tries is the relatively una.similated Chinese who migrated to these 

region, within the las, century and are engaged in various commercial 

activities. In Malaya, the Chinese account for about one third of the 

population. In this predomm;,ally Mongoloid area, the Semang, and 

Sakai Of the Malay Peninsula, and the Andaman Islander, are Negri,oe, 
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Linguistically, the people of Southeast Asia belong to the Sinitic, 

the Austro-Asiatic, and the Mon-Khmer families. Differences between 

each ethnic group and the local and regional dialects make the linguistic 

map of this area a complex one, and religious diversity adds further to 

this heterogeneous scene. Burma, Thailand, and Cambodia are pre¬ 

dominantly Hinayana or Theravada Buddhist and Vietnam is eclectically 

Confucian with a large Christian minority. The underlying dominant 

religious structure, however, seems to be a deep rooted layer of 

animism. In general, the cultural impact of the Hindu and Moslem re¬ 

ligion is greater on the upper class or ruling class than on the general 

population. The Chinese cultural force which filtered through all of 

Southeast Asia seems to be greater than has generally been believed. 

Climatically, Southeast Asia can be characterized by its wet 

slimmer and dry winters. High temperatures, which vary little through¬ 

out the year, and abundant rainfall (which varies radically from season 

to season and from place to place) make most of Southeast Asia, except, 

some highland regions, a year-round growing area. Abou». 60 per cent 

of the land is still in forest and woodland in an area running north-south 

across the continental countries to the Malay Penninsula, but there are 

also some agricultural regions: the Irrawaddy central dry zone and 

íiliiliftllílÉIilÉfeiâMMÂ ....« 
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delta, the lower Chao Phya basin, the Cambodian flats and Cochin- 

China delta of Tonkin; and the lower courses of innumerable lesser 

streams. 

The people of Southeast Asia range from migrant food gatherers 

aad hunters in the jungles to subsistence farmers in the plains. About 

three-fourths of the total working population is engaged in agriculture, 

fishing, or in elementary forest exploitation. Only 8. 5 per cent of the 

total area is under cultivation, leaving a vast agricultural frontier yet 

to be cultivated. About 60 per cent of the cultivated area is devoted to 

rice, with 12 per cent in maize and 4. 3 per cent in root crops such as 

manioc, sweet potatoes, and yams. In spite of their nonintensive 

cultivation of the land, the people of Southeast Asia live in an area of 

major food surplus, and are able to export food due to the relatively 

low density of population. 

A generalization about their food habits can be made in the fol¬ 

lowing three different patterns corresponding roughly to the levels of 

agricultural development] (1) Hunting and gathering people of the 

Andaman Islands and the aborigines of Malaya (2) indigenous mountain 

people who are engaged in shifting agriculture, and (3) sedentary rice 
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cultivators. The last group may be again subdivided according to their 

staple food into (a) glutinous rice eaters and (b) nonglutinous rice eaters. 

Among the nonglutinous rice eaters there seem to be two patterns of diet, 

one based on those who received Indian influence and consume curry dishes 

m entity and the other one those in the southeastern corner of the conti¬ 

nent, where curry is rare as a condiment. 

1. HUNTING AND GATHERING PEOPLE: Among people in Southeast 

Asia who obtain most of their food by collecting edible wild plants and by 

hunting and fishing are the Negrito Semang of the Malay Peninsula and the 

Onge and Andamans of the Andaman Islands. While the Andamans and 

Onge utilize meat and fish, the Semang are gatherers of wild plants and 

are largely vegetarians. 

The Andamans and Onge eat wild pigs and marine turtles as their 

staple foods. Insects, some wild yams, and some wild roots supplement 

their diets. Salt is very scarce and is considered undesirable. 

The Semang and Semai of Malay are gatherers who subsist pri¬ 

marily on wild plants, especially roots and tubers. The Semang have inti¬ 

mate knowledge of edible plants and have developed elaborate techniques of 

food preservation and of processing poisonous substances for food. 
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2. SHIFTING CULTIVATORS: On the higher slopes and ridges away from 

the damp valleys and in the relatively isolated communities along the 

borders of India, Pakistan, and Burma, and in other mountainous areas 

of Southeast Asia, people are engaged in shifting cultivation. They culti¬ 

vate upland rice, millet, and Job's-tears and also engage in some hunt¬ 

ing and gathering. Included in these groups are the Garo, Khasi, Purum, 

Apa Tani, Ao Naga, Sema Naga, and Akha. Although they have adopted 

cultural elements from their neighbors to some extent, these people are 

relatively isolated from other people and are referred toas the 'laboriginal 

tribes" of India, Burma, or Malay. In these areas, where soils are poor and 

the rate of soil erosion high, the people eat cereals as their major staples 

supplemented by yams. The amount of rice consumed in these regions 

seems to be negligible in terms of their total food intake. Meat of both 

wild and domesticated animals is highly valued, but is scarce and consumed 

only during feasts and special occasions. Curry varies in importance from 

group to group. Use of insects, sago palms, and wild root crops,, is note¬ 

worthy. Bananas and coffee are also cultivated by the shifting cultivation 

method, and are used either as food or cash crops. 

3. SEDENTARY AGRICULTURISTS: By far the most important grain for 

both shifting and sedentary cultivators in Southeast Asia is rice. A 
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remarkably large number of distinct varieties of cultivated rice may be 

found, but the two major classes are upland or dry rice and lowland or 

wet rice. Upland rice is grown by shifting cultivation and can be grown 

anywhere provided that the rainfall is sufficiently heavy and the tem¬ 

perature and soil suitable. In contrast, the cultivation of wet rice re¬ 

quires a more sophisticated technique and much more water. Glutinous 

rice and nonglutinous varieties also require different conditions of growth. 

Thus the staple cereal of the people on the Southeast Asian mainland seems 

to be either one or the other kind of rice but seldom both. 

A. Glutinous rice eaters 

Glutinous rice matures in the relatively short period of about 

four months, making it a safe crop for a district whose rainy season is 

unreliable and seldom longer than four and a half months. The people 

of the highlands, where rainfall is scant during the short wet season, 

eat glutinous rice as their staple. These people are represented in our 

samples by the Khmu, Lamet, Lao, Muong and Thai-Lue. Maize, chilies, 

some wild tubers, wild animals, and insects are prominent secondary 

foods. Among the Lao and Thai-Lue, fish is an important item of diet. 

Meat is valued by ail, but is rather scarce. T^à, is a popular drink and 

some chewing of betel is practiced. In the higher altitudes, some opium 

is grown, but mainly as a cash crop, with relatively little local consump¬ 

tion. 
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B. Nonglutinoua rice eaters 

The major proportion of the population of Southeast Asia 

subsists on rice of the nonglutinous variety. The Cambodians, Moi, 

Chams, Tho, and Thai, Burmese, Kachins, Karens, Palaungs, Shans, 

and Malays all have either sufficient rainfall or direct access to rivers 

where wet-rice cultivation is possible. Among the nonglutinous rice 

eaters, two main variations in their diet patterns can be observed: 

that of the eastern lower part of the continent, where people consume 

mainly vegetables and fish with their rice, and that of the Burmese and 

the western half of the xowlanders, including Malayans, who eat curry 

dishes in quantity. Some vegetables, legumes, maize, and pepper are 

cultivated in these regions and are consumed either in a curried dish or 

separately. 

In summary, the people of Southeast Asia depend primarily on rice, 

fish and curry. The proportion of wild roots, tubers, animals, 

and insects in their total food intake seems to be greater than in North¬ 

east Asia, although the degree to which collecting, hunting, and fishing 

contributes to the food supply varies with seasons and among different 

people. Cattle do not fit well into the ecology of Southeast Asia, nor 

into the religious tradition of the people. Buddhists and Hindus do not 

eat beef, Moslems will not eat pork, and the native believers in 



119 

anfmiem have similar inhibitions about their totemic animals. Buffalo 

and small oxen which serve primarily as draft animals seem to be 

only source of domesticated meat supply. Fish, which supplies calcium, 

iodine, and salt as well as animal protein, has always been an important 

item, second only to rice. The emphasis on fresh water fishing rather 

than on deep sea fishing and the Utilization of fish paste and fish sauce 

are unique features of this region. Their use of chilies, and sesame 

seeds as condiments is similar to the Chinese and other Northeast Asian 

people, but the use of crçrry is an Indian influence. The popularity of 

noodles among almost all the people in Southeast and Northeast Asia 

may be attributed to Chinese influence. The use of the fingers in 

eating is not practiced in Northeast Asia. 

Southeast Asia, which was once known as the "rice granary of 

Asia" and contributed more than two thirds of all the rice in inter¬ 

national trade, is currently receiving foods from elsewhere, and in 

recent years rice has been imported from the United States, Brazil, 

Egypt, and Australia. The rice surplus of the past disappeared, due 

to the population increase and the lack of improvement in agricultural 

methods. These are signs that the eating habits of these people are 

changing, especially among the urban dwellers and artisans. Slices of 

bread covered with tomato, chili, or fish sauce are now to be seen in 
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the hands of children and artisans in Malaya. Potatoes are regularly 

used in their curries, and corn is used more frequently both as a 

vegetable and as a snack. Thus, the rice consumption per capita in¬ 

creased during the past century but the opposite trend has been evident 

during the present century. 

BIBLIOGRAPHICAL COMMENTS: 
y 

/ Although there are useful general surveys on the food resources 

of this area in Japanese and in English, mainly published by colonial 

offices, ethnographic data which contain the food habits of various 

ethnic groups of Southeast Asia are scarce indeed. Unlike 

Northeast Asia, no strong literary tradition has developed to record 

the past in a form other than mythical. The literature in this region 

is essentially in French and English, with some Japanese and Chinese. 

A few detailed ethnographic accoun4» in English and French, together 

with the food questioni|aire prepared exclusively for this study (such 

as that on the Garo, Semai, and Thai-Lue) and the Ethnic Groups of 

Mainland Southeast Asia prepared by LeBar, et al. have been in¬ 

valuable for these sections of the study. For general information see: 

Ginsburg, Norton, ed. The Pattern of Asia,"Englewood Cliffs, 
N. J., Pré|itice-Hall, Inc., 1958, pp. 290-320, 391-457. 

Dobby, E. H.G. Southeast Asia. New York, John Wiley and 

Sons, Inc., 1950. 



Thayer, Philipjm., ed. Southeast Asia in the Coming World. 
Baltimore, Johns Hopkins Press, 1953. 

LeBar, Frank M. et al. EthnjçlGroups of Mainland Southeast 
Asia. New Haven, Human Relations Area Files, 1964. 
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' íAústral-Ocfeariiá !> . 

In terms of distances. Austral-Oceania is an extremely large area with, 

however, a relatively small land mass. In addition to the continent of 

Australia, there are thousands of islands ranging in size from New 

Guinea and Borneo, among the largest in the world, down to bits of palm- 

covered coral, only a few acres in extent. There are three kinds of Pacific 

(or tropical) islands: the volcanic peak or range, surrounded by a coral 

reef; the coral mass, which has been thrown up to a height of a few 

hundred feet and is surrounded by a coral reef; and the atoll, which is 

simply a low coral reef, circular in shape, enclosing a lagoon instead of 

a land mass, and with a series of palm-covered islets, often miles long 

but seldom exceeding 400 yards in width. 

These islands and archipelagoes for many years have been the home 

of different types of seafaring people. These seem to have come into the 

Pacific from the general direction of Southeast Asia in a series of waves. 

There is still a great deal of traveling and migration among the different 

areas, the most recent being a general movement of Chinese peoples into 

the Indonesian area. 

The native ecologies are based generally, with the exception of 

Australia, on cultivation, but no grain crops are indigenous to the Pacific. 

The natives have relied mainly on root vegetables such as taro and yams, 



aid on sago, breadfruit, bananas, and, particular^ i„ ,he eastern 

Pacific, on the coconut. In recent years, there has been a definite 

‘rend away front taro, the traditional root crop, and to a lesser extent 

fron, yams, toward mantoc and sweet potatoes. The reason for this 

‘rend is that there are more calories gained per acre from manioc and 

sweet potatoes. Furthermore, mantoc in particular needs no storage, 

since it can be left in the ground until needed. This trend is found all 

over the area, but i, is particularly noticeable in Polynesia. In French 

Polynesia there is in m« areas an almost total rejection of the tradi¬ 

tional economy. Commercial fishing, plantation agriculture, and the 

production of copra has iahen over. Most of the food (between 80 and 

90 per cent, is imported. Gardens are totally neglected, especially whet 

copra prices are high. 

Fishing is an important activity on the smaller islands and in the 

coastal regions of the larger ones, where fish are fluently exchanged 

with inland peoples for vegetable produce. 

Some general sources on the area include: 

Kee —- John Seas m th° ÜLorld Rev. ed. 

2' 0^*Vthíivers^tySp^ès^^^^~~~~^^~~* Harvard 
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4. Taylor, C. R. H. A Pacific Bibliography. Wellington, New 
Zealand,Polynesian Society, 1951. 

For this study, the Pacific has been .divided into five major areas: 

Indo-Pacific, Australia, Melanesia,Micronesia, and Polynesia. 

!• Indo-Pacific: This area might be further divided into two major 

subareas: the Philippines and Indonesia. The map shows the Indo- 

Pacific a.rea as a vast jumble of archipelagoes and races, jammed into 

the Far Western Pacific Ocean, providing a set of close-packed stepping 

stones between Southeast Asia and Australia and a natural division be¬ 

tween the Pacific and the Indian Oceans. In physical features and in 

vegetation, the Indo-Pacific area is similar to the other Pacific areas, 

but in all circumstances controlled by human culture it is very closely 

allied to Asia. The primitive cultures here are very heterogeneous. 

For many centuries the area has been affected by religious, political, 

and economic influences from India and China and from Europeans 

(Spanish, Dutch, American, and Portuguese). The cultures range from 

those of nomadic hunters and gatherers (particularly in Borneo) to highly 

developed native states ruled by rajahs and sultans. Most of these groups 

are agricultural, with rice the common crop, although maize, manioc, 

sweet potatoes, and fish are also highly important. 

Some general sources on the area are: 

1. Ginsburg, Norton. The Pattern of Asia. Englewood Cliffs. N. J.. 
Prentice-Hall, Í958^ "" 
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2. Dobby, E. H. G. Southeast Asia, 2d ed. New York, John Wiley, 
1951. 

3. Kennedy, Raymond. Bibliography of Indonesian Peoples and 
Cultures, 2d rev. ed. New Haven, HRAF Press, 1962. 

4. Eggan, Fred, et al. Selected Bibliography of the Philippines. 
New Haven, HRAF Press, 1956. 

The Indonesian subarea consists mainly of the Republic of Indonesia, 

along with the portions of Malaysia located on the island of Borneo. It 

does not include West Irian (western New Guinea). This is the area 

generally known as the East Indies, that group of islands from the Sulu 

Sea southward terminating at the eastern end of Weber's Line, west of 

New Guinea. This region is one of broadly similar ethnic groups dis¬ 

persed through a sprawling island world, of similar physical environ¬ 

ments, and of similar human adjustments to it. The larger land areas 

are sufficiently penetrated by stretches of sea to make them accessible, 

so that man has been able to enter the region easily. The response to 

this, generally in terms of the agricultural possibilities of the land, 

ranges from the millions found in the relatively restricted area of Java 

to the forest-covered emptinesses of Borneo. The whole area encom¬ 

passes some 650, 000 square miles and about 82, 500, 000 people, of whom 

the greater proportion live on the island of Java. The climate is always 

warm, generally equable at around 80 degrees Fahrenheit, with differing 

vegetation covers relative to the rainfall pattern and variations in topography. 
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The great majority of the people are Malayans in physical type and 

in language. There are some Negrito populations remaining in small 

enclaves in the area. Some 80 to 90 per cent of the people are Moslems, 

which accounts for the absence of pork in the area. There are a large 

number of Christians, some Hindus on Bali, and a number of pagan 

tribes. The main crops are dry and wet rice, maize, manioc, soy beans, 

peanuts, and sweet potatoes. Fishing is important, since fish is the 

favorite pttotein food of the inhabitants. Fish are also raised in ponds. 

As noted above, there has been much Chinese immigration, generally 

to the cities, in recent years. 

The Philippine subarea consists of the Republic of the Philippines 

(population estimated at around 21, 000, 000). There are than 

7, 000 islands in the area, but most of the land area of 115, 600 square 

miles is concentrated in a few large islands, mainly Luzon and Mindanao. 

There is a far greater range of environments in this area than in Indo¬ 

nesia, since the area generally runs from north to south, rather than 

from east to west as in Indonesia. There is, therefore, a difference in 

seasons, rainfall patterns, and temperatures. The islands are generally 

rather mountainous, but there are areas of plains in|some of the larger 

islands. Though the vast majority are from closely related cultures, 

there is a diversity of races and cultures in the islands. There are some 

Negroid and Veddoid remnant populations, but most of the rest are Malayan 
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in background. In terms of religion, the 
re are three main groupings: 

pagan, in «h. interior of the larger island,, Christian, in the northern 

island., and Moslem, in the southern islands. Therefore'there is a 

social reasons, agriculture 
variety of concomitant dietary patterns. For 

aiming a. both food and trade has become more commercialized in the 

Philippine, than elsewhere, and maximum return, rather than 

tained return, has been the farming objective. Double 

common. 

sus 

cropping is very 

The staple food of the whole area has generally been understood to 

be rice, bu, in the central Philippines, maize has taken its place, and 

root crops are perhaps more significant in caloric terms. Rice is 

still the preferred food in most places. While they may occupy only 

email acreage in any holding, yams, sweet potatoes, and 

vital to the local diet and 

manioc are 

are very widely grown. Large quantities of 

legume, and savory or peppery vegetables are cultivated. Most of the 

population is vegetarian by obligation rather than by religious conviction. 

The chief source of animal protein is fish from inshore ^ ^ 

consumed exclusively in the local trade. In some areas, the collecting 

of wild food, is important. Animal husbandry i. negligible, except for 

draft animals, such as zebu and carabao. 



2. Australia: This is the largest land mass oí any area in the 

Pacific, about 3, 000, 000 square miles. However, the environment is 

SO Stringent that, aboriginally, probably only about 300.000 people lived 

in this huge area. The eastern and southeastern coasts are temperate 

and well-drained, and the same is true for a small area on the south- 

western coast. Melville and Bathurst Islands and parts of the northern 

coastline have a subtropical and tropical environment, but most of the 

rest of the continent is unproductive bushland or desert. 

The best general sources on Australia's native peoples are: 

EIkiYofk DouïïTTdf Atras‘annb0r‘flne-- Garden NSW lorK, Doubleday Anchor Book N37, 1964. 

2' GreenWa, l',,J°hT °f Austraii-n Aborigines and 
10rr*" Sydney] Aii¡us 

The Australian aborigines constitute a separate racial stock, par¬ 

king of Veddoid, Negrito, and Ainoid characteristics. They are a 

hunting and food-gathering people and display an extraordinary con¬ 

servatism in their economic technique, primarily due to the nature of 

the environment. In the past, they did not practice any form of garden¬ 

ing or animal husbandry. This food-gathering life is parasitical; they 

were absolutely dependen, on wha, nature produced without any assistance 

on their par,. This still hold, true for a large par, of the interior, al¬ 

though in other areas contact with whit. Australians has changed the 
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91tUÍtÍOn- NOt b"“g able “ the white ma„ and hie ca.tie, ,hey 

have gradually adapted t¿ hdth. They ...i, down., near a homestead. 

supply the labor which the settler can get nowhere else, and in return 

obtain food, tobacco, clothes, and other articles for which they have de- 

veloped a taste. 

There are now about 50, 000 full-blooded aborigines and about 30. 000 

mixed-bloods lef, in Australia, in addition to those who have been sub¬ 

merged in the whit, population. The full-blood, seem to he increasing 

in nUmber' A full-bloods are living on govern¬ 

ment reserve, in the north, particularly in Arnhem band, and have 

adhered to their traditionV. life. The great majority o, them, 

however, are either living and worhing on ou,bach stations (settlements, 

or around towns and mines. In many cases, they are only tribal rem¬ 

nants, usually clinging to their old tribal country or it. neighborhood. 

3. Melanesia: area include. New Guinea and the arc of islands 

«o the northeast of Australia extending southward a. far a. New Caledonia 

and eastward to Piji. The Tiji Islands are transitional between Melanesia 

and Polynesia. The total area is about 370. 000 aguare mile, and ,h. native 

population i. about 1. 700, 000. Melanesia is the major home of the Oceanic 

Negroids, and it present, a wide variety of cultures. A characteristic 

feature of these culture, i. the development of magical beliefs and practices. 
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and particularly of sorcery. Though frowned upon by the authorities, 

such beliefs play an important part in maintaining native standards of 

law and morality, especially in areas where European influence is not 

particularly felt. Its peoples are Negroid in appearance (dark skinned 

and mostly frizzy haired), but there the similarity ends. Widely varying 

percentages of racial components have resulted in great racial complexity, 

with "pygmy" peoples living in the interior of the island of New Guinea 

and tall-statu red peoples scattered around the area as a whole. Culturally, 

too, the area is a bewildering patchwork, with neighboring tribes char¬ 

acteristically geared to totally different beliefs and goals. There is a 

wide variety of environments, from high, cold, mountain villages in 

interior New Guinea to hot, coastal swamps. The people are mainly 

sedentary agriculturalists, their principal cultivated plants being taro, 

yams, bananas, breadfruit, and coconuts, all Asiatic in origin. Al¬ 

though rice is now imported and eaten by islanders with great relish, 

most modern attempts to cultivate it in the islands have had scant 

success, owing mainly to the islanders' impatience with the kind of 

plodding, sustained labor its production requires. Pig raising is 

generally a major occupation, and fowl and dogs are also raised. 

There is in most places in Melanesia a distinction between "beach" 

natives and "bush" natives: the former usually have wider contacts, 



mare advanced technologies, richer diets, and consequently better 

Physiques 'han the latter. Melanesia in general is one of the great 

disease areas of the world, with the following taking a great toll in 

lives and health: malaria, respiratory diseases, dysentery, fram- 

boesia, yaws, tropical ulcer,,- hookworm, filariasis, and beriberi. 

During and following World War II, there „a, a tremendous amount of 

contact with Western culture and a consequent acculturation to many 

new patterns, particularly in western Melanesia. In this area, pidgin 

English has become the standard trade language. A fairly recent 

general source on Melanesia is: 

ElkiRefeafcbAnthropology in Melanesia. A Review of 
— London, Oxford University Press, 1953. 

4. Micronesia: The small islands lying to the north of Melanesia 

constitute the Micronesia area. There was not a great deal of informa- 

tion available before World War II, since Micronesia was mostly par, 

of the Japanese Mandate area. Since the War there ha. been a good 

deal of investigation in the 
area, principally under the Coordinated 

Investigation of Micronesian Anthropology project. 

The hundred, of island, of Micronesia are scattered over an ocean 

area larger than the United States, bu, contain altogether only 1, 260 
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square miles of land area. Aboriginally, they may have contained a 

population of over 200, 000, but in 1938 the population estimate was only 

103, 000. No later estimate is available. At that time the population 

wüs expanding again from a low reached around 1900. Furthest north 

are the Mariana Islands, the northernmost of which is near Japan. 

South of these islands lie the several Caroline Island archipelagoes. To 

the east are the atoll archipelagoes of the Marshall Islands and the Gil¬ 

bert Islands. 

Traditionally, all Micronesians were sufficiently alike to warrant 

their common name, but there were enough local differences in economy, 

social organization, religious beliefs, etc. to make it possible to dis¬ 

tinguish eight culture areas. Today this no longer holds true because 

of the intense acculturative influences which occurred during the 

Japanese and American occupations. Throughout the area most of the 

people earn their living by farming and fishing. The staple plant foods 

on the high islands are taro, breadfruit, yams, coconut, and pandanus 

kernels. On the infertile atolls plant foods are scarce and the inhabi¬ 

tants depend on the sea to survive. In general, Micronesian society 

is based on fixed relationships between groupip and resources, and on 

status determined by birth, rather than by individual effort. In these 
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respects, Micronesia is nearer to Polynesia than Melanesia, as it is 

also in race and language. There is no general source on Micronesia 

available. 

5. Polynesia: The Polynesian islands are those roughly east of 

longitude 180° and also including New Zealand. The Hawaiian Islands, 

to the north, though Polynesian, are not included in this survey. Easter 

Island is the easternmost Polynesianisland. There are western Poly¬ 

nesian outliers in the area generally regarded as Melanesia, notably 

Tikopia and Ontong Java. In spite of widespread similarities in race 

and language, a great variety of cultures are found in Polynesia, some 

of which are correlated with environmental differences. For instance, 

special developments in material culture are particularly marked in 

New Zealand, where the immigration of the Maori during the fourteenth 

century from the Society Islands to a land with a very much colder 

climate and with different natural resources produced considerable 

change in the technology. 

Nearly all the Polynesians were farmers and fishermen, although 

in recent years in some areas, particularly French Polynesia, the 

traditional economy has been rejected. Taro, ysms, bananas, and 

coconuts were the principal crops, but in recent years taro and yams 
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have been supplanted in many island, by manioc and sweet potatoes, as 

has been noted above. Pigs. dogs, and fowl are kept wherever there is 

enough food for them, and these animal, are used to supplement the vegetable 

diet. Fishing i8 a regular vocation, as well as a sport. Most fish, includ¬ 

ing shellfish of all kinds, are obtained in streams and lagoons and along the 

reefs, but the islander, also take their boat, far offshore to capture tuna 

and bonito. Except in a few very restrictive environments, they do no, have 

to labor too hard for their livelihood, and in general their technoiog.es and 

economies have remained simple. 

The area as a whole is highly acculturated, since it has been in con¬ 

tinuous contact with Western culture since the eighteenth century. As a 

result, the original Polynesian population ha. had a large admixture of 

Caucasian and other racial traits, and there are probably few full-bloods 

1.« in the area. There has. therefore, been a definite change in the dietary 

pattern. ayay from ,h. aboriginal, and most islands are dependen, „n trade 

for at least lome of their foods. 

Two general sources on Polynesia are: 

BUC^Be^nice P Production to Polynesian Anthropology. 
* P- J^shop Museum Bulletin 1«/, Hawaii, 1945.7 

Keesing, Felix M. Social Anthropoloc-v in ~ T i 
Oxford University^Press, 1953. V~- L0nd0n’ 
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South and Middle America 

This section of the study surveys a population which is essentially 

Amerindian in origin, but which in many areas has been mixed with 

other peoples of European and African origin. Until relatively recent 

years, this area was not very well underscood, and native South 

America, at least, was ethnographically the least well documented 

of all the major world areas. This situation was remedied in part by 

the publication in the years 1946-50 of the Handbook of South American 

Indiana, which assembled all theaj/ailable information on South American 

physical anthropology, linguistics, archeology, and ethnology. There 

is no comparable survey of Middle America now available, although 

one is in preparation. Neither is there at the moment an adequate 

general survey of the peoples of the Caribbean area. For general 

reference, the researcher might use the following volumes: 

1. Steward, Julian H. , ed. Handbook of South American Indians. 
7 vols. Washington, D.C. , Bulletin 143 of the Bureau of 
American Ethnology, Smithsonian Institution, 1946-59. 

2. Steward, Julian H. and Louis C. Faron. Native Peoples of 
South America. New York, McGraw-Hill, 1959. 

3. Wolf, Eric R. Sons of the Shaking Earth. Chicago, University 
of Chicago Press, 1959. (for Mexico and Guatemala) 

4. Rubin, Vera, ed. Caribbean Studies: A Symposium. Seattle, 
University of Washington Press, I960. 
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In spite of these excellent general surveys, however, the literature 

is still very spotty. There are some outstanding individual works which 

cover the diet and nutrition of specific groups, but the total effect of the 

vast literature on most of the area is inconsequential. Perhaps the best 

covered of the groups from the point of view of the literature are the 

following: the Totonac , the Tarascans and the Yucatec Maya in Mexico, 

the inhabitants of the Marbial Valley in Haiti, the people of Aritama (a 

Mestizo community in Colombia), the people of rural Paraguay, and the 

contemporary Quechua populations of Peru. 

As noted above, most of the population of this great area is ethni¬ 

cally mixed. Most people in Middle America and in much of South 

America haveJ|Bome European ancestry, generally Spanish or Portuguese, 

in their constitutional makeup. Interior Amazonia, where Europeans are 

absent, and some parts of the Caribbean, where there are no Amerinds 

left at all, are probably the only exceptions to this statement. As a 

concomitant of this racial mixture, there is also a mixture of food 

habits, dietary patterns, cultural conditioning, and actual foods cultivated. 

The basic starch-staples of native America — maize, bitter and sweet 

manioc, and potatoes arc still being grown and used but in many areas, 

especially where there is a great deal of acculturation going on, food 
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staple, from the rest of the world have been accepted as well. As an 

extreme example, the staple food of the Toba, a primitive group in the 

northern Gran Chaco, is now macaroni and spaghetti, which is bought 

at trading post, in the neighborhood. There are, of course, places in 

interior Amazonia where only native staples are still in use. but 

such unmixed economies are very rare. 

For this study, the Americas south of the Tropic of Capricorn 

have been divided into six major areas. These have been set up semi- 

arbitrarily on the basis of many factors - physical environment, 

biosphere, composition of the population, crop areas, climatology, 

adequacy of the literature, etc. 

'• Middl<! America: ThU i^ltOss the agricultural peoples from 

the north of Mexico to Panama. Maize remains the staple in the high¬ 

lands of Mexico and Guatemala, exemplified by the Tarascan., the 

Aztecs of Milpa Alta, and some of the Highland Maya groups. I„ the 

lowland, there i. generally a mixed economy based on maize and 

manioc. The Seri of northern Mexico are an exception as being non- 

agricultural. 

2. The Northern Lowlands.- These South American lowlands contain 

a mixture of tropical forest and savanna grasslands. The native 



inhabitants are generally strongly influenced by the cultures of the 

Andean Highlands and/or those of the tropical forests. The major 

staples are again maize and manioc, with bananas and plantains form¬ 

ing an important adjunct in many areas. Wild game and fish are also 

important in some places. The lowlands of Colombia, Venezuela, 

southern Panama, and the Guianas are included in this division. Parts 

of interior lowland Colombia, however, are included with the Amazon¬ 

ian area. Cariban and Arawakan languages are spoken here. The 

Guianas are further distinguished by having a large proportion of 

East Indian and Negro inhabitants, who have imposed many of their 

own special food habits on the neighboring natives. In addition, the 

white inhabitants are mainly derived from northern Europe, unlike 

most of the rest of "Latin" America. 

3. Andean: This aregion includes those peoples living along the back¬ 

bone of South America from Colombia to Chile. The area was domi¬ 

nated by Inca culture in pre-Spanish days, and much of the area today is 

dominated by Quechua(Inca)-speaking groups. The food staples are 

maize and the Andean (i.e. white) potato. The potato is termed 

Andean* here since it comes in many other colors as well as white. 

The region may be further broken down into three subregions: North 
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characteristic base of the society for much of the rest of the area. The 

northern part of the area is now characterized generally by "caboclo" 

culture, a mixture of Indian, Negro, and Portuguese culture elements 

and racial stocks. 

5, Ama ¿oniaií:Thi acarea generally embraces the region drained by the 

Amazon river and its tributaries. It consists of most of interior Brazil, 

northern Paraguay, eastern Bolivia, eastern Peru, eastern Ecuador, 

southeastern Colombia, anda small portion of southern Venezuela. The 

environment in the main is tropical rain forest with areas of gallery forest 

and savanna. Root crops, particularly bitter and sweet manioc, yams, 

and sweet potatoes, form the basis of the diet, as well as many wild 

fruits, maize, and the products of hunting. There is a good bit of ac¬ 

culturation of the native tribes along the main rivers, but a great part of 

the area is relatively untouched by Western civilizat'on. There are four 

main groups of languages spoken by the native tribes of the area: Carib, 

Arawak, Tupi-Guarani, and Gê. The central and lower Amazon area 

has been the great rubber-producing region of Brazil, and as such has 

had much great contact with non-Indian cultures, although this has not 

altered the basic dietary patterns to any extent. 
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6. Caribbean: This is the last major area, and this breakdown includes 

all the islands in the Caribbean Sea, particularly in the eastern 

Caribbean. Providencia Island is the only representative from the 

western Caribbean. This is a very mixed area ethnically and in terms 

of dietary patterns. There are almost no native Amerinds left here, 

and the population is a mixture of Negro, Indian, and European, 

with some Indonesian elements in Trinidad. Various "Creole" lan¬ 

guages are spoken on many of the islands (i.e. various European lan¬ 

guages with some African words on a generalized African grammatical 

base). Spanish, English, French, and Dutch are the main European 

languages used. The dietary pattern is similar to that of the South 

American northern lowlands, based principally on root agriculture in 

a tropical forest environment. In addition, there is a great deal of 

acculturation, with food imports coming from North America and 

Europe. Also, a large number of tourists travel through the area and 

there is a good deal of travel between the islands and major population 

centers in Europe and North America. 

u 


