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Dr. Henry Blackburn
Professor and Director
Laboratory of Physiological Hygiene

School of. Public Health

| ~ Stadium Gate 27 < .. .

Minneapolis Campus

- - Dear Henry:

I have read most of the chapter that you have prepared entitled, "Diet and Mass
Hyperlipidemia, Public Health Considerations." As you may know, I have always
considered and continue to consider my viewpoint on the diet - heart controversy
somewhat in the middle of the extremes that can be found on either side. There—-
fore, while I agree with many of the things that are in this particular document,
there are other :things which I do not accept. Rather than spend additional time

- discussing generalities, I would like to give you my opinion on specifics,

especially those that you requested that I comment on. . I will do‘this by pages

- and paragraphs.

. Page 20 - The description of
. domesticated ruminants in the U.S. as a "distorted environment" resulting in
Martificial beasts" and "bizarre creatures" is I believe a misrepresentation of

the present feeding and managementslpractices for

.~the actual fact and a play on words.  The average animal as seen alive that

‘results in even a U,S.D.A. Prime or certainly a U.S.D.A. Choice grade carcass

© 1s by no means a bizarre-looking creature. As a matter of fact, as most live= -

stock buyers would assure you, it is.very difficult to distinguish in the live

~ animal between those which will grade Good and Choice and frequently even Prine,

. . since t
g higha

- want beef with less marbling I can buy a lower grade. If you are referring to f
- fat content in nutritive value then you cannot say that the beef quality grades

he correlation between subcutaneous fat and intramuscular fat is not very

Pagevzz, 3rd paragraph = Ttem b The H}S.D.A. quality grades of béef effectivelj'v
categorize beef carcasses according to maturity and marbling. Therefore if I ‘

don't take nutritive value into account. Other than differences in fat content

~ the nutritive value of beef is similar across all maturities and grades, so there ..

is no other nutritive factor to grade. Item d in this paragraph implies that S
neither the government nor those involved with the industry have made attempts. . .
to improve the grading system.. As I have.indicated to You previously this is
not the case with the beef grading system where the most recent updating in
relaxing the marbling requirements for the higher grades, went further than

what the "consumer representatives" and many retailers would have permitted.
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Human Needs, With regarq to ischemic heart diseage Dr. Salmon quoteg g
Statement made by Dr.. Theodore Cooper, Director of the National Heart -
Institute, National Institute of Health in 1949 which was, "Evidence»which ‘
is Suggestive, f:agmentary and even conflicting links the American diet with
the Americap death rate from ischenmie heart disease," Dx. Salmop indicates
"this Statement ig 8till valid ip 1977.7» Thus, 1 believe that there are
definitely still two substantia] points‘of,view In the medi

relative to the extent to which national dietary Tecommendat

imposed‘upon the Population. 71.4o not believe that this ch

have Prepared for the book by Robert,Levy‘ggjglog sufficien

thisg controversy, I Personally feel that this ig unfortuna

would be happy o discuss thig Philosophy with you
youvbe;ieve it would be fruitful, B -

C. E. Allen
Professor

cc: R. W, Touchberry
W. F, Hueg
E. F. Caldwell




