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QUESTION-BOX

:How keep mildew from shower-curtain?

Wholewheat flour versus "enriched" flour.

; "Enri ched" flour fattening? —

Answers from home economists

of the U.S. Department of

Agriculture
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More questions are waiting here for answers today. More questions about food

and faeries and other matters housewives are interested in. The answers today come

from home economists of the Department of Agriculture.

Let's begin with a familiar summer question. A housewife writes: "Every

year when the warm weather sets in we have trouble with mildew on our shower-bath

curtain. Can you tell me any way to prevent mildew from growing on a shower

curtain?"

Textile scientists of the Department of Agriculture say mildew on cloth is

encouraged by dampness, warmth, and darkness. You can help keep down mildew by

hanging the curtain out on the line and letting it sun several hours every week.

You can also help keep down mildew by seeing that the curtain dries rapidly after

every bath and is never left hanging in wet folds.

But even so, you may have trouble with mildew in summer. So you may be in-

terested in a simple way to mildew-proof the curtain. Margaret Eurry, textile

chemist of the Department of Agriculture, worked out this anti-mildew treatment.

All you need for it is some good laundry soap and about 5 ounces of cadmium chloride

crystals. You can buy crystals of cadmium (spelled c-a-d-m-i-u-m) chloride (spelled

c-h-l-o-r-i-d-e) at chemical supply houses or drug stores. Eive ounces cost around

40 or 50 cents.
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The treatment won't change the color of the curtain or damage or \\reaken the

fabric in any way. And the curtain will stand several launderings before it loses

its mildew resistance and needs another treatment.

By the way, you may be interested to know that this research on mildew-

proofing, started in the laboratories of the Department of Agriculture to protect

household fabrics, is helping now to give longer life to Uncle Sam's tents,

tarpaulins, and sandbags in the Army and Navy, For whenever and wherever the creep*

ing mildew fungus gets encouragement from warmth and dampness, it sends its minute

fingers down into all kinds of cotton fabrics, and rots and stains them. So what's

good for mildew-proofing your bathroom shower-curtain is also good to help save

cotton fabrics for defense use.

The second letter today is about food—about a new food and an old food.

The letter asks which is better— the new "enriched" flour and bread, or the old-

fashioned wholewheat flour and bread such as our grandparents used to have.

The list of daily foods for best health recommended at the recent National

Nutrition Conference suggests either wholegrain or "enriched" flour, bread and

cereals. Tou can take your choice. But the whole-grain flour is more nutritious,.

It is the more natural food. Nutrition scientists explain that the flour now

called "enriched" is white flour with iron and certain of the B-vitamins added to

take the place in part of the natural minerals and vitamins that have been milled

out of the grain.

Many people have come to have an appetite for whiteness and lightness in

bread and flour. They don't care for the darker and heavier qualities of whole-

grain foods. So the new "enriched" flours and breads are coming on the market to

give the lightness and whiteness people want and also the vitamins and minerals

they need and don't get in ordinary white flour. "Enriched" flour will also be

useful for those people who can't take much of the roughage of the whole grain.
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Then, too, "enriched" flour like ordinary white flour keeps better than

wholewheat flour. Experts at the Nutrition Conference pointed out, however, that

for most normal people the natural whole-wheat flour is "better than enriched flour

because it has more of the natural minerals and vitamins. You remember that our

grandparents took their wheat to the neighboring mill and had it ground just as it

was. The""
- made bread from this whole wheat and got all the nourishment from the

wheat. They ate dark bread, and liked it, and apparently were better for it.

'The last letter comes from a housewife who is overweight and trying to take

off a few pounds. She wants to know if the new enriched bread is more "fattening"

than the plain white bread.

The answer is: No. The enriched breads and flours have no calories added,

nothing except vitamins and minerals; and vitamins and minerals are not "fattening".

No extra fat is added to the enriched bread.

That finishes the questions for today. On Tuesday we'll have another batch

of questions and answers.
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