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---that my research was useless unless it got out and the people knew about it and used it.

Q:

Urn hum.
This is Friday, August 8th and this is Luane Lange interviewing Dr. Bob Jensen who
was in the... well, you didn’t start out in.... it became nutrition but you started out
elsewhere. So, let’s...

A:

Animal Industries.

Q:

Animal Industries. Now, where did you attend college, Bob?

A:

Where? University of Missouri.

Q:

University of Missouri. And what were your majors?

A:

It was in Dairy Husbandry.

Q:

Dairy Husbandry?

A:

I obtained all three degrees there.

Q:

MI right. What were your first connections to agriculture? From your family, other
interests?

A:

My family ran a dairy plant, a creamery in Missouri. We made butter and evaporated
milk and similar products. This was in the town, a little town called Carthage.

Q:

Was. was evaporated milk a commercial product then9

A:

Yes. (It was.) It was used for many years as.. in. ..as an infant f.. .for infant feeding for
women who didn’t want or couldn’t breast feed their babies. They didn’t use formulas
then.

Q:

So what years would that have been?

A:

This was.. .1 was in the Navy from July, 1944 to June, ‘46 and then I started school in
September of’46, graduated, got the B.S. in ‘50, Master’s ‘51 and Ph.D in ‘54.

Q:

All in Dairy Industries?

A:

Yeah. And we were married in December 20, 1947.

Q:

How did you begin your career in higher education and your work with... and research
and.. .and connection to Extension, if there was one?

A:

In.. at UConn was...

Q:

Was UConn your first position?

A:

First? No it wasn’t but it was the first of what you might call career position. I was a
Assistant Prof at the University of Missouri in my last year but they had me in charge
of the dairy plant and I didn’t want to do that. I wanted to do research so I left there
and came here when Al Cowan offered me the job. UConn had just built the new
building at what is now the George White Building and it was a fabulous building.
I. terrific dairy plant, modern dairy plant and of course, the dairy bar which everybody
will remember. You know that in every major land grant university that has the dairy
bar, that’s what they think of first? Penn State, you know, with all their football, they
remember the dairy bar. (Urn hmm, urn hmm. Yes.) Same’s true here. It’s one of the
top ten most visited tourist attractions in the State.

Q:

Interesting.

A:

So 1 started on that and taught a lot of courses at the beginning. We had both two and
four year students. You know, there was a lot of duplication but that.. that
disappeared very quickly after that. The dairy industry centralized. Pipeline milkers
and it was bulk tank. There was a (collection) point to be picked up.

Q:

Is that what you mean by “pipeline milkers?”

A:

Yeah, pipeline milkers. Directly.. .the milk was pumped directly to a holding tank and
then a big truck came and picked it up so there was no need for all these little dairy
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plants which meant there was no need for dairy manufacturing majors who just wanted
the job so that disappeared.

Q:

But that had been prevalent in the early 1900’s?

A:

In every land grant university there was a dairy... dairy science, dairy manufacturing
department or section, every single one of them had a little dairy plant of some sort.
But that vanished. I was the last person hired in that section and it was within a very
few years our classes were down zero, almost.

Q:

So each farm used to do their own processing?

A:

No, they didn’t do that but they.. .because it was so difficult. You had to milk the
cows individually, you had to get it into cans. Then you had to put the cans into the
cooler and then a truck came along and picked up the cans, then took the cans to a
small dairy plant where they were dumped and processed. But once you could do this
in much larger amounts, then you didn’t need as many dairy plants. You know,
instead of having fifty thousand pounds, you had five hundred thousand pounds that
could be handled.

Q:

And so it was the technology that allowed refrigerator trucks? Is that what did it?

A:

It was the availability of.. it was two things. Much easier to milk the cattle. This is
not a nice job and then having a large quantity of milk available to be picked up every
day or two meant that you could use one truck and run it around over a large route
and pick up four thousand gallons very quickly.

Q:

And who owned these trucks?

A:

The dairy plants.

Q:

And how did these plants get ---like in Connecticut?

A:

Well, as you say, in Connecticut we had many small dairy plants which just
disappeared. I don’t know how many there are now in Connecticut, but very few.
You can make.. now make.. .you can have a dairy plant that will handle a hundred
million pounds of milk a day and process. Back in the old days, a hundred thousand
pounds was a lot so now we have one instead of ten.
.

Q:

Umhmm,umhmm.

A:

You cool milk. It doesn’t spoil. That was.. that was another factor. You had to keep
the milk cold.. from becoming... having too many bacteria in it.
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Q:

Urn hmm. In you research then, I remember.. .1 remember that.. .that you did a lot of
work with lipids.

A:

Right. One of the problems that occurred when they turned to this pipeline milking
was that pipes would leak. They were operated by vacuum which meant that they
would draw in air at any leak and when you did that there was a fat-splitting enzyme in
there, lipase, that broke down the fats and caused a horrible off-flavor. And the milk
was just absolutely undrinkable, really terrible. So it was very quickly determined
about the time I arrived here, that this was the cause. They had to stop those leaks.
Now Toby (to their large dog), you know better than that. Now, get out of here. I
know you ‘re playing al/your tricks aren ‘t you? Now go! (U.V. Now come to your
mother, come on. I went and walked away and of course, then he got up.) Has he
been walked yet? (U.V. Well, sure.) Okay. (U.V. Long before you got up.) Come
on Toby. (U.V. Come on. Get up. Come on) So, they knew that. I didn’t have to
do that but they were interested in the thing anyway. So I began to took at what
happened in milk as a resutt of this and this very quickly led me into studying milk fat
and determining how much was there and what kinds and so on. And at about the
same time we had a... a new procedure developed calted gas liquid chromatography
which enabled us to do in about two hours...

Q:

Gas lipid chromatography?

A:

Gas liquid.., chromatography.

Q:

Chromatography, okay.

A:

This enabled us to do in two hours what took about six months before and that is
determine what kinds of fatty acids and how much were in there.

Q:

And had that process.. where did it start?

A:

It was developed by two scientists in England, whose names I don’t remember off
hand, and the first instruments became available in 1956 when I moved here. So we
got one very quickly. By the way, I was the first person in the Department of Animal
Industries to get a grant from NIH and I used that money to buy this instrument.

Q:

And.. and did you have colleagues in other universities or land grants that were also
looking at this kind of thing?

A:

A few of them. Yes, they were.. .there were several others at different places that were
looking at these...these changes which of course, led to a much larger study as: how
many acids are there; what effects them; what happens to ‘em; what happens to them
or what... what do they do to milk. Then we began to wonder how they were grouped
together. You see, fats don’t occur... fatty acids don’t occur as such in milk. They
occur in groups of three called triglycerides. (Right, yes.) That’s a fat. So then we

‘7/

wanted to know, are these associated in particular ways, and they are. Every species
has a particular kind of structure. In human milk, this becomes real important because
at the center.. .at three positions and at the center there’s a particular acid, palmitic acid
which seems to be responsible for the real good absorption of human milk fat from the
stomach. (All right.) There’s a big effort now to duplicate this in formulas.

Q:

And how can they do that?

A:

It involves shifting the acid around. Technologically, it’s.. it’s difficult to explain. Do
it enzymatically.

Q:

You do the different connecting links at the end of the chains, is that what...?

A:

You put two.. two fats there that they want to interchange together and then they use
a particular enzyme that will do certain things.

Q:

Okay. What other thing stands out in your.. in your own research work?

A:

Well, it... several things proceeded simultaneously as soon as I learned how to use
these instruments. Of course, you had to if you’re going to stay in the field because
this was an absolutely, incredible advance in analytic... in analysis. It really hasn’t been
anything much like it since. Things that we didn’t know were there we found they
were there. Is it.. .polyunsaturated, the omega three’s you hear about now. We didn’t
know they were there. What are these little things out here? So we found them and
then in order to study the... I wanted to study milk lipase so to study that I had to learn
how to make these triglycerides. Very, very difficult with it.. .there was no one to
teach me and there were very few people actually doing it so I taught myself Took
several years. I finally learned how to do that and then used those to study all sorts of
fast-splitting enzymes and many, many.. .from microorganisms in plants and.. .and
human milk, for example, and many other things. Let’s see. In the pancreatic lipase
that we all have and gastric lipase that we have. That comes from the stomach.
Studied infants’ gastric lipase and in all those I used these facts of known structure so
I could tell what was going on. That was a big part of it and that.. .that went on for
some years. That resulted in a book. Let’s see. Here we are.

Q:

Urn hmm, urn hnim (looking at offered book). Now is this.. .oh, this is to your
parents? And you...

A:

Yeah, they’re both dead. And so I...

Q:

Who was Hans Brickerholt?

A:

He was a colleague and he and I wrote this jointly. He was.. .at that time was
interested in the enzymes.

Q:

And his background was not...

A:

He was a biochemist.

Q:

Okay. Now you’ve received a number of awards, too.

A:

I’ve received a few, yeah. And then along about... somewhat after... sometime after this
book was published, It was published in 1974. (Okay.) There are lots of publications.
I have, I think, three hundred and sixty-four all.., of all kinds altogether. Lots of
books. I was being asked a lot of question about, you know, human milk. I knew
about bovine milk so people just assumed that 1 was an expert on human milk. So I
said, “Well, I better look at this,” and I did. The situation is quite different because
this is the only food that’s manufactured on the spot and eaten on the spot. Made by
the mother and consumed by the baby right there. And we believe that there’s a set of
signals that we don’t understand at all that pass back and forth between the mother
and baby to tell the mother to start making milk for her baby, specifically for her baby,
that would enhance it’s health and improve nutrition and growth.

Q:

So then did you begin to do more and more research related to human milk?

A:

Yes. It happened. It was slow.. it happened... as I said, I.. .1 looked at these papers
and the people who were doing this work didn’t know anything about how to sample
and process milk. Now I knew a lot about it but they didn’t. (That’s interesting.)
They didn’t know for example, that the fat in milk would rise. You leave a bottle of
human milk in the refrigerator overnight then you’d have a cream layer on top. They
didn’t know that. They didn’t know you had to shake it up to get a good sample.

Q:

Now who were these.. .what field were these people in?

A:

Oh, most. ..they were scattered. They were all sorts of medical people of one sort and
another. So I looked at that and I wrote a review on it and I said, “Your work is
terrible.” And then I explained why. That was the most popular paper I’ve
ever had. I think I sent out about twelve hundred of them. Usually you send
out... order two hundred and you might send out fifty. And I... I lost count at that. I
had Ag Publications make up quick copies. So I didn’t think of it at the time but with
Lou Piero (Director of the UConn Experiment Station) you use that as an outline for
work that you knew needed to be done and then did it and he was right. I followed
that sort of, you know, not sentence by sentence, but I certainly used it as a
back...background. Then somewhat after, this was 197$, in 1970 the.. .about twenty
per cent of the babies in the U.S. were breastfed. And there was a back-to-the-earth
movement and it went up to fifty-six per cent by 1978. So that... Toby, now damn it,
you have to get out of here.

Q:

Maybe he’ll just lie there quietly.

A:

Oh, no. He ‘s going to took at me now. He... he ‘s got my number. Well, yozt just lay
there. And that pushed along research. There was a demand for.. .What is this? We
didn’t know nearly as much about that as we should. No nearly as much as in cows’
milk because, you know, years and years of research and all of these experiment
stations and text books of all sort on how to make every kind of dairy product. By the
way, that’s vanished. You don’t see those.. .that. .that’s gone. There aren’t any books
to speak of being published on milk processing.
.

Q:

You have all the answers now.

A:

No. It’s just there’s not the demand and they don’t have the answers. They...that
helped push it along and we.. .we began to realize that.. well I knew this already, that
we needed to know a lot more about how to manage.. how to analyze and how to
manage human milk. Oh, we were... I was invited to a little meeting on how... on
banking human milk sponsored by NIH and we went down there. That was near.. .near
Washington and it was in a house that was a mansion, beautiful, absolutely beautiful
house between Baltimore and Washington. It was owned by the Smithsonian and
furnished with their antiques. Just gorgeous, a wonderful place. Had a monstrous
safe in the basement that was supposed to have been the owner’s hiding place for his
liquor during Prohibition. So there it became very clear that we needed to know more
about how to handle, how to.. .how to analyze human milk and I was asked to be the
chairman because I was the only person there who knew about the two milks. So we
got started on that and...

Q:

And that was in 197.. what?

A:

That was in 1982. (Okay.) Then in 1984, a group of us organized a meeting on how
to analyze human milk. It was held out in Colorado, very successful. We invited
a... oh, fifty, sixty people I think. Got a grant and paid for all our expenses, lived in a
big ski lodge and argued day and night about how to do all this stuff. And it was just
great fun and then we got a book out of that. And this was the beginning of a society
that we developed called The International Society for Research on Human Milk and
Lactation. This is still operational and we meet every two years, discuss our problems,
have a great time, find out where to get money. There.. .in 1982, the man who had set
up this meeting in Balt. .near Baltimore, his name was Ford Feisted, arranged a
request for.. .for contracts. This wasn’t a grant application, this was a contract with
the NIH to fund research on human milk and there was a lot of money involved.
About five or six were granted, about five hundred thousand apiece out of about
seventy-five applicants and we were one that got that and this happened again in ‘$6.
We got about a million dollars and Ann Ferris got a related grant. This was on women
with diabetes and it’s effect on milk and nursing and so on to about five hundred
thousand. I helped put that in force. So there was a huge amount of money that went
into finding out what was there and the research continues but not on the basis that it
did. And it should because there are just thousands and thousands of little things in
there that are.. that are important. You know, you... as a scientist, you shy away from
.

this but it happens. If there’s something in a natural product, it’s there for a reason
and you need to find.. .think about that and find what it is. And then when you do that,
you find out important things about the physiology and metabolism of the baby and the
mother.

Q:

What about all this lactose-intolerance that we’re finding...?

A:

It’s a genetic problem that some people experience. To some it’s very., very serious
and it’s lasts their lifetime but most of them it vanishes by the time they’re adult and
they can drink a limited amount of milk.

Q:

And does it have to do with lipids with the fats?

A:

No, this has nothing to do with lipids. This is because they can’t break down and form
lactose in the.. .in the gut and it moves on down in the large intestine where it’s
converted to gas and causes... causes trouble.

Q:

Oh, okay, sure. Well, who were some key people related to the field you were in
and.. .and it’s transitions? You’ve mentioned some of them but who are they and why
would they be memorable to you?

A:

Well, here at UConn of course, there was Al Cowan in this very large department and
he.. .he turned the management of the Dairy Manufacturing section over to Leonard
Dowd. I don’t know if you ever knew him. He was a remarkably nice man. He ran
that. Had quite a large staff for.. .we had at times more staff, more faculty than we had
students. Arnold Smith.. well, they’re listed here.

Q:

So you could.. .you could devote more time to research then?

A:

Well, yes. But as I said, we had these few students here and it didn’t make any
difference whether you had two or twenty, you still had to teach them. (Sure.) But
very soon they were gone and they.. .you could do all sorts of things at the dairy plant.
Of course, ice cream was the major product but they had a retail milk route here in
Storrs operating out of their...

Q:

Out of UConn?

A:

Urn hmm. And of course they took milk and cottage cheese to the dorms and UConn
operated that. They.. .they processed all the milk from the herd and they had to buy
extra milk for... for their products. They made regularly, cottage cheese and then the
bottled milk and cream and so on and then ice cream of course, was a big, big favorite
and it remained. Leonard retired along about 1968 or somewhere in there. By that
time...

Q:

This is Leonard Dowd?
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A:

Yeah. By that time, I wasn’t working on milk processing at all. I was working on
lipids and heavy into NIH grants to study these enzymes and I had four grad students
or so all working in this area and was getting to be quite well known in that. Leonard
and Al had a more direct, personal ---impacts on her career because there were so
helpffil, you know? Leonard was just a nice guy and Al, as long as you were
producing and not causing trouble, why he.. .Al and I used to play squash together.
Ever seen a squash board? You know, there.. .they’re not very big so with he and I in
there it was crowded. He was a big man. So, Al liked to hit the ball real hard and
then get into the what they call the “I” which is the commanding post, you know, a
good strategic spot to be so you can control the ball. So he’d hit it and it come back
hard and glance off the sidewall, hit the backwall and then come out. I knew that so I
would get to where I could hit it as it came off the wall. So I got ready to hit it and all
wound up to hit it and he was standing right in front of me and I didn’t...didn’t hit it. I
pulled the shot up and he said, “Why didn’t you hit that?” I said, “Al, if I’d a hit that
ball we’d have had to done an assectomy on you.” The ball is very hard, you know,
they travel very fast and when you get hit it leaves this horrible bruise like a target,
yellow and blue and purple. (Yeah.) Anyway, the manufacturing part of it was
essentially gone, altogether finished by 1966 and then was essentially was finished in
about five years since ‘61....just wasn’t any need for it at all. At...at the beginning
there was all these little dairy plants. We went around, we helped farmers to produce
milk. They were having this rancidity problem which was the... and talked to all sorts
of groups; the sanitarians who wanted to keep the milk safe and dairy and food
sanitarians. That was a big group in Connecticut then.

Q:

They belonged to the Department of Health or the Department of Agriculture?

A:

I think it was the Department of Agriculture but I’m not sure. Oh., by the way, you
need. ..we must talk, while I think of it, to George Norman.

Q:

I have a list in here.

A:

He was a...he ran a dairy plant and he’s still here. He’s still around. He lives up on
Hanks Hill Road.

Q:

In Storrs?

A:

Yeah. His wife and Lena are in the same bridge club.

Q:

Okay. How did.. .the Nutrition used to be over in Family Studies and it was moved
over and became that other building. What do you remember about that?

A:

Well, it occurred because of two people; Lloyd Matterson who we call Matty. He
was in Poultry Science, Poultry Nutritionist and me. He got up one time at a meeting
that we held at the College of Agriculture and formed a committee to take a look at

the ffiture of the College of Ag and decided.. well, then he got up and he said, “We
have a Department of Poultry Science here at the University of Connecticut.” he said,
“there’s absolutely no reason at all,” he swore, “no reason at all for this to exist.” he
said. “We don’t have any chickens, we don’t have any students. There is no damn
reason at all for this thing to be here.” I said, “My gosh.” So he formed a little
committee called the Ins.. .Institute of Nutrition and Food Science and this went along.
Then he and I. ..he somewhere along about 1965 decided we had to have a Department
of Nutritional Sciences. So he and I went around and we talked to absolutely
everybody who was remotely connected with this. Of various means, Hugh Clark who
was head of the Research Foundation thought it was a marvelous idea. Why hadn’t it
been done? Well, there were two reasons.. three reasons why it hadn’t been done,
three department heads. And then.. then of course, lethargy. No one likes a change.
It’s very difficult to change things at a university. So, nevertheless, we kept on. We
talked to people and talked to them. Matty called me up one day and he said, “Boy
Bob, it doesn’t look good.” Are you going to need to get away? (To the interviewer)

Q:

No, no. I’m just checking so I don’t run out of tape. Ijust want to make sure that I
don’t. ..‘cause this doesn’t click off like my other one did and I don’t want to lose any
of this.

A:

“Dean called... called me and said he wants to talk to us at two this afternoon,” he said,
“I just don’t know if we’re going to get it done right away.” So we got over there and
went into the Dean’s office and he said, “Gentlemen...

Q:

Dean...Dean who?

A:

Kersting.

Q:

Kersting, okay. He called me by the way from Ohio.

A:

Great. (Yeah, uh huh.) He said, “Gentlemen, I have good news for you. Your
Department is a fact.” And I’ve never seen a man so happy in my life. As a matter
of... a great big smile. He said, “Damn Dean, I just didn’t think we were going to get
it.” He says, “I have more faith in you...” he said, “I have more faith in you than you
did.” He went to this little closet where he kept his sherry. He brought out a packet
of stationery and he says, “Look. I got this some months ago.” And there it was,
Department of Nutritional Science, our first letterhead. By July 1, 1970 it was formed
and this was done by fiat, you know. Ken Wilson was the.. .the. .what was he provost?
(Yeah.) The equivalent of provost, Academic Vice President. And he was an English
Professor but he was probably the best administrator at that level they.. .they ever had
here. He was very quick to say yes or no. He didn’t fool around. If it was a good
idea why, he said so. He said, “We’re going to form this department as of July 1. He
got us all together and he said, “Those of you who don’t like it can seek jobs
elsewhere.” So food and Nutrition in Home Economics vanished. See Ingebord
McGeIler was head of that and she and her group came over. Actually, Ingebord was
.
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the only one who really came. All the rest of them retired or went other places and
Ham Eaton and I went from Animal Industries and of course, Cowan didn’t like that
because we were his two best researchers and then Poultry Science vanished
altogether. Ed Sincson was head of that and there were a number of people in there,
Ken Hall for example. He was a very good food safety...

Q:

He’s made quite a reputation for himself nationally.

A:

Yeah, he’s very good at that. Well, we started in 1970, Matterson was the first
department head. In 1972, we hired Kirvin Knox to be department head and then we
were off. It was a very, very good and productive department. Kirvin got tired of
being department head and I was acting department head for a year and a half in
‘78/79 and that’s when the program, Nutrition Education Training Program got
started. In fact, I was there at the beginning of that and helped get all these people
hired. We all of a sudden had to hire a whole bunch of people, trained people and
there weren’t very many of them.

Q:

Now that funding came from where?

A:

Well, I’ll tell you. It came from the Federal Government. I don’t remember the exact
group. Jan went and got.. .Jan Czakowski went and got that.

Q:

I heard from her too. She called.

A:

Yeah, it’s a huge amount of money. Three hundred and fifty thousand dollars was
just all of a sudden there and we had to hire seven educational assistants. Helen was
one of them. This causes a few little problems, you know. You’re not supposed to
have any influence on your relatives. Prior to that we had this anti-nepotism rule
which was flatly unconstitutional, you know. You get one member of the family in the
department, you couldn’t hire the other one. You couldn’t. Of course, that was
kicked out quite a few years before that. That meant that a very talented woman could
not be in the same department as her husband and this was particularly bad in
Psychology where a lot of profs met their future wives while they were grad students.

Q:

That’s right, yes.

A:

And there were several of the wives that were far more productive and intelligent than
their husbands who were not in the department.

Q:

Yes, I understand that. Yeah. Did you have other responsibilities? Like you were
doing the research and you were.. .then as you switched to the Department of
Nutritional Sciences, then you had other kinds of students again from different interest
areas and heading toward a different direction. What kinds of classes were taught
then?

II

A:

The courses.. .the type of courses I taught in Animal Industries were gone. You know,
these dairy processing courses. There were some food processing courses taught.
Ken Hall did those. Cameron... Faustman. Cameron Faustman and his colleagues do
that sort of thing now. We taught the beginning nutrition and a whole series of
intermediate nutrition and management nutrition course. I taught lipids and I also
taught a graduate course in writing, a seminar, but I turned it into a writing course. I
found that, I was surprised at this, I found that grad students can’t write. That’s not
surprising but profs can’t either. Writing is very difficult. You have to do a lot of it
and you have to have a mean editor. So I found out first they didn’t know how to go
from one paragraph to another. They love run-on sentences and they couldn’t spell.
Get a dictionary. Get a thesaurus. Use them. Keep them there where you can open
them. Don’t just let them sit up there and gather dust. I’ve got dictionaries all over
the place here. So we worked on that. The strangest thing had happened though. I... I
asked everybody to write a two-page essay telling me why they had entered
dairy... entered Nutritional Sciences. So I got these and then I would talk to them
about it afterwards, you know. Young women would tell me about their boyfriends
and about their family troubles. That was the first major difference in students, most
of them were young women about twenty-two, twenty-three and older and they were
very good. Smart, working very hard. They may not have known about tools, you
know. If I asked them to go get a pair of side cutting nippers they might come back
with a couple of English boys with shears on their hips but I taught them those things.
That’s.. .that’s not a big problem. They were.. .being a good researcher demands that
you devote just about every waking hour to it. Every successftil researcher that I
know spent just about all of their hours, to the frill extent of their energy, working on
their research. It doesn’t say much for the families. What? (U.V. Well, I wanted to
know if you two are fin...
(Tape interruption.)
Well, these young women were.. most of them were single. Only one was married.
One became married and had a baby while she was a grad student and then came back
and went ahead and finished her degree. As I said, they were very intelligent and quite
willing to work these many hours that is expected. In return, I taught them how to do
research. If they wanted to go on and get a Ph.D., I could send them anywhere they
wanted to go. Most of them want to stay in New England. It’s a serious mistake
‘cause you’re not going to get killed by Indians if you go west of the Hudson.

Q:

I’m from Michigan originally and it’s interesting what people’s concept of the other
part of the world is. Urn hmrn.

A:

And they.. .they often made terrible choices with their boyfriends. These guys were
just such bastards. They treated these girls so badly and, you know, I’d have them cry
on my shoulder, c love him.” And I’d say, “No, just.. .just relax. Think about
something else. Think about getting a nicer guy.” Most of them did quite well. And
then I... one of the girls was going with a fella who was quite jealous. She married
him. He’s still quite jealous to the point where he’d call her every day she was out
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collecting human milk samples... Okay, take care. (U.V. He has to take care. I can’t
go without that.)

Q:

I know. I always say that to mine too.

A:

She likes to ride in the car. I usually worry about that. Yozt ‘re staying home, Tob. He
called her every day and this one time I also happened to be near her, he called her and
he accused her of whatever. She said vile things to him and then he said something
back and she swore at him in ways that I hadn’t heard since I was in the Navy. And I
talked to her later and I said, “My goodness. What’s going on with that.” She said,
“That SOB, he’s...if he doesn’t stop this we’re going to get a divorce.” She said,
“We’re going to go to counseling and if he doesn’t give it up (jealous calls)that’s it.”
She said, “I don’t have to live like this and I’m not.” And she made him stop. You
just can’t be married under those kind of circumstances. Marriage is tough enough as
it is. So, you know, it was real fun, real nice a bunch of young folks and I enjoyed so
much having them around. ft was so gratifying to take a new young mind that’s very
good but doesn’t know these things and showing them how to do this and then have
them go out and do it. That’s the greatest contribution that research can make is
producing good students.

Q:

Oh, yes. Now if they were working on their Master’s or Ph.D., what Bachelor’s level
had they come from? Like what would their background have been?

A:

Some.. .most of them came from a strong science background. You couldn’t get
admitted to the department unless you had that. Chemistry and biochemistry and so
on, that was required. It would take them too long to catch up otherwise. Although I
did.. .back in the old department I hired a fellow who was a Psychology Major, as an
under.. undergraduate Psychology Major, as a glassware washer working in the lab.
He was older and he’d been a veteran of the Korean War. Toby, now cut it oztt. So I
saw right away that this was a good student. I said, “Hey, you know, you’re too
smart to be a Psych Major. Why don’t you come over and be Biochem Major?” So
he said, “All right.” I hired him and I got grants and I put him on as a research
assistant so we could double or triple his stipend from.. .grad students don’t get paid
very much. They don’t have to pay income tax either so they can squeak by. He
stayed with me seven years. He was co-author of thirty-eight papers and he ended up
being a Professor of Biochem down at the University of Maryland. He just retired.

Q:

Oh my. What were some of the other changes you saw in.. .in the research field over
the years? Some of the changes in direction?

A:

It is going to be possible for us in Nutrition to do a complicated.., a comprehensive
scan of a person and tell them what they specific.., specifically are going to need in
ranges of nutrients for optimum health. We can make the measurements now but we
can’t do the rest of it. How much B12 do you need, how much of all the rest of these
things? What combination should they be in? What drugs should you avoid and how

much exercise do you need? We’re going to be able to do that so that the one
area.. .the two areas of our health that we can control, that is eating and exercise, are a
very important part of your life. Most of us don’t pay the slightest bit of attention to
them. We’re going to be able to provide information to people that will allow them to
have the best health available. That.. .that will happen.

Q:

Do you think this will come through research on aging or will it come through
research on.. .which. which fields will it come from or is it coming?
.

.

A:

It is coming from the whole range of fields. The type of work that we’ve done on
human milk.. you can’t do very much with babies, of course, not in the United States.
In Europe you’re allowed to...you can do post-mortems on babies. That’s...that’s just
not done here. The mothers’d never.. .the families would never allow it but it’s done in
Europe. It’s accepted there so all our post-mortem data on infants related to diet
comes from there. We don’t.. .we know virtually nothing about direct effects in that
regard on babies breastfeeding and so on. We do know that breastfeeding improves
intellectual development in babies. There was good evidence for that. That’s proven.
(Interesting.) And then there’s some.. many things, many minute things that are in
there that we don’t understand. As I say, we encourage to have.. .what is this? Then
you identify it. Why is it here? And then you find out a reason for that and it becomes
important. Now here’s a good example of that. There’s a fatty acid which I’m sure
you may have heard of in dairy products, milk and dairy products called conjugated
linoleic acid. Abbreviated CLA and it will...

Q:

You’ve got to tell me, they’re not going to pick that up. Conjugated, what kind of
acid?

A:

Conjugated linoleic acid.

Q:

Linoleic.

A:

L-I-N-O-L-E-I-C. And it...

Q:

Conjugated?

A:

Yeah. It means two double-bonds are together. (Okay.) It is anti-carcinogenic to
human cell lines. It started out in...

Q:

Now this is in human milk?

A:

No, this is in cows’ milk and---(Okay.) It is anti-atherosclerotic. It is anti-food
allergy. It shifts nutrients to... away from fat and to muscle to the point that body
builders are using it and it...it’s very difficult to do some research in this area. But I
and the people who are working directly on it are convinced that women who
breastfeed their babies they will have this ad.. if they eat dairy products and are
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breastfeeding their babies, they’re going to have a lot of this acid in their breasts and
this helps against breast cancer. There’s a lot of evidence for this. There’s a lot of
epidemiological evidence in this and women who drink milk have less breast cancer
than women who do not. Women who breastfeed their babies have less. Women who
have several pregnancies and breastfeed their babies have less. And this is a food
product see? It’s not a medicine. We don’t have to worry around about getting that.
You can experiment what.. .however you want. Of course, the best way to experiment
with it is a lump of cheddar cheese and a glass of red wine and some whole wheat
bread and a pear. (Laughter) So that’s in there and we’ve known this now.. .we’ve
known that it’s in there for a long time. There’s a lot of acids in bovine milk fat and
I’ve written reviews on this too. And we’ve known it’s there but we didn’t know until
about 1989 it was anti-carcinogenic and the fellow, and he’s at the Roswell Cancer
Institute which I think is in Buffalo, he’s enthusiastic. He says it targets breast cancer.
Not only does it prevent the growth of it but it prevents the spread, you know, there’s
two different parts of cancer. The proliferation of the cells and the metastasis.

Q:

When.. .where is this Institute?

A:

I think it’s in Buffalo. So ---listen, here’s what’s happening. We’re saying don’t drink
saturated... don’t eat saturated fats because they’re dangerous and don’t eat a lot of
flesh although milk is not a high-cholesterol food. Butter is only because it has a lot of
fat in it. So butter and milk products have got a bad name for that for being
atherosclerotic. But here’s a product right there that prevents it.

Q:

So if you drink skim milk, you don’t get the same thing?

A:

That’s it. I think it’s just beginning now to realize that hey, where maybe this was bad
advice. We should be drinking this whole milk and eating butter and cheeses, high fat
cheeses, any kind of dairy product that has fat in it ‘cause it’s practically certain that
this is going to be highly beneficial to the prevention of breast cancer and others.

Q:

Now, the people who are working on it, are they receiving grants on... still from this...?

A:

Yes. I’m not in the circle anymore. I spent a lot of my time when I was active writing
grant proposals just one after the other literally. I don’t do that now and of course,
there are many more people who are after money and the amount of money hasn’t
increased the way it should. But I’m sure that they would do that. I have a young
couple out at the University of Idaho who I’ve been sort of mentoring and they’re
a.. .they’re interested in this field and I told them I thought that they should go into
the.. .the shifting of nutrients in the growth of the baby as a result of this, more going
toward muscle mass and less toward fat. Now this was real important with what’s
going to happen to the baby when they’re grown. If you’re going to have your obese
baby, you’re going to be an obese adult. And if you can cause a shift in those nutrients
flow when they’re very young why then you’ve practically stopped this. And this is
easy to do because with instruments they can just check the baby and tell how much
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body fat they have and how much lean muscle mass. And that wouldn’t cause any
problem at all with ethics committees.

Q:

What are some of the key problems you faced either.. .well, in any area?

A:

I’ll tell you the things that weren’t. I didn’t have a lot of trouble getting money.
There are several reasons for that. First, I was good at it. You have to sort of sense
what they’re going to fund and then go get it. You know, people ask why do you go
to NIH. That’s where the money was. Remember the bank robber, Willie Sutton?
That’s why he robbed banks ‘cause that’s where the money is. Well then you get an
idea that it fundable. Now this is the hardest part of it. What are they going to
support? So you have to talk to them, you have to go to meetings. You have to find
out what’s popular, what’s being supported and all. It might be ADS for example.
Does human milk stop AIDS? And it does to some extent. There are components in
there that do block the AIDS virus. And having done that then, you write a proposal
and it’s a very good idea to go to somebody who’s done this. For example, just such
things as writing in large type. Use size twelve type font so that they can read it.

Q:

Well now they.. .they limit the number of pages. People use very small fonts so now
they’re putting regulation as to what size font has to be the smallest you write in
because they’ve learned that people are playing with that.

A:

If you have an idea and know what you’re talking about. If you can’t write it in three
or four pages, forget it. The budget...
(Tape interruption.)
And then we had to pay overhead, had to pay their overhead and then since we were
on a nine-month contract but working twelve months, we could pay ourselves a
summer salary at one to three nights a summer. When I retired I saw that was
substantial money so you could do that which was pleasant. An extra fifteen dollars
that you weren’t... didn’t have before. And well see, as I... I said, the departments were
good to me and my friend Ham Eaton, who was also a very good researcher said to
me, “To get good research done, hire the best people you can find, give them all the
help you can and leave them alone.” Which comes to aggravating things. There’s too
many committee meetings. (Okay.) I doubt if ten per cent of the meetings I attended
were really important. I was on all sorts of committees. here. Some of them were
very important like the Research Council, that was extremely important. UConn is the
only major University, the only University I know of in the whole United States that
takes that overhead money and funnels it back into research for the campus. In all the
rest of them, it disappears somewhere, buying a new car for the president. But
this.. this is a... a very important asset that the University has and every year the
Government in Hartford tries to take that back to get it away. This is the only internal
source of money that the faculty has had control of, a major block of money that they
can control. You lump some money laying around makes administrators nervous.
And then the second thing that was aggravating and it wasn’t major but it was
bothersome, the Grants and Contracts. These people over there who were essentially

bookkeepers but that.. .they can’t be that. They got to be hampering you with all kinds
of silly regulations and rules and so on about what you can and can’t do and they got
to be obnoxious about it. So every once in a while I’d fire off a letter to ‘em
reminding them who they were and they didn’t like me very much.

Q:

They’ve been really working at trying to simplif,i that. Even the routing sheets have
changed and they’re.. .they’re.. they’re decentralizing so more things are signed off on
at the department and college level before they go over there.

A:

Yeah. When I would write a grant proposal there.. .now there was always a deadline
and I was always fighting it. So before... about a week before the thing had to be
done---I would see who...whether the Dean’s going to be in off..or the department’s
going to be.. or the Dean’s or whoever had to sign. There were going to be people in
all the offices that had to sign these things. Were they going to be there when I had to
have them? So line all that up and get it down there and get it over there in time. And
I always got them in. I would work in the instrument lab in the Nutritional Sciences
Building. The room on the back. That was the lipids lab which I helped get money to
build that. Then I filled it up. It had the only air conditioned room. The instrument
lab was the only air conditioned room in the department at that time. And I was
having to work in it. I was (working) on the budget, the NIH budget. Students kept
coming in, kept coming in bothering me which I had told them to do. I said, “Now
when I’m back there, you can come and tell me or ask me anything you need to
because it’s not a dangerous place.” Labs are full of solvents, explosive solvents and I
didn’t want anybody to get hurt. Be very careful about that so that this was a.. they
were ordered to do that but this time I couldn’t talk to them. I said, “You’ve got to
leave me alone. I’ve got to have two hours.” So I had two hours. I said, “Boy, that’s
wonderful.” I’d finished the budget. Everything was ready to go and went out and on
the sign on the door there was a great big sign saying, “Do not bother the monster.”
You know Nancyy? (Yes.) Her brother Mark was one of my students. He was
one of the craziest guys I’ve ever met in my life. He did that.

Q:

She’s at the University of Rhode Island now.

A:

Yeah. Those were minor. I was allowed to do pretty much as I pleased which is a
very nice thing about a university if you’re good and if you’re productive and if..you
have to behave, you know. There are limits. You can’t bother your lady students.
You just.. .that just isn’t.. .that’s. .that’s unethical. And although the students, now
they.. they...
.

Q:

I understand.

A:

There were interactions there. And if you do that, if you’re productive and you have
the reputation of the Department and the University, you can do pretty much as you
please.

Q:

How do you think Connecticut’s work compared with what was hap. happening
elsewhere in the Country at the same time?

A:

Oh, ours was the same and our work was just as good as anybody else’s. About five
places where.. were doing this work and we were all equivalent. Penn State and
University of California and let’s see, Iowa State. About four or five people at just
about the same.. .about the same age and all of us have been in.. .been in World War II
in one way or another, got out and gone to school on the G.I. Bill and then this.. .We
liked it and then kept right on going into graduate work and then into research.

Q:

And so your ties were with like people in other locations? (Yeah.) And did you
ever have like meetings with them?

A:

Oh, yeah.

Q:

Were there many professional associations? Because if you made the transition from
animal nutrition to human nutrition, then everyone was making the transitions kind of
at the same time and you said these five schools? What were your connecting links to
the people there?

A:

The first profession group I belonged to was the American Dairy Science Association
and they... it was a very good association. It still is. The focus now is on production
though rather than food so there just isn’t much money available to study cows’
milkfat. I was able to get some MH money to study it once and they told me, they
said, “This is going to be the last of it. You’re going to have to get the rest of it from
the industry.” Well, industry.. .the dairy industry in the United States is primitive in
their attitude about this. I had one of them tell me.. this guy was the Vice President in
Charge of Research at Land O’Lakes.
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A:

i-iiu ne was a younger guy who lectured me. He told me, he said, “We don’t need any
new data on fatty acids in milk. We have all we know right now.” And I said, “I did
those in 1962. Don’t you think there’s been a few since?” And he said, “No, we just
don’t need them.” Well, this would not have picked up that acid I was just telling you
about that’s going to be so important, is so important. (Um hmm.) All kinds of
research...

Q:

They have their own research departments but then they’re more focused on other
things that they need in food processing?

A:

They of course, are interested in the dollar although there are some of them that do
basic research. Ross Labs, the formula people are very good at that. They have a
superb lab with a lot of good people. They do a lot of basic research.

Q:

They’re in Long Island, is that right?

A:

They’re in Ohio.

Q:

Ohio. I’ve heard of them.

A:

We have four graduate students working for them, former graduate students.

Q:

And they do basically food research.. .nutri.. .what kind of research do they do?

A:

The. .our students at Ross? (Urn hmm.) Some do research. One of them was given
the job of New Ventures Director. He just does things that look like they’re going to
be useful to the. ..to the.. and he’s very good. He’s another Psychology Major that
came to us and got a degree with Lindsay Allen and went directly to Ross. Tom P-is his name. Very, very good. It’s...it’s...again, that’s just a wonderful thing about this
is picking up these people and polish them a little bit and sending them out to... But
the dairy industry in the United States just.. .they may have the data but they don’t
want to share it. But it’s just utterly stupid to say that We know all we need to know
about anything right now. That’s wrong. That’s been proven so many times that is
ought to be drilled into our heads. The.. .that’s aggravating and it shouldn’t be but it
is. It’s not so important in cows’ milk because if I buy quart of cows’ milk here it’s
going to be the same as it is in California, pretty much. There’ll be some differences
and we need to know those but we don’t. (Urn hrnm.) It’s the very best.. .we have
practically no publications of cows’ milk fatty acids done by the very best methods.
Two in the United States, there are many more in Europe. We don’t have that very
many more on human milk. Now this is really important because mother can change
fatty acid content of her milk, composition of her milk overnight. You might have
eight different fatty acids in eight different households depending upon what mother
eats. What does that do to the baby? (Urn hmm.) We don’t know.

Q:

Now they think of what not to eat because that results in the baby getting gas and so
on. You read about what else happens. Do you think.., are there any other
international experiences or national experiences you’d like to talk about?

A:

Well, there’s...I’ll tell you a little bit more...

Q:

Or regional things?

A:

A little bit more about these associations they...

Q:

Oh, I’m sorry. Go ahead.

A:

Another was the American Oil Chemists Society. These were fats and oils people but
they can’t call themselves the American Fat Chemists Society. (Laughter) I belonged
to them for a long time and it’s a very good society. They have great science and
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great social events. We just came to one out in.. .we went to one in Chicago where we
got this award and I had a great time there. I belonged to that for forty years and the
society that I was just telling you about...

Q:

Now this is the one for contributions to research?

A:

Yeah. If you want, I can give you a.. it was an “Advance” and also in the College of
Ag.

Q:

I think.. .1 know I saw it but I didn’t clip it.

A:

I’ll give you a ---on it. The.. it’s been a very good society and I have lots of good
publications... I still belong to them, I still take their publications and I still publish in
them. Then there’s this little society we formed.. it became official probably about
1986. We started having a meeting every two years. Now the reason we formed this
is when we looked at the group who came to our first meeting in Colorado, there was
every kind of biological discipline you could think of. You know, there were
biochemists of all types. There were physicians and gynecologists and nurses, dietitians
and nutritionists, physiologists and you’re never going to see all these people in one
meeting, just never. So we formed this little group to do that and maybe about a
hundred and fifty members. That’s about all you need. It’s. it’s a very good way of
of sharing information.

Q:

This was the...?

A:

International Society...

Q:

On Human Milk and Lactation?

A:

Yeah. We call it ISURUMAL and we published.., we have a book for every meeting.
Proceedings. I’ve got them all here. Then back in the earlier days, we people here in
the east who were working on cows’ milkfat. People at Penn State and people at theUniversity of Maryland and myself and a few others, we met once a year at one place
or the other to talk about... drink some beer and tell lies and talk about our research.
Good way to get potential advisors to know about students. You know, send students
toeach other and this is.. .this sharing knowledge is just absolutely a requirement. You
just can’t operate science in a vacuum. You just can’t do it.
N&wthis goes---back to what we just talked about when we first started is that you
d’Gorge Whitham said to you, “It’s not worthwhile unless it gets out.”

A:

Tight

Q:

WhafiWtt W fetting it out?

A:

Well, first you have to publish it in a professional journal. Then that starts but it’s
slow ‘til other scientists recognize it and start doing some more... You have to try your
best to get it into some...some public print. That’s difficult for me. It’s hard for me to
write a paper that a person who doesn’t know about science can understand. So if I
have to do something like that, why I might talk to Linda Gacoine, nee Linda Drake,
or Helene knows a lot about it. It’s just...just a different thing. I tried teaching a
beginning nutrition course one year and I was terrible. I would... I just couldn’t deal
with students who didn’t know that Ca meant Calcium. I wasn’t that kind of a
professor. Now that’s a hard thing. ..step to do and you have keep working at it. You
have to for a better relationship with the Extension people up here and let them know
what you’re doing and work to get it out. Bud Gavin was very good at this,
publicizing things, making people.. .letting people know about it. I.. I’m after my
department head, Carol.. .Carol Lamey? Keefe, to let.. I keep saying, “Let’s get out a
paper on this fatty acid. People are going to be asking about it. It’s already for sale in
the health food stores.” And they’re going to want know things about it and does it
really work? We’ve got to be able to answer these. So I wrote up a press release and
Helene looked at it and Carol did and they both said, “This.. this is not a good press
release.” And they were tight so I’ll have to get some.. I’ve talked to them again
about this.

Q:

I had that happen. I wrote something and the response was, “Will anyone care?” I
thought about that. Have you any other.. .what have.. .what of your experiences
brought you the most joy and satisfaction?

A:

Well, as a group, the success of the students. And at...oh at different times seeing a
particular experiment be successful and making these fats I was telling you about.
This...this is very, very hard. It’s not so hard to mix the chemicals, it’s like being,a
cook. You pour things together and you’ve got something but to be a really good
chef, you have to know a lot more than that and it’s not taught in books. It
becomes.. .you become an artist at it. Stuff has to be purified. That.. .that’ s where I
became good at it. Do I know.. .now let me see, what am I going to do with this? I
was practically the first one to start making these things in large quantities, hundred
gram quantities. I did a lot of contract work. I brought in money for... for me. Not
for me personally but thereby take students to meetings. I’d sell a gram of a particular
fat for a thousand dollars.

Q:

To other research labs.?

A:

Yeah, to other tesearchers, yeah. (Urn hrnm.) They needed and they couldn’t make It
and I could and... .1 made about a hundred of them altogether, various types and
various quantities. There are still a lot of them up in the freezer there. Carol keeps
saying, “We’ll have to go through that and inventory it and do something with it.”
She’s very busy. Unless you’ve been a department head, you.. .you just don’t have any
idea of the demands that are made on your time.

Q:

Mi the committees.

A:

Yes and personnel problems. The faculty usually doesn’t give you trouble, it’s the
secretaries. I had one secretary who I began to think her career was dedicated toward
making me unhappy.

Q:

Yeah. And in any kind of administration, it’s the personnel piece that is so frustrating.
I agree wholeheartedly. Yeah. Okay, what other kinds of anecdotes would you like to
share? Now are there any on the list that we haven’t talked about? Anything.
Anything about your work or... or the College of Ag or...

A:

Well, I think the College of Ag has been.. in an urban state has been very good at
responding to the needs of their clientele. This is true all over the Country. I recall
seeing quite a few years ago, a statement made by a... some Representative, State
Representative in California, “Why in the world should we support a College of Ag,
here? They’ve never done anything for the State.” The entire wine industry to the
milliliter is a result of research done by the College of Ag at...at Davis. (Urn hmm.)
There’s two departments there, Enology and Vinology that produced that industry
which is billions of dollars. So the people out in the field, the Extension folks, are very
quick to get these things. Not too long ago, we had a call from...let’s see, a State
Consumer Rights.. .whoever that is, it takes a look at.. .for consumer protection to see
if things are as they are said to be. Somebody was advertising eggs that contained
vitamin E and they said this protected you.. this protected you against heart attacks.
Well, it doesn’t. But anyway the woman who was in charge wanted to have proof of
it so within a day we had it. I knew where the paper was, and went and got it and we
summarized it for her and sent it in to her and the ads were withdrawn. (Urn hmm.)
Now, that’s good. That’s good service.

Q:

How did she find you?

A:

Oh well, she knew that foods and Nutritional Sciences were supposed to know about
these things.

Q:

And so she called the.. .the Department?

A:

Yeah. Called the Department.. didn’t call me, called the Department.

Q:

And then they called you?

A:

And we answered it just overnight probably and...

Q:

Now we haven’t run into food processing in this State. Years ago someone talked
about this and that we had the potential because of our location to be a processing
center to be shipped out and so on. Why do you think this hasn’t happened? We have
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some (corporate) headquarters in the State but we don’t have the.. .the processing
plants.
A:

lake a look at what happened to the poultry industry in the State. Floyd Matterson
said, “We don’t have any damn chickens in the State and there’s no reason to have a
Poultry Science Department.” Well, why don’t we have any chickens in the State?
Because it’s cheaper to raise them in South Carolina. Labor was less, their climate
and their cheaper feed. If you don’t have the creatures or whatever to process, you’re
not going to have a processing plant. Where are you going to get a million pounds of
milk a day in Connecticut? You’re not. So food processing and agriculture will never
be any larger. In fact, they’ve all decreased little by little over the years. The number
of operating dairy farms is way, way down now. That’s why I’m so pleased about the
family over here whose name I can’t remember who’ve operated the dairy farm for the
two. ..since 19... 1790. Stearns, the Stearns.
Okay, yeah. I have them on my list.

A:

You see dairy farming’s hard work. (Oh, yes.) You get up and you have to take care
of the cows and you have to get the feed ready and everything else and then you gotta
take care of the cows again.

Q:

I talked to Hines down in Orange, Connecticut. Walter. It’s one of the oldest farms
in the State and maybe the Country. And they were talking with him. He says they
were in since the 1700’s. They talked about how they...how many of the dairy farmers
used to drive school bus because that was their alternative income and they.. their
hours fit. They could... and they... at that time, they all owned their own buses. They
would buy a bus before school consolidation. That was one of the alternative ways
that helped support the farm.

A:

It’s interesting to me that mankind has been milking cows for.. .oh, for.. .ever since way
before recorded history and it was only until about the time they developed a pipeline
milker that we became smart enough to dig a hole so we could stand up and milk the
cow instead of having to squat down or put the cow up on a platform so we could
stand up instead of hav... Why that’s so simple isn’t it? (Yes.) Why didn’t somebody
take that into.. .into consideration?

Q:

Interesting. Interesting. Yeah. Are there any kinds of personal friendships or family
stories related to your work?

A:

Of course, you’re friends with students are probably some of the best, some of the
firmest and then with the... some of the faculty. I think as a rule, faculty may not want
to be too social together because you’re in.. .in a way competing because of the way
the faculty.. .the salary system is set up. And then we see them all the time, most of the
week and you don’t want to do that. I’m very good friends with a lot of these people
I was telling you about and a lot of the folks that.. .in the Society, this Milk Society,

Human Milk Society, I’ve known for years and years and many of them women and
we’re very good friends. I’ve discovered that you can be.. .a man can be a friend with
a woman and just be a friend. I think it’s.. .1 have some thoughts about men in our
society. first place, men are raised to be selfish. We’re taught to be takers. Women
are taught to be givers in our society and this causes a lot of trouble. What it means is
that men never become adult enough to recognize that a woman has needs, too. They
just don’t ever pay any attention to it. It doesn’t ever.. .they’re not concerned or ever
even think about it. And 1.. women are always more mature than men and they’re
always tougher than men. I think that if men in our society were as mature as the
women they married, we’d have far fewer divorces. (Interesting.) Most men don’t
grow up until they’re forty and some of them never.

Q:

And you think it’s society and not their families?

A:

Both. It’s the way our society is set up. Men aren’t expected to...

Q:

Even now. It still is. You won’t get me arguing.

A:

Why shouldn’t a man know his kids shoe sizes?

Q:

Is there anything else on your list that we haven’t covered do you think?

A:

Oh well, let’s see. I think we’ve covered most of it. My young women used to come
and ask me things that I really didn’t want to answer. I learned things I really didn’t
want to know. The.. .we had some older women. One of the very best was, let’s see,
Marge Ostrom. She was... had been a lab technician over at the Med School and when
we got these big lumps of money, big grants from Nil-I, we took on some new
students. We also had five USDA fellowships where we could use new students.
And I think she became one of them. She was older. She was probably in her later
thirties, married and she had four children one right after the other. Her husband was
PR for somebody here in the State. So she came and went through our system. It
takes about four or five years to get a Ph.D. Very good student and got ajob at Ross
and immediately just became one of the very top people there and she took her
husband, he was out of a job by then, took him along with her and got him a job Out
there. Terrific woman, incredible woman. Extremely capable.

Q:

You mentioned the Medical School. When did our Medical School start and what
kind of relationship did we have with them?

A:

Let’s see. They started.. .Ribicoff was the Governor and Jorgensen was President or
had just quit being President. That incidentally, is why the Med School is not here
because Ribicoff and Jorgensen couldn’t stand each other. Ribicoff despised
Jorgensen. That should have been here. That was just silly to have it over there away
from the University. Plenty of space out here and we could all benefit from each
other. Some of the.. .individually, the relations are quite good. I’m sure know of

the... all the work we’ve done on human milk over here but we don’t hear much from
them about it. Occasionally you get a question about how do you determine.. .how do
you measure these sorts of things.

Q:

So they have a different kind of focus on their...in their research?

A:

Urn hmm. Oh, you were asking about where does research on humans have to start.
Well, it has to be on all of development because they’re all...all ages of development
because we’re so different. Our older son’s an M.D. He’s also a Ph.D. in Nutritional
Biochemistry and he’s at Vanderbilt Med School now. Now he’s worked on
Gerontology his entire medical career. About the problems that older people have like
overmedication and not having any teeth, not being able to cook anything for
themselves. Not having any appetite because they can’t taste anything. And no money
and no one to help take care of them. Always nutrition problems. Nutritional status in
the POOf or older people is bad. And a lot of them are way overweight.

Q:

Now the letter I got from McClain said that in the 1950’s like it was in 1954/55, there
were a series of three gerontology convergences held over in the Hall Armory.
Legislators were invited and so on and so forth and that the original Commission on
Aging for the State was formed as a result of those meetings. Eventually the Institute
for Gerontology came to the School of Family Studies but I don’t know if it was some
place else first.

A:

I don’t know.

Q:

I’ll have to go around and poke around and try and find something about it.

A:

Dean Kersting hosted a meeting of the Board of Trustees once and he invited several
of his researchers to make little presentations about the book we were doing. At that
time, I was doing some work on human heart disease and I was studying the kind.. .the
structure of the fats that were in aortic plaques. I got the plaques from the pathologist
down at the Windham Hospital. Helene was a dietitian down there for years and
years. I had kept them in the freezer and my son didn’t like that. So I was explaining
what 1 was doing and one fellow who was some... at that time he was the fella who
owned the Encyclopaedia Britannica. I don’t remember who he was...

Q:

On the Board of Trustees? (Yeah.) Okay.

A:

Now he says, “Why isn’t this work being done at the Med School?” He was talking to
me. I said, “Because I know how to do it and they don’t.”

Q:

You should have been a connecting link somehow.

A:

But it didn’t seem to occur to the.. most people. It doesn’t.. .a good deal of very
important basic research has gone on and is going on in Colleges of Ag. Nutrition and
Biochemistry started in Colleges of Agriculture.

Q:

I didn’t know that.

A:

The first biochem lab was at the University of Wisconsin in the College of Ag.

Q:

Thank yu so very, vy nuch. You have given me a lot of information to use and
some additional thcuglts tcio. Now I can turn the tape off.

