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ALPHABETICAL INDEX OF ETHNIC UNITS i 

Abroa 
Adamawa Fulanl 

. Adele (Tenda) 
Aden 
Aeta. 

Afghanistan (General) 
Afghanistan (Moghol) 
Agnl 
Agrl 
Ainu 
Akha 
Al-Hasa 
AlrMunslf 
Alor (Pagans) 
Amahuaca 
Amaml n«htnn« 

Ambo 

Ambon 
Ambara 
Ami 

Andamans 
Andamans (Onge) 
Androna Tilmlhety 
Antalsaka 
Anyl-Baule (Agnl) 
Apa Tanl 
Apayao 
Aranda 

Arapesh 

Araucanlans 
Arltama Cl; Ashanti 

» Atayal 
Aueto 

Australian Aborigines (Wailbrl) 
Aymara 
Azande 

Aztec (Milpa Alu) " 
Babwa 
Bacalri 
Bafia 
Bahrain 

FE08-3 
. MS 11-1 

FA85-1 
MMOr 
OA04 
AUDI 

AU01-1 
FA05-1 

AW03-1 
AB06 

AO04-1 
MJ01-1 
ME01-1 
OF05-1 

SE06 
AC04-1 

FX08 
OH04 
MP05 

AD04-1 
AZD2S8f 
AZ02-1 
FT04-2 
FY07^1 
FA06-1 
AR11-1 

OA05 
0108 
OJOS 

SG04 
SC 01-2 

FE12-1 
AD04-2 

SP06 
0105-1 

SP06 
FOOT 

NU07-1 
F008 
SPOT 

FH10-1 
MZ02 

Bahutu 
Saiga 
Bajuni 

' Balahls 
BaU 
Bambara 
Bambuti 

. Banda 
Banen 

Bang Chan 
Bantu Kavirondo 
Batahln 

Batak (Toba-Batak) 
Baya (Gbanu Baya) 
Bedouin 
Bedouins, Egyptian 
Bedouins, Jordanian 
Bedouins, Rwala 

Bedouins, Syrian 
Belu 
Bemba 
Bena 
Bete 

Beulleo 

Betslmlsaraka (Androna Tsimlhety) 
Bhli 

Bin! 

Blra 
Bobo 
Bolivia (Camba) 
Bombay (Agrl) 
Bondo 
Bontoc Igotot 
Bororo 
BuM 
Buka 
Bulakan 
Bunun 
Bura (Hlgl) 
Burmese (Rural) 
Bimnho 
Bush Negroes 

F042-1 
AW24 

FM02-2 
AW04-1 , 

CF07 
FA08-1 

FO04-2 
FI06 

FH10-2 
A 001-3 

FL04 
MQ15-1 

OD05 
FI09-1 

MJ04 
MR 11 

MG02-1 
MD04 

MD05 
OF20-1 

FQ05 

FN09-2 
FD07-2 
FY05-1 

FY04-2 
AW25 

FF 21 
FOll-1 

FA11 
SF01-1 

AW03-1 
AW30 

OA12 
MS 11-2 

FG03 
ON06 

OA36-3 
AD04-3 

FF12-2 
AP04-1 

AV07 
SR08 
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Bushmen 
Cagaba 
Caingang 
Calllnago (Csrib, modem) 
Camba 

Cambodian or Khmer 
Campa 
Cara ja 

Carlb, Barama River 
Carib, modern 
Cayapa 

Central Bisayan 
Central Biiayan (Magahat) 
Chagga 
Chama 

Chamacoco 
Chams, Viemam 

Cheju Island 
Chenchu (Jungle) 
Chimaltenango 
Chinautla 
Chir iguano 
Choco 
Chopi (Lenge) 
Choroti 
Chorti 
Coastal Moro (Tawsug) 
Cocama 

Colombia (Providencia Island) 
Colombia (Aritama) 
Comoros 
Cook Islands 
Coorg 
Cubeo 
Cuna 
Dahr 
Dan 
Diawara 
Dinga 
Dlnka 
Diola 
Dogon 

FX10 Dorobo FL06 
SC07 Druze (Lebanon) MD06-1 
SM03 Dyerma MS20-1 

ST13-2 Easter Islands OY02 
SF01-1 Eflk FF25-1 

AM04 Egyptian Bedouin MR11 
SE09 El-Chiba yish MH13-1 
SP09 , Ellice Islands OU05 

SR09-11 Ewe FA17 
ST13-2 F ala sha MP09 

SD06 Fang fho9 
OA14 Fellahln MR13 

OA14-1 Fia (Baila) FH10-1 
FN04-1 pia (Banen) FHlO-2 

SEIO Flores OF09 
SK14-1 Formosan Aborigines (Ami) AD04-1 
M05-1 Formosan Aborigines (Atayal) AD04-2 

AAG4 Formosan Aborigines (Buuun) AD04-3 
AW51-1 Formosan Aborigines (Yami) AD04-9 
NW04-1 Fulani (Adamawa Fulani) MS11-1 
NW09-1 Fulani (Bororo) MS11-2 

SF10 Fur MQ08 
SC 12 Futajalonke FA19-1 

FT04-1 Gambler 0X05 
SK06 Ganda FK07 

NW06 Garif SA12 
OA16-1 G aro AR05 

SEll Gbanu Baya FI09 -1 
SC01-1 Gilberts OR06 
SC 01-2 Goajiro SC13 

FZ03 Gond AW 32 
0209 Groote Islanders (Wanindil Jangwa) 0127-1 
AW05 Guam OR07 

SQ19-5 Guana SK07 
SB05 Guang (Abron) FE08-3 

ME01-2 Guarani SM04 

FA28-1 Guatemalan Indians (Chimaltenango) NW04-1 
MS 21-2 Gujarati AW07 

F017 G uro FA21 

FJ12 Hadeth ME01-3 
FA14 Hadhramaut MM02 
PA16 Haiti svio 

... U MsaitUIMMMHls-» 



Hanunoo 
Hausa 

Hebe (Beaa) 
Higi 
Holobolo 
Honentot (Ñama) 
Hova (BetaIleo) 

Hualcan 
Iban 
Ibiblo (Eflk) 
Ibo 
Ifaluk 
Ife 
Ifugao 
Ua 
Inca (Quechua-Hualcan) 
Iran, Rural 
Ittu (Kottu Galla) 
Jamaica 

Japanese Regional Culture» (Nagura 
Mura, village) 

Javanese 
Jicaque 
Jimma 
Jívaro 
Jordanian Bedouins 
Jukun 
Kabure 
Kabyle 
Kachln 

Kafficho 
Kal 
Kalinga (Madukayan) 
Kamar 
Kamba 

Kapauku 

Kaplngamatangl 
Karen 
Karlmpur 
Kashmiri 
Kasklha 

Kaub 
Kha (Kbmu) 

1Ü 

OA18-1• 
MS12 

FN09-2 
FF12-2 

FOIS 
FX13-1 
FT08-1 

SE18-2 
ex: 06 

FF2S-1 
FF 26 

OR21-5 

FF62-1 
OA19 
FQ06 

SE13-2 
MA 01-1 
MP13-1 

ST01 

AB05-1 
OEOS 
SAIS 

MP18-2 
SD09 

MG 02-1 
FF 33 

FA22 
MV06 
AP06 
MP14 
OH13 

OA 24-1 

AW34 
FL09 
OJ29 

0103 
AP07 

AW19-1 
AV 04 

1K10-1 
FF88-1 

AM07-7 

Kha (Lamet) 
Khanueh 

Khasl 
Kbmu 
Kikuyu 
KindJga 
Klssl 
Kiwai 

Koko 
Kol 
Konkomba 
Korea, South 
Koriki 
Kottu Galla 
Kpelle 
Km (Bete) 
Kuba 

Kuikuru 
Kukl-L'-shai (Purum) 

Kunl 

Kurds 
Lala 

Lamet 
Lamotrek 
Lango 
Lao, Rural 
Uu Fiji 
Lebanon (Al-Munsif village) 
Lebanon (Dabr, village) 
Lebanon (Hadeth, village) 
Lebu 

Lenge 
Lepcha 
Lesu 

Llsu of China 
Llsu of Thailand 
LoM 
Ledo (general) 
Lolo (of Tmkin) 
Lovedu 

Luo 
Macha (Jimma) 
Maoini 

AM07-1 
MA10 
AR07 

AM07-7 
FL10 

FN11 
FA23 
OJ12 

FH12-1 
AW 37 
FA24 
AA01 

OJ21-1 
MP13-1 

FD06 - 
FD07-2 

F 023 
SP25-1 
AR08-1 

OJ32 
MA11 

FQ08-1 
AM07-1 • 
OR 21-6 

FK09 
AM08-1 

OQ06 
ME01-1 
ME 01-2 
ME 01-3 

MS 30-2 
PT04-1 

AK08 
OM10-1 
AE03-1 
AE03-2 

FA26 
AE04 

AE04-1 
FX14 

FL11-1 
MPI 8-1 

SR11 



Madhya Pradesh (Balahls) 
Madukayan 
Magahat 

Makassarese 
Makiritare 
Malays 
Malekula 

Mamalnde 
Mandjia 

Mangbetu 
Manihiki 
Manobo 
Maori 

Marindanlm 
Marquesas 
Marshall Islands 

Marsh Arabs (El-Chibayish) 
Masai 

Mascol (Kaskiha) 
Mataco 

Matakam (Podokwo) 
Mbundu 
Mediouna 
Mende 

Meo (of Thailand) 
Meo (of Vietnam) 
Miao (Black) 
Miao (Chbuan) 
Miao (Cowrie Shell) 
Miao (of Hainan) 
Miao (Hung or Red) 
Milpa Alu Aztec 

Mlnangkabau 
Mlnianka 
Miri (Apa Tan!) 
Moghol 
Mohla 
Moi 

Mongo 
Monguor 

Morocco (Mediouna, village) 
Mossi 
Mundurucu 
Muong 

AW04-1 
OA24-1 
OA14-1 
OG06-1 

SS20 
AN05 

0012-1 
SP17-1 

FI20 

F029 
OZIO 
OA28 
OZ04 
0J17 

0X06 
0R11 

MH13-1 

FL12 
SK10-1 

SI07 
FH15-1 

FP13 
MW01-1 

FC07 
AE05-8 
AE06-7 
AE05-3 
AE06-2 
AI06-1 

AE06-9 
AEOS-4 
NU07-1 

OOIO 
FA31-1 
ARU-1 
AU01-1 
AT03-1 

AM09-1 
F032 
AE09 

MW01-1 

FA18-1 
SQ13 

AM10 

Murngin 
Mzkb 
Naga (Ao) 
Naga (Sema) 
Nagura Mura 
Nama 

Namau (Korlki) 
Namblcuara (general) 

Nambicuara (Mamalnde) 
Nandi (Suk) 
Nauru 
Ndau 
New Georgia 

New Guines (Watut) 

New Ireland (Lesu, village) 
New Ireland (Tanga) 
Nepal (Sherpa) 
Ngere (Dan) 

Ngondi (Nyakyusa) 
Ngonl, Fort Jameson 
Nias 
Nuer 
Nupe 
Nyakyusa 
Nyamwezi 
Nyamwezi (Sukuma) 
Okinawa (general) 

Okinawa (Higa Shi, village) 
Onge 
Oraon 
Orokaiva 
Paez 
Paharl 

Pakistan (Mohla, village) 
Palau 
Palaung 

Paraguay (Tobatl) 
Paressl 
Parlri 
Fed! 

Pemea (Taulipang) 
Piro 

Podokwo 

Pokomam (Chinautla) 

0117 
MV07 

AR13-1 
AR13-2 
AB05-1 

FX13-1 
0J21-1 

SP17 
SP17-1 
FL13-4 

OR13 
FS05-1 

ONlO-1 
OJOl-1 

OMlO-1 
OM10-2 
AK01-1 
FA29-1 
FN17-1 

FR05-1 
0D11 

FJ22 
FF52-1 
FN17-1 
FN18-1 
FN18-2 
AC07-1 

AC07-2 
AZ02-1 

AW39 
OJ23 

SC 15 
AW 14 

AT03-1 
OR15 
APIO 

SK01-1 
SP19 

SC10-1 

FX16 
SS16-1 

SE18 
FH15-1 

NW09-1 

. 



V 

Pondo 

Providencia bland 
Pukapuka 
Purum 

Pygmies (Bambutl) 
Quechua-Hualcan 
Quiche 
Ramkokamekra 
Reddi 
Raga 
Rennell Island 
Rif 

Rundi (Bahutu) 
Rwala 
Safwa 

Sakal (Semai) 
Samoa 
Sandawe 
Santa Cruz 
Santal 

Saudi Arabia 
Saudi Arabia (Al-Hasa, oasb) 
Semai 

Semang 
Senufo (general) 
Senufo (Minianka) 
Sari 
Shan (Burma) 
Shan-Thal (Thaiüue) 

Shan-Thal (Tho) 
Shashi (Sonjo) 
Shavante 
Shawlya 
Sherentl (Shavante) 
Sherpa 
Shllluk 
Shona (Ndau) 

Shukria (Batahln) 
Sinhalese 

Sino-Tibetan Border (Lisu of China) 
Sino-Tibesan Bord« (Lisu of Thailand) 
Slrlono 
Siwans 
Somali 

FX17-1 

SCOl-1 
QZ11 

AR08-1 
FÖ04-2 
SE1S-3 

NW 10 

SO08-1 
AW59 
F041 
OTO 9 

MX03-1 
F042-1 

MD04 
FN21 

AN06-1 
OU08 

FN2S 
ON13 
AW42 
MJ01 

MJOl-1 
ANOS-1 

ANO 7 
FA31 

FA31-1 
NU 31 

APll-1 
AL03-4 
AL03-1 
FN25-1 
SP20-1 

MV 08 
SP20-1 

AKOl-1 

FJ23 
FSOS-1 

MQ1S-1 

AX04 
AE08-1 

AS03-2 
SP 21 

MR14 
MO04 

Songhai (general) 
Songhai (Dyerma) 
Soninks (Dlawara) 
Sonjo 
Sotho 
South Nguni (Pondo) 
Subanun 
Suk 
Sukuma 
Surinam Javanese 
Swahili (Bajuni) 
Swazi 
Syria (Tell Toqaan, village) 
Syrian Bedouins 
Tagalog (Bulakan) 
Taimoro (Antabaka) 
Talamanea 
Tallensi 
Tanala 
Tanga 
Tarahumara 
Tarasco 
Taullpang 
Tawsug 
Teda 

Tell Toqaan 
Telugu 
Temne 
Tenda 
Tenetehara 
Tepoztlan 
Teso 

Thailand (Bang Chan, village) 
Thai-Lue 
Tho 
Thonga 

Tibet 
Tibetans, We 
Tlkopla 

Tlmbiia (general) 
Timbira (Ramkokamekra) 
Timor (Behi) 
Tintrajr 
Thr 

MS20 
MS20-1 
MS 21-2 
FN25-1 

FW02 
FX17-I 

OA33 
FL13-4 
FN18-2 
SR04-1 

FM02-2 
FU02 

MD01-1 
MD05 

OA36-3 
FY07-1 

SA19 
FE11 

FY08-1 
OM10-2 

NU33 

NU34 
SS16-1 

OA16-1 
MS 22 

MD01-1 
AW17 

FC09 
FA36-1 

SO06 
NU37 
FK12 

AOOl-3 
AL03-4 
AL03-1 

FT08 
AJ01 
AJ04 

OT11 
SO08 

SO08-1 
OF 20-1 

OA39 
FF67 



Tiwi 
Toba 

Toba-Batak 
Toba ti 
Toda 
Toma 
Tonga (Plateau) 
Tonga 
Tor 
Totonac 
Trobriands 
Truk 
Tuamotu(i) 

Tuareg 
Tucano (Cubeo) 
Turk ana 

Turkey, Rural 
Twl (Ashanti) 
Uttar Pradesh (Karimpur, 
Vedda 
Venda 

Viti-I-Loma 
Wailbri 
Waiwai 

Wanindiljaugwa 
W tropeo 
Warrau 
Watut 
Witoto 
Wogeo 
Woleai (Ifaluk) 
Woleai (Lamouek) 
Wolof (general) 
Wolof (Lebu) 
Wute 
Yagua 
Yami 
Yanadi 
Yanoama 
Yao 
Yao (Hua-Lan) 
Yao (of Laos) 
Yao (Llochow) 

0120 
SI12 

OT)06 
SK01-1 

AW 60 
FD08 

PQ12-1 

OU09 
OJ31 

NU40 

OL06 
OR19 
0X09 

MB 25-1 
SQ19-8 

FL17 
MB01-1 

FB12-1 
village) AW19-1 

AX05 
FX19-1 

OQ09 

0105-1 
SQ22 

0127-1 
0)26 
SS18 

OJOl-l 
SC 19 
0127 

OR21-6 
OR 21-6 
MS 30-1 
MS 30-2 

FH24 
SE20 

AD 04-9 
AW61 
SQ10 
FT07 

AEM-3 
AE06-7 
A106-2 

Yao (Peichang) 
Yao (of Thailand) 
Yao (of Tonkin) 
Yaruro 
Yemen 
Yoruba (Ife) 
YucateC Maya 
Yupa (Parid) 
Zamuco (Chainaooco) 
Zanzibar 
Zaparo 
Zapotee 
Zulu 

AE06-1 
AE06-8 
AE06-9 

SS19 
ML01 

FF62-1 
NV10 

SC10-1 
SK14-1 

FM01 
SE22 

NU44 
FX20 

) 
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AA 1 SOUTH KOREA 

Identification: Korea is known also as Hanguk or Taehan Minguk. This study is 
confined to the southern half of the country, namely the Republic of Korea. 

Population and Area: 26. 270. 000 people in 1962. Sapid increase of population 
IS indicated. Forty thousand square miles, that is, about 45 per cent of the 
entire peninsula. ^ 

£ood_s: The Korean meal consists of two main groups of food: pap (cooked 
nee) and panch an ("go-along-with" dishes). The word £!£ also means 

-1? Y:“6"86- Steamed rice is a** preferred "staple which is 
often átretched by mixing with red or yellow beans or with other grains 

ofmelt T °u, mÍ1leti °r WÍth P0tat0es* Go-along-with dishes consist 
I ?' ’ Seaweed’ tubers* and wild plants. Meat dishes 

f yf an chlcken in particular are considered delicacies. The most 
important vegetable dish, without which no Korean meal can be complete, 
is kimch i, a kind of pickle made with Chinese cabbage, radishes, or 
cucumBers. Spinach, lettuce, and pumpkins are the most commonly 
used vegetables. Major condiments are: sesame seed, sesame oil, 

ranee onfSéd?Hlger’irfaílíC' ^ PePPer’ SaU' bl&Ck pepper' etc- A wide nge of edible wild plants and roots are utilized both by urban and rural 
people as their go-along-with dishes. Potatoes and corn are considered 
desirable as snacks or side dishes, but only the poor eat them as comple¬ 
mentary staples. Soy bean sauce and soy bean paste (called toen.jang and 
koch ujang) are indispensable items in Korean cooking to flav~souis 

alm0st a11 di»h« cocked rice. A wide range of fruits (appies 

l etC-) nuts (chestnuts, walnuts, pinenuts. 
etc. ) are ava.lable. Fruits, rice cakes of various kinds, etc. are eaten 

but a kind of , Traditionally- Koreans are not tea drinkers, 

cold weather —*°yUDg “ ,arvad aitar mea^s' especially in 

-* little variety in th '1”'* 5 * 7 they Can iaiford them' Thcce i% 
.itnnJT.aT m0r"ln* and 'V'ning maala' and luach is utuallyk 
sL .U 88 penc^'an. Even when tfc. whole family eãts J a 

■ “ f' 00™ '' 13 “ot “common to have different tables for elders or the 

' and chTr the iamUy- Conversation during the meal is discouraged 
nd children are usually prohibited from talking while eating Rice soul ’ 

Õl no™ rhr mSheS ar' SerVed at °na aad ooten^simultaneously, 
it i. t o" ahDuId apooa“ or chopsticks be left in the dish or bowl for 
it ts a symbol that the food is offered to a deceased soul. 

-ÄeLvrb:Lc!nrd«rds;i«:i,a485dryTrail^canfrdr'ai-and ~ —.s, 
among urban dweuj/re^. ^ 



AA 1 ¿OUTH KOREA. - cont. 

"‘“c-en/tf^r^hr Je,anneNiel,!) supply „ore than 70 per 
cent of the total calories and 44 per cent of the total protein Bariev 

used to supplement polished rice, contributes most of the thiamin 

! riboflavin and niacin during the summer and autumn months In these 
seasons the diet is „ore adequate than in winter and spring K h h is 

sTs^n a7aaLrrd' ^ ^ 
. ^ amounts of Protein, fats, carbohydrates calcium 

vitamin B. The extensive use of soy bean products and th. /nd 
of fish and seaweed (sources of iodinei t-v. • v wide range 
dishes makthe dtef f Ce3 °f lodlne)' together with abundant vegetable 

intesHn^ral' q H°wever- ^ prevalence of 

«he ^ounf of food -„Uh::“ aC‘UaI nUtrÍtÍ°“ «^n 

sz:T\y —■ 

rather insignificant. Y escimat:ed but it seems 

Evaluation: The information is complete and up-to-date The d ï • . 

both on existing literature and personal experiences of the ^ ^ 
is a native Korean. ^ 3 reporter, who 
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AA4 CHEJU ISLANDERS 

Identification: Cheju Island, sometimes known as Quelpart, is the largest 
island off the south shore of the Republic of Korea. 

Population and Area: 281,720 people in I960, in an area of 800 acres. 

Foods: Cheju Islanders depend primarily on seed and root agriculture and 
fishing. Although cooked rice is their preferred primary diet, rice 
mixed with barley, millet, or white potatoes is more common, espe¬ 
cially among the noncity dwellers. Potatoes are considered desirable 
when used as snacks but less so when cooked with rice as a staple 
dish. Fish and other marine products such as tangle, squid, shrimp, 
etc. are plentiful, andaré eaten either raw or cooked. Raw, sliced 
fish, freshly caught, is a delicacy. Although pigs and chickens are 
kept by almost every farm householder, they are killed only for special 
occasions. Milk is not used. Except for the tangerine, which is ex¬ 
ported to the mainland of Korea, the quality of the fruit (apples, pears, 
and peaches) is poor, and the amount produced is insignificant. Canned 
fruits imported from the mainland are used by those who can afford 
them. Soy bean sauce is one of the main condiments used for cooking 
and as a relish. Soy bean paste and red pepper paste are frequently 
used for soups, stews, etc. The dish called ssam, meaning wrapped 
food, is a favorite one, especially during the summer months. In 
general, the people of Cheju Island prefer fish to meat. 

Habits: Mealtimes are regular and take place three times per day. Usually men 
eat first and women and children after them. Guests are always served 
before the host. Ordinarily they use chopsticks and spoons, except when 
they eat ssam, which involves wrapping cooked rice in lettuce leaves by hand. 

Change: The Cheju Islanders are always eager to get new' and special foods, 
particularly fruits used on the mainland of Korea. The consumption 
of beef has increased in the urban areas. 

Nutrition: (Analysis by Jeanne Nagle) This diet seems to be fairly adequate, 
depending on the quantities of food consumed. 

Special: Tobacco and cigarette smoking are common. They like rice wine, but 
it is very scarce. No indication on the use of opium. 

Evaluation: Information is fairly representative and up-to-date. Information in 
this section is based on a food questionnaire completed by a native 
resident of Cheju Island. 
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AB 5 - 1 NAGURA MURA 

Identification: The village of Nagura Mura is representative of most of rural 
Japan. 

Population and Area: There were 3,232 people in I960. The village covers 
13,678 acres of land. No population trends are indicated. 

Poods : Rice, soy bean paste, and barley are major items in their diet, sup¬ 
plemented by sea weed and various vegetables. Beef, pork, chicken 
meat, and various fish such as mackerel, cuttle fish, eels, bonito tuna 
etc. are complementary foods. Among the more common vegetables 
are squash, dikon, cucumber, burdock, Chinese cabbage, and the like. 
Buckwheat noodle, called soba, is very much liked by the villagers. 
Raw fish is considered a delicacy among the Nagura Mura people. Soy 
bean paste of different kinds and canned foods are stored. Garlic, which 
is eaten by some villagers, said to be Koreans, is rejected by the Japanese. 

Habits: Three meals are eaten per day, at approximately 6 a.m. 11-12 a.m. , 
and 3 - 5 p.m. Generally there is no mealtime etiquette, although 
elaborate manners are prescribed for ceremonial occasions. Both sexes 
eat together. 

Change: The villagers are amenable to change in diet and have made many 
recent introductions. However, they also maintain their old diet. 

Nutrition : People are rather diet conscious. Although their foods are not 
abundant, they seem to have an adequate diet. (Analysis by Jeanne 
Nagle) This diet is high in carbohydrate and adequate in protein, which 
is supplied by nuts, soy beans, and fish. Fruits and vegetables, which 
furnish important minerals and vitamin C, seem to be lacking. 

Special: Sake, beer, and whisky are consumed, and tobacco is smoked. 

Evaluation: The information in this section is up to date and fairly adequate. 
It comes from a food study questionnaire filled out by a field worker. 

References: ’ 
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ABÓ AINU 
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^Cation- The Aini are the aboriginal people oí Hokkaido, Japan. The 
Japanese also call them Ezo, Kosh, or Où. 

Population and Area: About 16,000 people in 1939. The population is decreas¬ 
ing and rapidly assimilating with the Japanese. Ainu are scattered 
throughout the entire Hokkaido area, which is about 30,000 square miles 
Several hundred more Ainu are living in Soviet southern Salalin and the ’ 
Kurile Islands. 

Foods: Ainu food wliich is very simply prepared, consists mainly of flesh 
obtained by fishing and hunting and a few vegetables. Formerly, fish 
was their staple, as the word çhep (meaning fish or "what we eat") in¬ 
dicaos but nowadays their staple food is meat (bear's flesh and venison 
being the commonest and most relished). Fresh, dried, or frozen fish 
are used. Cteuei of either barnyard millet or of millet, barley, rice, and 
corn supplements their meat and fish staple. Stews made of many items, 
such as fish, vegetables, roots, meat, and fowl, are common. Boiled 
beans and vegetables are used as substitutes for main meals or as snacks. 
While turnip and daikon, known as Japanese radish, are the major cul¬ 
tivated vegetables, a wide variety of wild plants and herbs (mugwort, lily 
root, rattan, etc. ) are eaten. Lily roots and other wild vegetables are 
ried for winter use. In addition, maize, carrots, mushrooms, haw- 
orn berries, sea cucumbers, fox, and raccoon meat are mentioned as 

supplementary foods. The method of cooking varies according to the 
region and the season. In general, food is either boiled or roasted on a 
stick in hot ashes. Some raw meat, raw fish,and warm blood are con¬ 
sumed. Chietoy, an edible clay, dissolved in water is the base for stew 
or gruel. Fruits are usually eaten raw, but are sometimes made into 
cakes with rice or barnyard millet for snacks. Boiled chestnuts are con¬ 
sidered a delicacy. The Ainu can abstain from food for 14 or 16 hours 
when actively employed and for about 20 hours when quiescent. They can 
go without drinking for 10 or 12 hours. A pebble is often sucked or a straw 

chewed to cause a flow of saliva when fluid is not obtainable. The Ainu 

of U^r 8t0aeS and 80me kÍndS OÍ graS8eS contain a lar*e amount 

Habit^: The Ainu normally eat twice daily, but serve meals to guests at any 

m.e* The “O”1111« meal is considered the most important. There are 

T0,, L je8Í u ï Bit JarOUnd the hearth and eat from the coking pots, using 
individual bowls and chopsticks. Unlike their other East Asifn neighbors, 
their food is served in sequence. Soup is served first,followed by cereal 

oiriUelT(^s0rarhr fÍSw and meatS and veSetable8’ flavored with fish 
oil. Toardes are offered before each course to the respective spirits, such 

.»In r SP t °r iUh 8pirit- ro0d “ no matter h „ small the amount. 
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A3 6 AINU - cont. 

Change: Ainu diet has changed considerably since 1884, when they accepted 
Japanese culture. At the time of Ainu colonization, the Japanese thought 
that eating meat was barbaric and eating cereals civilized, which en¬ 
couraged cereal and vegetable consumption. Later, however, the Japanese 
discouraged the Ainu from farming, due to a change in their assimilation 
policy. As the catch of wild animals and fish diminished, the importance 
of cereal in the Ainu diet increased. Millet, together with rice, barley, 
beans, and various vegetables were introduced by the Japanese. 

Special: The Ainu love tobacco. Unrefined sake is indispensable for festivals. 

Nutrition: Except in times of famine, the Ainu never lack food. (Analysis by 
Jeanne Nagle) It is difficult to judge the nutritional adequacy of the diet 
without knowing more about the quality and quantity of the actual food 
consumed. 

Evaluation: Information is up to date and complete and is mainly derived from 
various Japanese sources. Difficulty was caused by the fact that there 
are no general Ainu names for whole plants, but only names for the 
various parts. For instance, the name of the stem and the leaves are two 
different names, without any common foodstuff name. 
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AC 4 - 1 AMAMI OSHIMA. 

Identification; Amami Oshima is one of the larger islands of Ryukyu which is 
now under U S trusteeship. This island has been nickname^by out- 
siders as "the CycadHell." * 

Po^aKon and Area, 33.874. Am,mi Oehimane in 1951. Eighty percent oí 
the island population is made up oí rural farmers, and the rest are 
maritime workers and town dwellers. The population is increasing. 

Foodsi Despite their poverty, the Amamians are acquainted with a wide ranee 

aid“. t Ti WhÍCh iS the 1 ^ food, is not always avalle 
and sweet potatoes or cycad gruel then becomes the main dish.7 The use 
of cycad for food stands out as the main difference in diet which distin- 
guit.nes the Amami Oshiman from other people of the Ryukus. Seafood 
occupies a prominent place in the diet. Amamians are fond of meat of 
domestic animals suchas pork, beef, and chicken, but they also eat the 

Hmes h7„ Cattle’ h0g8' and dUCkS- Such i-lts Jbananas 
imes, bitter oranges, and imported apples, tangerines, oranges, and 

parsimmon. are always on sale. They have a noticeable cravfng for 
lard, which may be served in lumps with sauce or in soup. 

Habits: No information. 

Change: The change in the people's attitude toward rice storage and consump- 

expect renefTrom^r^78 ^ a8 lon8 as il lasts ^d then expect relief from the government, unlike former times when people 
stored their own rice supplies and conserved it for special occasions 
Culture diffusion from China, to Amami Oshima via Okinawa has also 
played a significant part in the food habits. 

Nutri^: Despite ingenious devices to achieve variety, most Amamians do 
not eat well. The fat content of most food is low. Soy sauce and gre*n 
vegetables supply vitamin B, while seaweed provides abundant iodine 
Consequently, goiter is unknown. 

Svaluation; Information is up to date but incomplete. 
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Identification; Okinawa is the largest island of the Kyukyus. It was under 
Japanese domination from 1872-1945 and l. now under U. S. trusteeship. 

~Uima°,"lv 758Aíoo:o^CC°r<Íi°f t0 ““ S' CenSUS o£ 196°- are approx- imately 758, 100 Okinawans in an area of 485 sonare mil«* oi,- " 

^Le0driTf"sVUbS“uraf OkmarÍIy “V"'' SWee‘ POt!lt0e8' and 

of distribution td pres.rvatTor^Drrr' freSh ÍÍSh ,he 
are used. Among indiXal ^¡1,0, Can“d fr°m ^ 
proportion of sweet ootatoe« J l f;hle£ dl«erences in diet is in the 
family Pice and Pu 106 dePendlng on the economic status of the 
Except for seasonaPhWCT'^P‘Í0n indicates a hiSl*r standard of living. 

meat and goat’s milk are'reiected'V throuSho"t the 7ear. Horse 
source of meat As . ., aj cted by the O^inawans. but goats are the chief 

meat of domestic tñimaU eUTntary °kinawana aat »¡W grasses and the 
sauce, bean curd (thful and bL“ P‘8.8- cUck^- g»a‘s. and rabbits. Soy ean curd (tofu), and bean paste are their major condiments. 

S^uS=^rnmrareal tÍn,eS althOUgh aa£ a times a day. 
ServingVood to vtsTors is an m^ Chi'dren aat a11 tba “me. 
do not eat together The kind ^d °klnawa0 culture. Men and wome 

Japanese infLuce! ^ ^ 

^werp„;wThä„oni„of,hf;;e;:r;ep°rdtoe8-crf;tabir' ™drs*r—» —k 
) due ,0 ,h. increased amount oíricf imported A™ 'T'* 

new foodstuffs such as powdered mille k* Th Amerlcan forces introduced 
flours. Since the war coffee ' ’ e,anS' SUgar* meat* and whea‘ 

also recently come into use. Due ¢0°^effectif thf0ÍtadrÍnkS ^ ^ 
grass has replaced the cvcari s- OÍ the War 0n natural vegetation, 
scarce. 7 ’ emer8ency food once plentiful but now very 

NagI')ThiS.dUt *» ba »‘gh in carbohydrates 
and vegetab/:. is ap^ret Tka abaaa« a£ ‘ba use o, Lit 

X"ô^arfoArmm"ÍC:„VaN:?ieer',JaPaDa5e-tyPe 5ak'' knd 0k~ 
recently ba/n introducá ^ 

Evaluation; Hea.onably complete and up-to-date. 
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AC 7 2 TAIRA VILLAGE, HIGASHI, OKINAWA 

Identification: Of Okinawa's many cultural sub variations, Taira village 
represents rural Okinawa. 

■ggPulatl°n and Area: In 1954, 300 people lived in Taira village in an area 
of less than two square miles. 

Foods : Rice and sweet potatoes are the major staples. Rice is more 
readily available during some seasons than others, and sweet potatoes 
are used when rice is unavailable or too expensive. Sweet potatoes 
are the staple food for the lower class. The rice diet is supplemented 
by noodles, fish, meat, and vegetables. Fish, the primary source of 
protein, are expensive and are not consumed in large quantity, though 

a some kind of fish or meat in small amounts appears in every mead. 
Soy bean paste is used for flavoring a variety of dishes, such as 
vegetables, fried rice, etc. There is much use of soup stock for cook¬ 
ing fish, meat, noodles, and vegetables. Taira people love to eat, 
but poverty puts a limit on the amount of food and the variety of dishes. 
Food plays a major part in most social and ritual activities. 

Habits; Three meals a-day are eaten, with some intermediate snacks. Tea 
is consumed at all times. Meals are rather quick and quiet at morning 

> and noon, with more sociability in the evening. IThere is relatively 
little mealtime etiquette in Taira. Men are served first at all meals, 
and the male household head is given the choice pieces. At social oc¬ 
casions males and females often eat separately. 

Change: In recent years, bread and other wheat products have been con¬ 
sumed more frequently. Milk has been introduced to children by 
schools and private organizations. In general, however, change is slow 
because of economic factors- 

—r?>ti°n: (Analysis by Jeanne Nagle) This diet seems to be high in carbo¬ 
hydrate and low in protein. Fruits seem to be rather scarce and the 
diet may be deficient in certain vitamins. Children of this part of 

kinawa are smaller than in the central part, and this fact may be 
related to inadequacy of diet. Soy bean curd is a major source of 
protein. 

S2ecial: There is heavy consumption of rice or potato wine by men. Women 
past forty also often indulge in drinking. Heavy smoking of cigarettes 
by males and by some elderly women is common. Taira people love 
sweets, and when they can afford them consume candy and cookies in 
large quantities. 

"^up-to^date16 Íní0rmati0n baSed on a questionnaire is fairly complete and 
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AD 4-1 AMI 
15 

Identification: The Ami are a group of Formosan aborigines, primarily located 
in the plains of Taiteung and Hwalien district, Formosa. 

Population and Area: 45,327 in 1937. The Ami live in the most densely populated 
settlements among the Formosan aborigines. The population is increasing. 

Foods: Rice, millet, and tubers (taro and sweet potatoes) are the most significant 
items of diet. It is said that tubers supply 50 percent, rice thirty percent, 
and millet ¿0 percent of the total diet. Rice and millet are cooked either 
interchangeably or mixed together for tue primary dish. Millet or rice, 
together with pounded maize, are frequently made into gruel as a primary 
dish. Glutinous millet and glutinous rice are usually made into cakes and 
served with honey or sugar as ritual or festival dishes. Among the poor 
people boiled and steamed glutinous rice or glutinous millet can be sub¬ 
stituted for these cakes. Soy bean is an important secondary food item 

( ) amongthe Ami. Their major condiments are salt, ginger, soy sauce, 
and red pepper« They produce scant local salt. Although wild honey and 
cane sugar are used with rice or millet cakes, sweets are not an indis¬ 
pensable item in the diet. Buffalo and cows are raised, but mainly as 
draft animals. Fish are broiled and mixed with salt, ginger, and red 
pepper. A cooking method similar to the Hawaiian Luau is used. Foods 
are often cooked in banana leaves. Water from boiled rice is separated 
and used as soup. 

Habits: Most Ami people eat three meals a day, but some eat only two. They use 
both chopsticks and fingers. Cooked rice is often eaten directly out of 
the pot with the fingers. 

Change: Only in recent years have chicken eggs been eaten. 

Í * Nutrition: (Analysis by Jeanne Nagle) This diet appears to be deficient in almost 
everything except carbohydrate. 

Special: Ami smoke tobacco and chew betel nuts. Rice or millet wine is much 
liked by Ami men. It is usually drunk after the meal. It is believed that 
betel-nut chewing hardens the teeth or the roots of the teeth and prevents 
stomach-ache as well as eliminating mouth odor. However, for people 
under eighteen drinking millet or rice wine and smoking and chewing betel 
nuts are frowned upon. 

Evaluation: The information is complete and up-to-date. The information, is 
all from Japanese sources. 
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Iden : - ica «on : The Atayal or Tayal tribe is the most vigorous and the largest 
of nine Formosan aborigine tribes. There are 16 or 17 subtribes. They 
call themselves Atayals, which in their language means "persons of the 
same kind. " t 

• Population and Area: 32,925 in 1930. There has been some increase in popula- 
'■ tt°n* They reside in the northern interior of Formosa, adjoining the 

territory of the Bunun group on the south, in an area of about 3, 000 square 
miles, approximately one-sixth of the total island. 

— ã8* Millet, rice, sweet potatoes, and taro are the major staples. This diet 
is supplemented by the meat of wild pig, chicken, monkey, antelope, duck, 
turkey, fox. and many other kinds of birds and fish. Although they do not 
eat meat very frequently, they eat it in large quantities .after a successful 
huht or on festival occasions. Among the common vegetables are eggplant, 

( cabbage, onions, garlic, wild herbs, pumpkins, beans, peas, etc. Mush¬ 
rooms are also eaten. Chicken and duck eggs are also consumed. Among 
the prohibited foods are snakes, cats, dogs, rats, and frogs. Staple dishes 
are often eaten with no accompaniment, sometimes not even salt. The 
Atayal use only a few seasonings such as salt, ginger and oil. In general 
their consumption of vegetables is moderate, but they consume large 
amounts of meat and fish when it is available. The methods of preparing 
food are mostly very simple. Baking and broiling are unknown tothe Atayal. 

Habits: Formerly they ate twice a day, but in recent years, they have begun 
to eat three times a day. Traditionally, food was served in a dish which 
was pat os the floor. The family members would squat around it and eat 
with their hands. Soup was eaten with wooden or bamboo spoons. Today 
most of the Atayal use tables, chairs, and chopsticks. Formal table 

f manners or taboos associated with eating are lacking. 

Change: Millet, formerly the most important food item among the Atayal in 
recent years has been replaced by rice and sweet potatoes. 

~triti°n: {Aaaly8i8 by Jeanne Nagle) This diet is low in protein, calcium, 
phosphorous, and iron. There seems to be a good supply of fruits and 
vegetables, which furnish many essential vitamins. 

Sgecial: Tobacco smoking is common among men, women and children. Many 
chew betel which is treated with a solution of lime. Rice wine and millet 
T.“*' t0ug®th" mth SinSer ju*ces» are popular beverages among the Atayal 
Aithough headhunting was present in former years there are no records of ‘ 
cannibalism. 

The information is fairly adequate and up to date. Extensive re 
search in Japanese sources has added little information. 
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AD 4-3 BUNUN 

Identification: The Bunun are an agricultural Formosan aboriginal group. 

Population and Area: About 20,000 in 1955 . They are primarily located in 
Nant'ou Hsien, Formosa. The Bunun tribe covers a wide range of altitude, 
with 86.9 percent of the population residing in a semi-temperate zone. The 
population density is not great compared to bther aboriginal groups in 
Formosa. 

Foods: The Bunun depend primarily on rice, millet, barnyard millet, corn, 
oats, taro, and yams, for thier basic food supply. The primary dish 
accompanying almost every meal for lowlanders is millet gruel (or a 
gruel of millet mixed with other cereals) while cooked tubers are sub¬ 
stituted for this gruel by the highlanders. Small fresh water fish and wild 
animals suchas boar, deer, bear, monkey, flying squirrel, and pheasant 
are basic sources of protein. Beans, and such vegetables as cabbages, 
cucumbers, turnips, and wild herbs are also significant, though second 
to the cereal and root crops. Pigs, chickens, and goats are killed for food 
only for special occasi ons. Chicken eggs, goat milk, snakes and frogs 
are not eaten. Cooking methods are similar to those of the Atayal. Although 
some fish are broiled, meat, vegetables, game, and birds are usually 
boiled. Hot stones are placed over food wrapped in leaves for thirty 
minutes or longer to cook rice cakes and dumplings. Due to the scarcity 
of salt, the Bunun use wild pepper or other hot spices as condiments. To 
preserve them, tubers are buried, beans dried,and cucumbers and other 
vegetables are often pickled in salt or dried. Fish, beef, and other meats 
are also dried in the sun. The mountain peoplè, who are usually poorer 
than the lowlanders, eat more tubers than millet. However, it is common 
practice to eat cereals and tubers interchangeably at different meal times. 
The Bunun take great pride in having cereal stored in the house. Some 
people store millet up to ten years. 

Habits : Although there are many people who eat twice a day, it is considered 
desirable to have three meals a day. Snacking is uncommon, though 
bananas, nectarines, and peanuts may be used for such purpose. The 

' Bunun use wooden spoons and chopsticks, but no tables. 

Change: Originally* the Bunun raised millet as their staple, but those forced 
to move to the valley are now cultivating wet rice. The villagers also 
keep fields on the mountain where millet, sweet potatoes, and beans are 
grown. TThe rate of consumption of rice or millet wine has decreased in 
recent years due to the influence of Christian missionaries. 

Nutrition: Economically the Bunun are self-sufficient. They grow an adequate 
amount of cereals and tubers for their own consumption. 

Special: Tobacco is grown and used by both men and women, and methods of 
preserving are well developed among them. The millet wine is brewed 
in a rather unique way and is well liked by the people. 
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Eve.nation.,-, Much of the information oomes from Japanese sources 
seem reliable but somewhat dated. 

which 
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Formosan Aborigines/, Vol. 1. Tatkoku, 1918. 
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Identification: The Yami are a Formosan aborigine group located on the island 
of Botel Tobago (Kõ-Td-shS, meaning Red Head Island in Japanese). The 
Yami are divorced linguistically and culturally from the main island 
Formosans and are more akin to the Batánese of the northernmost Philip¬ 
pine island. 

Population and Area: 1,407 people in 1954. The population decreased heavily 
during and after the war and is still less than it was a half century ago, 
but the trend seems to be upward. This coral island, of about 45 square 
mil^s, was under Japanese control for almost a half century until 1945. 
This island should not be mistaken for the island called Y'ami island, 
which is about 1 degree south of Botel Tobago. 

Foods: The Yami practice irrigated and brand-tillage agriculture, supplemented 
by fishing and shell fishing. Since their preferred staple, millet, and 
their next favorite crop, wet taro, are not sufficient, sweet potatoes, 
dry taro, yams, and similar tubers are used as supplementary staples. 
They also depend heavily upon fishing for food. Fish are divided into 
oyul, which may be eaten by both sexes, and ragut, which may be eaten 
only by men. There are about 100 species of oyul and about 200 ragut 
fish. Dolphin and mullet belong to the latter category. These may be 
cobked only in a special boiling pot called the akoran, and are served 
on platters, which cannot be mixed with the sauce pan used in cooking or 
preparing oyul fish. Although Yami meals generally consist of fish soup 
and boiled tubers, poultry, eggs, pork, and goat meat are eaten during 
festival occasions. Various regulations and taboos must be observed in 
eating fish. The acquisition, production, preparation, and consumption 
of food are closely related to religious life. 

Habits: The Yami eat three meals a day. Food is eaten with the hand from a 
common container. Boiled millet is generally served in a shallow basket 
or karapl lined with leaves. Men drink soup drained into an earthenware 
vessel. 

Change: No information. 

Nutrition: (Analysis by Jeanne Nagle) This diet seems high in carbohydrate 
and fairly adequate in protein but rather deficient in many essential 
minerals and vitamins. 

Special: Betel nut chewing is a common habit among the Yami. Unlike other 
Formosan aborigines, the Yami do not smoke or drink. No alcoholic 
beverages of any kind are consumed. 

Evaluation : The information is up to date and fairly adequate. Chinese, Japanese, 
and English sources were consulted. 
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^UUtÍpenlai^ 

c-=o“^Ä^:rs;s;k“c» - - 
Foods; 

Habits : 

t™n|g«hTpp^tldU dÍet U Primaril>r tackwhept cakep and 
Ly be a'dded P TTr .r eouP *» which chicken pr egge 

served in a kind oí „“h vegetablLL^8*'^6" '“glutinous) 
of pork, chicken wildfowl LT* ?h *“ Chard- Meat “ form 
those Lisu who keen oiaa a d,g xs relatively rare except among 

honey, whej« avaTuble® ifan^ " rfo6?^* ^^ild 8 

— * deal ofLouble in oL“,aairCt ^ BUÄ 

The Lien are very hoapitaile and generpua to their gueete. 

Change: No information. 

iî^LfcfoXL,La»r ?heg vLThe diet;£ the Li““ - be very 

nnd vegetables likewise appea^pTeta^'^dfo01" £rUit8 
generally not very well nouriehed. Pe0pl<! are 

Speoial. Both men and women are fond of tobacco Alcoholic k 
from maize or millet »r* j ¡ , ' Alcollollc beverages made 
abundant production of opium the^'0 arge quantities- Respite their 
opium unless C Le in lw L , ^ T' n°rmally addicted to 
on betel chewing among the Chineëe LieT. ‘ * Chlne,e- No formation 

E^luatt^ ^ spares and eomewhat dated. Extensive 
a. made and many sonree. were consulted, with few results. 

Refe fences: 

25. Ward. F. Kingdom. In Farthest Burma. London. 1921. . " ‘ 

. Mimeographed. 
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Idcntifieation: The Lisu of Thailand are a Tibeto-Burman people of Lo lo 
extraction, who came from the Salween valley. They are called Lishaw 
or Lissaw or Hkeh-Lissaw by the Thai. They are related to the Lahu 

I and Akha linguistically and culturally. The language is also related to 
the Lo lo. dialect, with six tones. There is no written script. 

There were I?, 300 Lisu in Chiengmai province, Thailand, 
in I960. Their main concentration area is in Chiengdao Mae Taeng. 
The lesser numbers are in Chiengrai and on the eastern edge of Mae- 
Hongsorn province. They reside in the highlands, between 5,000 to 
6, 600 feet above sea level. 

foods£ Rice (nonglutinous), millet, peppers, yams, melons, and other vege¬ 
table crops are grown in sufficient quantities to feed the family. Pota¬ 
toes and corn are also grown. Although every village keeps many 
chickens for home consumption and some goats and pigs, meat is usually 
considered a festive food. The water supply is poor, and water is 
carried from faraway villages. The Lisu are avid hunters and eat all 
game except wild cats and dogs. 

Habits: No information. 

Change: Increasing numbers of cattle are grown in Lisu villages. Because 
; of the abolition of opium cultivation in Thailand, the Lisu have become 

restless and very much concerned over their future income. They are 
anxious to learn new agricultural techniques to grow other plants to sup¬ 
plement their cash income, which previously, came from opium. 

j 

Nutrition : (Analysis by Jeanne Nagle) If the sources are properly utilized the', 
amount of nutrition intake can be adequate in this diet. The high death 
rate indicated may or may not be related to malnutrition. 

¿£Í9.ial: ^ sPite of their extensive cultivation of opium there are few opium 
addicts among the Lisu -- only about six percent of the men. They are 
gieat drinkers of their strong corn liquor, and chew betel nuts in quantity. 

Evaluation : The information is rather incomplete but probably reliable and 
up to date. 

References: 

25. Young, Oliver Corden. The Hültribe» of Northern Thailand; A Soc to - Ethno lógica 1 Report. 
Thailand, 1961. ~~ -..--j 
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Identificailon; The Lolo or Nosu are also called "I" or "T 
by the Chinese. The word Lolo i* f I-chia or 'Man-tzu" 

«•> - "I. " fcr an u„wary chotea of 71' , ShOUld b' d 
They are highly stratified: the Black Lolo ^ " n!”*7 ‘nstant death- 
White Lolo the lower one. k L 1 ‘ h‘ upper cUss the 

Population and Area- 950, COO people in 1956 of which 80 on 
Lolo. The Lolo are said to be dying out Th- 80‘90 .f1; are 
of Szechwan, Sikang and Yunnan provinel in ChlY^TlT y* ^ ^ bor<iers 
Lolo is the Ta Liane Shan amount "China. The home of the Black 

roughly 100 miles wide 2ch Teparltes^ ^^/°° mUeS l0"« and wmen separates Szechwan from Sikang province. 

— °d-: Their staPle iood consists of unleavened bread madP f 

or wheat flour. This is supplemented hv ^ ^ Í fr0m COrn’ buckwheat, 
\ Vegetables are often made into sour so^ P & 0eS’ bean curds* and vegetables 

elaborate dish. The red rice " l T P WÍth bean CUrd for a ™ore 
does not occupy an important place am^na^h 6 lS °f limited qua"tity and 
is the major staple of the common n- Tg Cere&1 f°0ds' B^kwheat 

Oats are eaten in the same manner as barley i ^ ^ ^ n0bÜity is oats- 
Domesticated animals such as sheep niPS yv,S 60 annon& the Tibetans, 
only in limited quantities and beef ^ P g ' hlckens* and oxen are available 
religious ceremonies Huntin. r f C°nSUmed mainly at festival and 
source of food. Qx or chicke/blood161”6^8 the dlet’ but is not a significant 
emonials. Most of their cookinp ^lt.h Wlne is drunk during cer- 

Salt is the most precious condiment °When th°lhfg roastin2 over a fire, 
on it like candy. * ^ they flnd a small piece they chew 

~ eventng.0l0Tehe Loîo sironTjfwTó eaT a ^d m°rnÍng &nd ^ °ther the 
culled ma-shih-tzu are ueed for s„up t a BlaclT ^ Spoon, 

memberl-SnTTTround the stove to e'at but .e , 7' the iamil>r 
between Black and White Lolo and h * ’ but separation, is maintained 

entertain their guests with a meal IldT Th' ^1° aI»ay» 
iood. m meal- ^ ^e guest is expected not to leave any 

Change: Potatoes were introduced to the Liana ca 

P ccion. The Lolo maintain a low standard of livin g 

is -=- -— 
reported. Tobacco is also smoked. g f °r C°rn wine are 

Evaluation: 
The information is fairly complete and up-to-date. 
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AE4-1 LO LO OF TONKIN 

ldentificatlopî The people call themselves "Heu-lolo" (Black Lolo) or Peu-Lolo 
(White Lolo) and, in a more general way by the name of Dji (or Gni), which 
is that of the large tribe from which they originated. While the"Lolo of China" 
have retained the characters of warriors and plunderers, the 'Lolo of Tonkin" 
are of a peaceful and rather indolent disposition. 

Population and Area: The total population scarcely exceeded 12, 000 in 1923. They 
reside in the mountains of the region, of Baolac, in the Tonkin area of 
Vietnam. They also reside in dispersed hamlets in the regions of Dongvan, 
Yen-Mmh, Hoang-su-phi, Muongk-huong, Coc-leu, Baoha, Trinh-Tuou, ' 
and Phongtho. 8 

£j30ds: The Lolo eat either irrigated or dry-land rice and/or maize as their 
( I staple. They also consume a great quantity of vegetables, peas, beans, 

cucumbers, eggplant, and so on. Meat is reserved for festive occasions. 
In addition to domesiic animals and fowl they also keep bees. They do not 
hunt, but fish and some fish dishes are consumed in season. Fruits are 
numerous and highly esteemed. Pears, peaches, guavas, grapefruit, plums, 
and walnuts and chestnuts are plentiful. No meat of pigs, fowl, or dog is 
eaten by women. Because it is believed that ducks do not know how to 
set on their eggs nor care for their little ones, a woman must not eat duck's 
flesh, lest she acquire these faults. 

Habits; Young girls, from the time they have reached puberty, must not eat meat 
and may not use utensils in which greasy foods have been cooked. It is 
believed that they will immediately feel pain or become ill. The kitchen 
always contains two hearths, one of which is especially set apart for th» 

"i preparation of food for the unmarried girls. 

Change; They live in the midst of Meo settlements and are easily influenced by 
their neighbors. 

Nutrition; (Analysis by Jeanine Nigle) The diet seems to be low in protein, iron, 
and certain vitamins such as thiamine, riboflavin, and vitamin A. 

Special; Men smoke opium in excess and both men and women indulge in smoking 
tobacco. Neither men nor women chew betel. 

Evaluation; Relatively poor information, and somewhat dated. The fact that the 
material is somewhat out of date may not be too serious, however, in view 
of the relatively slow rate of acculturation in this region. 
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AES 1 COWRIE SHELL MIAO 

Identification: The Cov/rie Shell Miao of Yang-Chia-Sai village of 
Kweichow province, China is reported here as the sample group. 
There are many designations for the different Miao within 
Kweichow, based on localities or peculiarities of dress, hair¬ 
styles, etc. 

Population and Area: No census data is available. In 1944 there were 
187 people in Yang-Chia-Sai village. This mountain village is lo¬ 
cated approximately where three different hsien (Lungli, Kwei-ting, 
and Tingfan) come together. Its altitude ranges from 3, 000 to 
4, 000 feet. 

Foods: Glutinous white and black rice are both grown, and are considered 
the most desirable staple. However, except for a short time directly 
after a good rice harvest, the rice is mixed with beans or whole wheat 
flour. Vegetables highly seasoned with salt and red pepper or pickled 
green vegetables are a common supplementary dish. Garden vege¬ 
tables include turnips, celery, carrots, celery cabbage, spinach, 
lettuce, mustard, cucumbers, onions, garlic, leeks, sweet potatoes, 
white potatoes, beans, peas, maize, etc. Potatoes and corn are eaten 
in various forms. Persimmons are pickled and used as a vegetable 
dish. Fowl, pigs, sheep, and goats, are raised for food. Pork is 
eaten both fresh and in smoked and cured form. The blood is mixed 
with bean curd and made into sausages. In spring and fall, bamboo 
shoots are very much appreciated. Fruits such as peaches, pears, 
apricots, oranges, and lemons, are available. Small fresh water 
fish also supplement the diet. Fresh bean curd broth, pig's blood broth, 
and soup made of fat and lean pork are popular among the Cowrie Shell 
Miao. 

Rfc.Mts: Two substantial meals are eaten each day -- one about midmorn- 
Ing and one about dark. The time varies according to the time of the 
year and the peoples' activities. Between these meals they eat another 
simple meal, which usually consists of cold rice and vegetables. 
Chopsticks are used. Children eat roasted corn on the cob, xaw’vege- 
tables, nuts or sunflower seeds as snacks. 

Change: No information. 

Nutrition: (Analysis by Jeanne Nagle) This diet seems to be high in carbo¬ 
hydrate and relatively low in protein. There appears to be a good supply 
of fruits and vegetables. 

Special: Tobacco is smoked. 

Evaluation: Information is fairly adequate and up-to-date. 
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ïdentificaüon: Ch'uan Miao call themselves "Hmong Bo, " or "old Miao " 
Ch'uaii (meaning river) Miao is a branch of the Miao-Yao group of 
the Mon-Khmer family. 

Peguen and A.ea: 15 0 000 m 1930. They are found as far north as Kunghslen 
and Ch angning, about 36 miles east of Yung Ning, as far south as Ta 
Kuan in Yunnan province, and as far west as Sui Chiang Há en. This is 
the border of Szechwan, Kweichow, and Yunnan, China. They do not live 
m a territory by themselves but are interspersed among the Chinese people. 

l22^1J!te\T í°°d Var;:S Slightly in differ^t localities, and corresponds closely 
Li* of^heir Chlnese neighbors. The principal food is corn meal cooked 
like porridge, but those who can afford it eat rice as their basic food. 

ï ltS/r\r SUpPlem®nted by vegetables, meat, and wild fruits and berries 
o nd in the woods. Corn, their staple, can be made into biscuits but usually 

it is ground and boiled and eaten like rice, out of bowls with chopsticks. 
Wheat, oats, and buckwheat are also cultivated and made into biscuits. 
Beans peas, onions, turnips, cabbage, carrots, and other vegetables 

ta^er?ten' Dogjm®at i8 6°metimes eaten by the poorest people, as among 
Chinese, and also the flesh of snakes, especially the black snake 

House rats are seldom eaten, but mountain rats are considered a delicacy 
by all. Eggs are eaten only on special occasions. Wild herbs, roots 
bernes, and fruits are the famine foods and the poor people depend on 
them when other food sources are not available. Over twenty species 
of wild vegetables are considered edible either raw or in cooked form. 
There are three species of wild onions and one kind of wild celery. 

Habits: They use chopsticks and eat out of bowls. 

—nge:. In former days, there was greater dependence on wild game, fruit 
berries,and vegetables. The supply of these foodstuffs has lessened as 
tne land has become more thickly populated. 

Nutrition: Malnutrition was quite noticeable in most families in lower Lo Piao 
and .s a fundamental cause of the high death rate, especially of children. 

Seeçial: Both men and women smoke tobacco and drink wine, but few of them 
smoke opium. 

Evaluation: Information is rather incomplete but probably reliabl 
goes. 

References: 

e as far as it 
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Research Society. Vol. D(:13-70. 1937. ... - 

10. Graham, David Crockett. Songs and Stories of the Ch'uan Miao. Smithsonian Miscellan*™ 
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~~ntXf^CatÍOn: BOth l0Cally and through°ut the province of Kweichow the Black 
Miao are known as the Sheng or Raw Miao. The term sheng indicates an 
independent people, as contrasted to shu, which literall^fans ripe, and 
thus refers to those who have come under Chinese rule. 

Population a-nd Area: About 80, 000 people in 1947 in T.'ung-Chiang Heien, 
Kweichow Province, China. Pai-ngai hsiang, a subdivision oí Ts'ung- 
Chian g, China, is the center of the Black Miao. 

Foods¿ Steamed glutinous rice is the main dish of the Black Miao. They have 
iew green vegetables, and no tuberous plants such a. sweet potatoes, taro 

foodsT ih 01 are used as supplementary 
foods to the main rice dish. The Miao are fond of pickled foods Lamb 

dr«áiChlCkf» d0J' g°OSe’ i' dUCk are put into jars without plucking or 
eaten ThU dfJh ? ^ V beCOme *ive with “aggots. they are 
eaten. I his dish is known as p'ei tsaj.and is esteemed as a delicacy 

simiTicam u T afVÍd hUntSrS' *he am°unt o£ Same available can be 
significant. Meat of domesticated animals is consumed only at festival 
occasions. Besides rice, the Miao plant some maize, milllt, turnips 
and beans. Sunflower seeds are eaten raw. Lard is used for frying! and 

T/’ pr!S“ed £rom the £ruit o£ ‘h' »üd ‘«a shrub, then sa san oua. 
is used for a similar purpose. Red pepper is one of the main condiments 

búfana tt yhSed; ha“ be<,n a Pr°“em «0 the Black Miao 
because they have to import it from Szechuan Province. 

Habits; The glutinous rice is steamed and eaten with the fingers. 

B^ck Med by,thC nelBhb0:in* Tun«’ »re experts in fish breeding, 
the Black Miao also raise fish in irrigated fields. This practice is rather 
common xn eastern Kweichow. 

Nutrit^i; (Analysis by Jeanne Nagle)' This diet seems to be deficient in all the 
essentiel minera!, and vitamins. The protein level of the diet is also poor 
The people are probably suffering from malnutrition. 

Special: Rice wine is consumed. 
♦ 

Evaluation; The information is up to date but not a. complete as desirable. 

References; 

"* "““'f • A of Soudiesit Kweichow ssd ^Cslnssl Conflgws.ion. 
BaUeiln o, ihs ImiImis of Eihnoliny AcaSemu Slnlc. /10/, m-204? 1960. 
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Identification: The Hung, or Red, Miao (Meo) are one of the most numerous 
and best known Miao groups in the area. 

Population and Area: No population figure is available for the Hung Miao. They 
reside in the vicinity of T'ung-Jen, Kweichow, bordering Hunan, China. 
The area within which their villages are confined measures about 430 
miles in circumference, about 100 miles in length, and about 43 miles 
in width. 

Foods: Their basic foodstuffs are maize, kaoliang, rice, sweet potatoes, and 
kidney beans. These are supplemented by meat and by vegetable dishes. 
Vegetables, including greens, Chinese cabbage, carrots, and turnips, 
and wild plants such as bracken, wild celery, aid wild onions are also eaten . 
Beef, pork, chicken, and fish are consumed. Chicken and pork can be pre¬ 
pared in various dishes and are considered desirable foods. Hung Miao 
are fond of sour dishes, suchas sour fish, beef, pork, pepper seed, garlic, 
leeks, carrots, turnips, etc. This fondness may be due to their being far 
from the sea, where salt is almost unknown. In the Miao language, there 
is no distinction between saltiness and bitterness. The Miao also eat 
insects, roasted snakes, pickled earthworms, roasted or fried grass¬ 
hoppers, bees, and grubs. Rice gruel mixed with fish and maggots is 
considered a delicacy. The Miao also plant sugar cane. When guests 
arrive, offering ginger or hot pepper soup shows respect. Today they 
also use tea in place of soup. 

Habits : The Miao usually eat twice a day, but in spring and summer they eat three 
meals. Formerly, the Miao did not use chopsticks, but gathered around a 
family rice basin and dug in with both hands. Vegetables are placed in 
bamboo bucket's or earthenware pots and eaten in a dmilar fashion. 

Changes: The material culture of the Miao in western Hunan today has been 
influenced by the Chinese contacts. The use of tea instead of ginger or 
hot pepper soup has become more prevalent in modern times. 

Nutrition: (Analysis by Jeanne Nagle) The nutritional adequacy of this diet 
depends upon the amount of food consumed. Milk is lacking in the diet, 
and the protein level is most likely not too high. 

Special: Tobacco is smoked. The Miao make and consume wine made from 
corn, wheat, barley, and rice. 

Emiuatíon: The information is fairly complete and up to date. 
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Identification: The Chinese call the Meo "Miao-tsu » while 

in the general designation of "Man"(rude barbarians) The^M11^11 
themselves "Mung. M ians^- The Meo call/ 

» 

ofZZ Z ZIZ TdhMdensest poi“is' 
■mute .he oí .he'popu.a.ion’. Meo Zi 

Foods.. Maize is the basic food of the Meo r* v ., , ; 

or reduced to meal in order to be eaten in the f ^ Parched, 
also cultivate dry rice but’are rha * • 03rm a calce• Tlie Meo 

maize and rice, the Meo eat buckwheaVand*™^ gat<id r‘Ce’ Aside £rom 
cooked in water with little “ “,ck7heat a"d ““y vegetables, which are 

beans, peas, beans'cucumbers tTnifs PÜtat0eS' 
use oí meat (pigs, goats, buffalo, íowlf duAMiTres“'1 P“”pkins- The 
numerous ceremonies and hanouets Th. reserved for the 

is relatively rare in the upper regions of the*™* I*', h°rSe Fish 
when available, either fresh ir dHed. • Fruit sachas“ ' Z ÍS 
apples, and plums are almost always-available ThrM'’”^88 eP'arS' 
and honey is used in cake making. ' Thô Me° alS0 keep bees. 

In 1900 the Meo grew 

No information. 

~ngeLt^r.e rÍCe i8 consumed now than previously 
little dry rice and almost no wet rice. 

—tritiQn: (Analysis by Jeanne Nagle) This diet a 
hydrate and low in protein due t0 th * P.pears to be high in carbo- 

of fruit should supply sS;£: ;itImin8sCarbCuttyth0e 
cannot be estimated. ' b t th actual nutrition intake 

J They make alcohL'from 't'“' “ Very moderate quantiti( 
sorghum are also grown id ma'^ fnmbfea" LZZZ ^ 

— 1Uati°n^ In£0rmati°n ‘s fairly adequate but rather dated. 

References: 

8 /• HRAF Translation used. Paris, 1924. 

DÍSUet’ E’ ^-^SSHfflards duTonkto /The Mountaineers of Tonkin/. Paris. 1903. 
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Identification: The Meo ar* __ 

in ThaiUnd. The people reifr to themsel0''''^OÍ the ethnic 'Minorities 
(Mong). The Meo in Thaitoed th'mselves bV 'he term "H'maong" 

Njna (Blue Meo) or H'moong Deau'íwhit'e M,e8i°rÍ.Zed 3S either H'm°ong 

the White and Blue Meo of South China remato,’ unctotr" to 

Population and Area: 45,600 in 1Q6I aw 

three northern provinces, namely Na^Chie^ arC SCattered throughout 
Migration from Laos and Burma ini and Chien^i. 
last fifty years. Thailand has occurred within the 

foods: The main crop is drv rir*» km+i, i a- 

buckwheat (both of considerably les^im“0118 ^ non£lutinous• Maize and 
Miao), sugar cane, yams, cucumbers ^°rïance among the Tonkin 
supplements. Vegetables'an rf h** ’ eans* and onions are common 
chilies, or sour dishes. AlthoucrAk^x USUally Sficed with peppers, 

supply is not very much affected by this actiW^'" PigA78' ^ 

fried in animal fat before it is ekten It ^ SUn' and is often 
the other hill tribes with respect to th* 18 Said that the Meo far surpass 

Fishing supplies a relatively small porUon th“1 husbandry- 
roots, insect larva, and honeyTre al A ? ^ F°rest Plants< 

of poor harvest. There is considerable TOrtotTin theM™1^17 ” 
ticularly in the methods of preparation. 7 ln the Meo diet and par- 

•: ,hange: No information. 

Nutrition : (Analysis by Jeanne Natrlel TM« aí * 
elements other than carbohydrate. * Seem8 to be deficient in most 

gEecia!i Alcoho1» distilled from corn mash 
quantity by both sexes. The Meo also smoked if °PUlar and consumed in 
most important crop next to rice is the, ^ °PÍUm- The 
raw opium and. seeds for food. ^ PPy* from which the Meo obtain 

Fya.lua.tion : The information is up to date and seem a i- 
limited coverage. 661X18 reliable in spite of its 

Refer enees: 

Y0“m"L" ÏÏÏ!0' —^ -ggag- „.r. 

F38' hauhmek. 1M7. PP M h. F.nka htoTTÏKÂÏ^Â^ s"8 

J 
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íâH!TSredThaÍsS YBaTPp1CC°Mdi\S t0 many a",horiti-. ^ Probably be considered as xao. Possiblv the Mian v* r ' 

of the same people but had different names, or perfaTpslhe present YaTof 
Kwangsi were called Miao in former times. P P e Present Yao of 

^possible to asc^^^ea^^wr^::“^ 

Lo'm;g a„d“:imsatringledand dietribUted£ath"' Tao-t'ing, 

°r gruels of other mixed grains is the staple food excert 

Ä tr HaLn Mi^do they eat bOÍUd riCe- «"^‘ other 'Miao 

roasted or boiWfo™ 0^^00^^11°0 PoT'd ^ in 

eaten ^ T oft “y111® 10X68 is consumed when available. Beef is not 

CTde^ar^^^nelSr^r^l; 
water fish, either salted and dried or pickled are’al^ ^ freSh 

includi”6 kÍndh OÍ VegeteMeS "Sed by tbe lo-; Chufee a're a“vailtLtUgh 
the H ,n^ rooms> leeks, and bamboo shoots, they are scarce and 
the Hainan Miao resort more to forest food products. The hearts of 

nous pa ms and rattan are consumed in times of famine Fruits 

'"“’J r n0t Very «g» - their geniest 
fruits Banana it aT are more 1Use vegetables than as its. Uanana is a choice dish, served onlv at feasts 
is scarce and the Hainan Miao have developed the habit of frugaUty!061''1 ' 

Habits: They eat three meals a day. 

Change: No information. 

Í^e„ttfaítinta^rard w¿m’nsThÍS ^ ‘0 b8 ^ —nt 

jkeb“u°o:rkrncd“ne-There“e s°me~^ 
tobacco is Betr it t:!.; C are not very popular, but pipe 

oacco is. Betel nut chewing is also a favorite practice. 

rurr^TuÄ £ £tnb“-.r '* - 

tChr:deih;Uadeb;utUcyher inVeStigatedaS 10 — - altetr 
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The Yao people of Peichang in Kwangtung province, China, are 
anders, ~\_. r - 

Identification: 
" —~ii j ry.,, , * s “”““íá«-uug province, {Jtiinj 

called highlanders, since they live about 5,000 feet above sea level. 

Fopulation and Area: About 30. nnn i» ino« ri • i i -, , 
Shan rii» ru- • People in 1930. They inhabit the Peichang Yao 
únan between Chú-Chiang, Ju-Yuan, and Lo-Ch'ang. K 

?aroidecÓ)C„Vhf °£ dÍe‘ are Corn' ^110^ P-tatoes. 
preparin'« it Tar/ ?" * U ' and £he Pelcllang- Yao have various methods of 
meil Ag ’ T ' t00''18 raised by most of the people and roasted for their ZLttrzz::: caueJd ^11 “<* T 

s - £~ --- r £ro-h 
Le il a?,; ;rhoe;:.lS n0 oi —*»«.'• Bees are kept for honey, and 

Habits: They eat three times daily. Breakfast is at 9-00 A M i v. ^ 
supper after sunset or at nightfall Food ic 9’rl00A■ ^ * 1UnCh at n0°n* and 
on a little table, without any chairs The the St°Ve °r 
heels as thev eat Th(»v ail f * i ^a° e^er stand or squat on their ! 

can afford pure rice «?uel the nn'o' f “'1 ^ breakíast- Wh»« the well-to-do 
and corn or any ot/er eombina.ion t/ miXed Sr“el °f Hce- ‘"‘“«t. ' 
and yams for lunch. ' 6 p00r PeoPte cat sweet potatoes, taro. 

Change: No information. 

die*u hi8h in darto^dr-e i»» in. 

T^erJu „My" ^ ^ ^ ^ ^ ‘»l 

References: -- ....,. 

f. ^ ~ k= i - 

«en=..ca nunwtc of Hl.to,y ,„e nuo^. 
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Identifieatíon; The Yao of Linchow are a lowland people of Kwangtung province, 
China. 

Population and Area: About 12, 000 people in Linchow in 1938. 

ÍL22£“íLi Rice» their major staple, is supplemented by maize, taro, beans, and 
potatoes. Among the vegetables grown are spinach, lettuce, mustard, 
cabbage, pumpkin, sesame, chilies, and peanuts. Cows, pigs, and 
chickens are also raised for meat and for eggs. Hunting and fishing 

j contribute insignificantly to the food supply. Fish are scarce and only 
dried fish are eaten. Although it is said that tigers, chamois , wild boar, 
squirrels, and snakes are hunted, there is no information on these being 
consumed as food. It is indicated that bean curd, yellow beans, and beef 
cooked together is the favorite festival food. Among the available fruits 
are pears, peaches, and bananas. 

j Habits: No information. I Change: They trade with the Chinese and are more assimilated into Chinese 
culture than other Yao peoples. 

Nutrition: (Analysis by Jeanne Nagle) This diet seems to be very deficient 
in most important minerals and vitamins. 

~Recial: Tobacco is grown and smoked. Wine is consumed in quantity during 
feasts or when entertaining guests. Bean curd is often served with it. 

[ The information is incomplete and somewhat dated. However, the 
existing information may be reliable, due to the relative slowness of change 
among the Yao. B 
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.41. 

Identification: The Hua-Lan Yao (meaning Flower Basket Yao) inhabit 
Kwangsi province, China. 

Population and Area: Estimated as 650 people in 1935. There is an indica¬ 
tion of decrease in population. These people are located in the high¬ 
lands, between ZOO and Z, 000 feet in altitude. The exact amount of 
area is not known, but it covers five villages: Wangsang, Ment1 ou, 
Kup'ao, Tach'eng, and Lu-Hsiang. These are located in the Hsiang 
Hsien, Kwangsi province. 

Foods: Rice, both wet and dry, is cultivated, and provides the staple diet 
of the Hua-Lan Yao. Agricultural products are supplemented by 
domesticated animals, wild animals, and fish. Pigs, chickens, cows, 
and some ducks are raised but are not very common. Cows are more 
commonly used as draft animals than for food. Tigers, wild goats, 
wild cats, and birds are available in the fall. The amount of fish avail¬ 
able for food is insignificant. Greens, potatoes, bamboo shoots, mush¬ 
rooms, and other wild plants provide the vegetable supply. 

Sour pickled vegetables are very popular among the Hau-Lan Yao. 
They are prepared by adding steamed rice water to vegetables and 
letting them ferment in a jar for several days. Salt and cooking oil 
are imported from the Chinese. Meat is rare and eaten only on festival 
occasions. The Yao are barely self-sufficient. When one kills a pig 
he is expected to share the meat with neighbors and relatives. Since 

food is considered very valuable, stealing of food is punished by death and 
considered one of the three major crimes. 

Habits : Cereal gruel is a common breakfast dish. 

Nutrition: (Analysis by Jeanne Nagle) This diet appears to be deficient 
in almost all of the nutrients important for the maintenance of balanced 
nutrition. 

Special: Opium smoking is rare. 

Evaluation: The information contained in this report was obtained from the 
only ethnographic account available on these people. It is rather incom¬ 
plete, but is probably reliable. 
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AE6-7 YAO OF LAOS 

Identification: The Yao of Laos are also called 

o„ the floId work done this section 

Population anti Area; There were 209 Yao in Kaisou villag 
area is available. K e in 195 7. No data on the 

Foods: Their staple food is nonglutinous rice At a ff™a1 , , ■ 
also eaten, steamed and nn • i * ormal meal, glutinous rice is 

rice U steamed and ’fermènterf5'^ 7 °n banana lcavcs- Some of the 

rice aiooholToure, ot .T Th" yL" r '0 ^ — 
Soup of pork fat and ha u ' i. a° are esPecially fond of this type of food 

BraiaÎdTaund nol anTb0o0i.S.H00í3 ”Ued»ith vege.ab.ee "common'’ 
and roasted pork are also Served ^The PTei<,Ired dishes- Raw cabbage 

Tea is drunk with meals and between meals Pi »Tbl ^ ^ UU 
into the consistency of pudding is mixed with rhS ^°°0, whlch 13 coagulated 

onergy food. Sweet potatoes, laked ban^ ^ faTaT eaLals^TcT'' 

r^ut^s;T;r^itiu “^y ^ 
They sit around a round table or take thefr siiî d never eat together. 
the head of the family is seated first and ^ ^round the flre- During meals 

; —^ - f-“val «he ritual pTceTreT/ath" educated!81" ^ A‘ “ 

^CocTuTalTTd beTe„utdtrC:"eewMcbCO"denSed ír0“ Ullages. 
J not available any more. h h °nCe gr°Wn in Yao villages are 
j 
^Nutrition: No information. 
I 

l^^e^is^t^U^wUh re' ^ “ •«« a«« «teir meal, bu, 

wine to any other dTnk and oWer people putTrchTT?’. T 
Aey drink. They refer to the saccharine as "sugar " thC 0lC°ho1 wha" 

ËÎÜÏÏiKçn;: Information is up-to-date bu. rather incomplete. 
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Identification: The people call themselves "Mien" or .. k * 
also known as "Man " the term • r • n’ are 

throughout northern ^ ^ ^ ^ 

^^ferougtout^xtffork6“ ?OP^tÍOa OÍ 1960 U 10. 200 persons scattered 

Chienfraf provînt Thârnd l:8'6 ^ *htMrth^ -«ern parts of 
Miao and 1.^7 Th'ev h^. f a.Somewhat atitude than the 
Lisu. ' y fr<,quent contact with ‘he Karin, . Lahul, and 

— taMerlÏÏ; Isuîd^Îenf^p™: ^ ^ ^ge- 
tops which are dried frv^g • *. ' pumpklns' onions, peas, and turnip 

to their food supply Sm^fresh*56’ and fishin^ contribute little 
supply, omail fresh water fish are verv murh liv«d tu 

Yao keep large numbers of hogs, mainly for sale V ! 
consumption on special occasions n^7 , ’ b È lso for domestic 

cattle, chickens, Vcks, ^d in ^ hT’ ÍnClUdine 
sumption is rather insignificant So / bufial°* but meat con- 
preserved by drying R^d nT meat and VeSetable ^ps are 
Milk is used only as baby fo^d996^ ^ ^ °f the major condiments, 

tea which is usually plucked from wfldTreeTL^deTy usíf 

at>itS‘, Ya° eat twice a day. The main meal is breakfast whirh i 
between 8 and 9 o'clock a.m. Men eat first , a tu ’ ^ n 
eat after the men are served Th * l ’ he W°men and children 
hospitable entlrt, • Y ^ chopsticks bowls and are ve-y 
anddli^g. entertainlng V161t0rs They do much feasting 7 

guiar meal7food’ beef 1S eaten> and noodles are used for snacks or 
Change: 

regular meal food. 

i^alÄsTnibtay4e“8se) Th^ -Pa-«vely Bood 
sufficient to meet theirîeeds JÏk °f Cereals a"d -S'^bles are 

the die, is lowlfprotein lamTn A y,h k healthÍer ‘h<! Thai' Ho-“' 

»fan, mortality Ja result of Z defictnZ’ ^ high 

^£^heathd0r“S:eti:yanmdtera'C0h0lfand 6r°W P°PPÍeS' ‘h8 Ya» a- -t very 

among the Meo. No hetel c^eZg-s r^rte^01^'^! 

^fnfoîmZZs î: o^lZh«. 
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Identification: The Man-lan-ten are the most important of the six major 
subgroups of the Yao. Their self-designation, Kim Mum, meaning 
"men of the mountain, " can be applied to the Man or Yao of Tonkin 
m general. There are various terms for this group in Chinese, 
Vietnamese, and in other Man languages. 

Popuiatmn and Area: About 18, 000 people in 1920. They reside in the 
northwestern part of Tonkin province, Vietnam. The Man-lan-ten 
are the lowlanders, compared to the other subgroups of Tonkin Yao. 
The main concentration is in the area west of Caobang and north of 
Vinhthuy. 

Foods: The primary diet of the Man-lan-ten is maize and rice, supple¬ 
mented by vegetables and some meat. The maize is made into flat 
cakes, while the rice is steamed in the same manner as it is among 
the Thai and the Annamese. There has been a steady increase of rice 
consumption as the staple food. A gruel dish, which is either a 
mixture of rice and various starchy foods such as manioc, yams, and 
taro or a mixture of maize and similar starchy foods is also one of the 
major staples. This.gruel becomes thinner as the new harvest ap¬ 
proaches. Mountain rice grains are thicker and rounder and less 
elongated than ordinary irrigated rice. In cooking, it is stickier and 
approaches glutinous or irrigated rice. Only small amounts of 
ordinary rice are grown through the irrigation method, which is, how¬ 
ever, developing rapidly. The Man-lan-ten consume small quantities 
of meat (fowl, pork, and game), the eggs of hens and ducks, many 
vegetables (such as sweet potatoes, beans, and salád greens), and 
fruits. No tribe of the Man group eats dog meat to which,the 
Vietnamese are partial. Among the condiments used are: salt, 
pepper, sesame, and pimento. 

Habits: Pregnant women do not eat vegetables or fat and are forbidden to 
sit near either alcohol or rice, for fear of bringing on premature 
childbirth. 

Change: The consumption of rice increases from year to year and may even 
ually replace maize in the future when cultivation of irrigated rice 

fields is further developed. 

Nutrition: Nutritional security is precarious and only by parsimonious 
dietary budgeting of food can the people remain alive, even in their 
chronic state of undernourishment. 

(Analysis by Jeanne Nagle) This diet is high in carbohydrate and 
very low in protein. Malnutrition seems to be common and thus the 
people suffer from many vitamin and mineral deficiencies due to the 

scarcity of food such as fruits, meat, milk, and vegetables. 



AS6 - 9 YAO OF TONKIN 
ló 

Special: Women as well as men smoke a great deal of tobacco. Men 
smoke opium also and often are addicted to it. The Man-lan-ten 
drink frequently and immoderately various kinds of alcoholic drinks, 
which they distill themselves, using rice and corn. 

Evaluation: Information is fairly adequate but rather outdated. However, 
due to the slowness of assimilation of this region these data are 
probably reliable. , 
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—ntÍffÍ,CatkÍOn-, Th* Monguor, also known as T'ujen (pronounced T'uren) live on 

KanSU and Chi"ghii China. They speak a InVo” 
name TUiT1^ ^ Ä M°ngoliaR lang^ge of thirteenth century. The Chinese 
"barbaria^ns^ abo"*ines- has derogatory connotations, implying 
barbarians They are also called Dalden, Dolden, Daldy, Kansu-Monools 

Mongols of Kansu. Karlan, and Cha Gan (meaning mite Mongols) 

Population and .Areai Approximately 57. 000 in 1909. Sixteen clans of Monguor were 
scattered around seven subprefectures of Hsining. Monguor were 

^^diMbaTheymaindfsh and s°me meat aad taa ™ake up the common 

dried^ea flour. OUis ÄÄ thismuLr 

Í f vegetableVprovi^s^salt6*!! .hnfeMd maLt^TaU °£ ^°8 becauca nf imoral f« r , mdKes me salt, which is expensive 
uecause ox local taxes, go further tt-»« n-ioaf „ e,«j -..,, ’ e auauxcx-, ine meat of cows, oxen. 010¾ «Vioín-n 

a boued form’Vno sêldnIy ^ SPeCÍaI OCCasions and at iaaa‘a- aaarly always in 
'led form* anQ seldom roasted or broiled. The meat of horses mules 

nd donkeys is never eaten, and the meat of the marmot is abhorred by 

i^to butter abuMs cog lSdby ^°hammedans- Milk cows and sheep is made 

an ported Wy «em Itme ^ by eUerS- ^ is alad 
with sal, is served with e’ach meal andTn ^ ^ 

nurw8L0Lv“PtÍtyLTn0:t0eatWl Bor75 ^ 80WDS ^ 
the right hUe the Uft hknd is held'toward u™'^ 

«e used! SerV ln ‘b' San,a b°Wl lD WhiCh tha i0°d baa baaa aar^d ciopsticks 

( 

was once the staple food, has long ~ngasl Meat* which with milk and milk products 
been a luxury. 

^^Td'vlUmU.3!“ by Jean"eNa#e) Thls diat aaa-a da«Maat in protein, minerals. 

Special; Monguor men smoke tobacco all dav lonw an/i c« 1 , , »ii aay long, and some smoke opium. Thev 

aid a, f.asrtwaas WhÍCh ÍS C°“s“mad ia <iaaa‘“y on special occasions 

Evaluation The information is somewhat dated but probably reliable. 
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Identification; The Tibetan highland, often called the "roof of the world, " is 
divided by natural barriers into numerous districts, and shows no 
homogeneity in its culture. There are four subcultural groups: the 
nobles, nomads, farmers, and townspeople. The Amdo nomads 
are studied here. 

Population and Area: The population of Tibet was estimated (no census) at 
three or four million in 1963. The nomads who occupy the northern 
plateau make up less than one-sixth of the total population, and occupy 
one-fourth of Tibets 809,000 square miles. 

Foods: Tibetan diet consists of meat (mutton, yak's meat, etc. ), barley, milk 
and milk products, and tea. In general, green vegetables are scarce 
and not considered essential to the diet. Wild plants are regarded as 
being more digestible than cultivated ones. Despite their religious 
beliefs, Tibetans consume meat(lightly cooked) in quantity. Mutton is 
considered the best meat, and some dried yak meat is eaten. Occasionally 
game--stag, deer, gazelle, chamois, or musk deer-is also eaten. 
Tzam pa, the basic cereal food, is made from barley flour kneaded with 
tea and a piece of butter. Milk and milk products, butter, cream, thud, 
yoghurt, cheese are also significant items in the diet. Milk of cows, yaks, 
of a crossbreed of yaks and cattle, and of goats and sheep (low prestige) 
is available. Hot liquids, such as soup and tea, are popular items in the 
diet. Tea is drunk with milk and a piece of butter, either during or 
between meals. Blood drawn from live animals is used for food in seasons 
when meat is scarce. Tibetans do not eat pork, beef, the meat of horses, 
or chicken eggs. Fish is regarded as undesirable, as are snakes and 
frogs. Salt produced in Tibet is considered to be more nutritious than 
other kinds <by most Tibetans and Indians. 

Habits= Tibetans have two rather simple meals a day, one at 10 A. M. and the 
other at about 5 or 6 P. M. There is little difference in the menus of 
the morning and evening meals. Breakfast consists of vegetables, and 
meat. They also eat cake, fruit, or tea and wine between meals. 

Change: Upper-class Tibetans e.at Chinese foods. In recent years noodles of 
wheat flour have become very popular. 

Nutrition: The northern nomads, compared with the southern farmers, are better 
fed in protein. Despite the lack of vegetables and fruits, detailed investi¬ 
gation shows that all the important vitamins are present in sufficient 
quantities. Vitamin B is preserved by grinding the barley with the husks 
on and by not overcooking it. The amount of milk and milk products 
consumed is sufficiently large to provide adequate vitamin C. They have 
very good teeth and sturdy bone structure. 
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Special: Tobacco, which came from China, is mostly used as snuff and 
seldom smoked. The Amdo Pa do not know how to produce alcohol 
from milk. However, they import various kinds of beer. 

Evaluation: Relatively complete and up-to-date. There is much unreliable 
literature on Tibet. This report relies heavily on the Hermans' 
monographs, which are considered superior to other sources. 
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Identified ion; Includes the Tibetan-speaking people of India especially these 

of the former kingdom of Ladak in Kashmir, and those of Lahul and 
Spiti in Punjab, .Ladak is also called Mar- Yul, meaning "red land" 

or "thB iow-country. " Ethnologically, culturally, and geographically, 
Ladak is a part of Tibet, though politically is a division of Kashmir state. 

Population and Area: No definite population figure has been established for this 

group. However, the total population of Ladak, Lahul, and Spiti combined 
is said to have been about 90, 000 in 1883. The combined areas where 
these people reside is about 60,500 square miles. 

Food 

( i 
Habits: 

s_£ Although the diets of the different subgroups among the Western Tibetans 
vary in some respects, for the most part they are all vegetarians. They 
eat barley and wheat cakes, the broth of turnips with some peas, and fruit 
such as apples, grapes, and apricots (fresh or dried). Milk, cheese, 
and meat are luxury items for the normal household. The staple food is 
butter, tea, and barley flour, varied with all sorts of vegetables prepared 
in several ways. The poorest people mix the barley flour in water. 
Buttermilk is a regular article of diet in all the subgroups. Green 

vegetables are never cultivated, though many wild plants and herbs are 

if"' 18 made in a Str0n2 concoction with soda, then seasoned with 
salt and churned with butter until it Acquires the color and consistency of 
thick rich cocoa or chocolate. Bread made of barley flour is used as a 
substitute in the diet when the people cannot cook their food while traveling. 
In Spiti and northern Ladak the yak is a sacred animal and its flesh is no 

longer eaten. Monks of the yellow sect are allowed to eat only the meat 
of sheep, goat, or female yak. 

They begin as well as end their meal with buttered tea. The West Tibetan 

fills his cup with some barley flour and adds sufficient tea to make a thick 
paste, which is eaten with the fingers. 

Change; Potatoes have been introduced by the Christian missionaries and are now 
used in considerable quantity. 

Nutrit^ (Anaiysis by Jeame Nagle) The diet seems to lack in protein since they con- 
little meat or milk. Even the vegetable supply does not seem adequate 

lor vitamins and for certain minerals such as iron, calcium, etc. 

Special: All classes are exceedingly fond of a liquor called chang, which is made 
from fermented barley and wheat flour. 

Evaluation; The information is reasonably complete but a bit outoated. Due to the 

difference of spoken from written languages, native names of dishes, food 

sources, and foodstuffs indicated by various authors are not always identifiable 
in a Tibetan dictionary. 
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Identification: The Sherpa are a Bhotia group living in eastern Nepal. 
The name Sherpa is derived from the Tibetan word shar-pa, which 
means "easterner." Most of the data here refer tolhe Sherpas of 
Khumbu in the Mount Everest region. They speak Tibetan. 

Population and Area: No general populatiom data available. In Darjeeling 
district, India, there were 6, 929 Sherpa in 1947 and 2, 205 in 
Khumbu in I960. The three regions with a concentration of Sherpas 
are Khumbu, Pharak, and Solu. However, Sherpas are found 
scattered through much of eastern Nepal and also in northern Sikkim. 
They live at 1, 200 to 1, 600 feet above sea level. 

Foods: Tsampa (ground and roasted barley and wheat), eaten raw or with 
milk as barley meed gruel, has been their staple, but potatoes have 
also become a mainstay of the diet and are found at every meal. They 
also grow buckwheat, turnips, and a vegetable similar to spinach. 
Tsampa, stirred into hot water or tea to form dough, is also eaten with 
rice or lentils flavored with spices. Fresh milk is not consumed in 
quantity, but curd is highly valued and the buttermilk that remains 
after churning is regularly drunk. Great quantities of butter are 
needed for domestic as well as ritual use. Butter is eaten with or as 
part of all the more highly valued foods. The Sherpas are not supposed 
to kill animals, but are not averse to eating the meat of animals which 
die by accident or are slaughtered by others. The meat of yak, sheep, 
and goat is eaten. In general, food is roasted or fried rather than boiled, 
since it takes so long to boil foods at high altitudes. Most grains are 
imported from lower-lying areas. 

Habits: No information. 

Change: Although potatoi s have been introduced to the Sherpas only re¬ 
cently, they occupy a prominent place in the diet. 

Nutrition: They eat about two pounds of food a day. In 1957, a family of 
seven consumed 6, 000 pounds of potatoes, 320 pounds of buckwheat, 
320 pounds of wheat, barley,, and millet, and 160 pounds of rice. 

gPecial- Raxi (rice spirit) and beer are drunk. Beer, called chang, is drunk 
almost daily. No indication of tobacco smoking. 

Evaluation: The information is rather incomplete, but up-to-date. 

References: 
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Identification: The Lepcha are a Mongoloid people living in the Himalayas on 
the southern and eastern slopes of Mount Kinchinjunga. The Lepcha were 
the original inhabitants of Sikkim. They call themselves Rong, while the 
Tibetans call them Mon, and the Butanese, Meri. Lepcha is a derogatory 
Nepalese term meaning "nonsense talkers". Only in Zongu and in one or 
two small villages is there a homogeneous Lepcha society. 

Population and Area; 300, 000 in 1953. In 1931 the Lepcha were almost evenly 
divided between the native state of Sikkim and the Darjeeling. The population 
is decreasing. It occupies an area of 2, 818 square miles. 

Foods: Boiled rice, their main food, is eaten with meat or vegetable dishes. 
Wheat and maize may substitute for rice when there is not enough, but 
these are considered less desirable. The; Lepcha eat all the wild animals 
that they can kill or find dead. Oxen, goats, pigs, and hens are raised for 
food, but the Lepcha prefer beef and pork, which have ritualistic significance. 
They also eat a great variety of wild forest produce, chiefly tubers of wild j 
yams and various leaves which are used as seasoning. Tea often accompanies ( 
their breakfast, and chi, millet beer, is drunk with their evening meal. The 
Lepcha food is spiced less than that of the Nepalese or Indians. Besides their I 
preference for different foods, the quantity rather than the quality of food seems 
to be emphasized. A feast definitely involves overeating, and old people often 
deplore that their powers of overeating are failing. When there is no grain 
for chi, bootleg liquor is made out of different tree ferns, which are pounded 
and buried. It is very strong and potentially poisonous, and has a strong 
purgative effect. Although it is forbidden to make it, this liquor is almost i 
continously brewed. ! 

\ ¡ 
Habits: In addition to snacks, the Lepcha ordinarily eat two meals a day; the 

bigger one, with tea, in the morning before going to work, and the second 
meal in the evening, with chi. Grain flour and butter are used on most 
ceremonial occasions. The Lepcha have a complete knowledge of animals, 
birds, plants, fruits, and roots, and can distinguish poisonous from edible ones. 
Thus the Lepcha do not starve if the harvest fails. Popcorn or cold cooked 
rice may be used as snaçks. 

! ¿ 

Nutrition: The average annual consumption of grain by an adult Lepcha is about 
400 lbs. ; besides that, about 300 lbs. is consumed for chi. The amount of 
meat consumed varies according to one's means; richeFpëople eat it three 
to four times a week, poor people only once or twice. 

Special: Except for the widespread consumption of chi and some consumption of 
bootleg liquor, no other stimulant seems to be used. Tobacco is not smoked. ¡ 

Evaluation; The information is fairly adequate. 
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"tÍft^°n:. The term Th° (Vietnamese for "soil"), is used to designate 
the Thai groups north and northeast of the Red River delta, Vietnam 
They are also referred to as Tay. * * 

PoEulation and Area: About 400,000 in 1920. There are Tho eettlement. 
throughout the vieinity of Lang Son, and along the frontier of the 
Chinese province of Kwangsi. 

J.h,ek b*SÍCJ°°Í 0£ the Th° iS riCe ' but maij:e' ‘"■ckwheat, and wheat, 
together with other vegetables, are used to make up their diet when the 
rice supply is not sufficient. The Tho cultivate both mountain and 
irrigated rice: glutinous and nonglutinous. Tea and water are 
beverages. The use of meat (fowl, pork, and goat) and fish is re¬ 
served for special occasions. Like the Annamese, they also eat dog 

es . a tie and buffalo are used mainly as draft animals, but 

are uSsedae t T ^ 8acrifices- Su*ar’ pimento, and ginger 
are used extensively as condiments. Salt (Chinese rock salt or sea 
salt) is imported and scarce. Some small game and wild fowl are 
hunted to provide variation in the diet, but not enough to make a 
significant contribution. Among the vegetables grown and consumed 
are watercress, tomatoes, string beans, eggplant, lettuce, sweet 
potatoes, and manioc. 

Habits. No information. 

Change: The Tho are considered the most Vietnamese of the Thai groups in 
northern Vietnam, though they have been very little influenced by the 
Annamite or Chinese cuisine. 

Nutrition: (Analysis by Jeanne Nagle) This diet is quite deficient in protein 
and many essential minerals and vitamins. 

SEeçiÿ: Men and women chew betel and smoke tobacco and opium. They grow 
excellent tobacco themselves, but prefer Annamese tobacco, which is 
more narcotic" than the native tobacco. Rice and corn wine locally 
brewed is consumed. ^<my 

Svaluation; The information is rather incomplete and dated. 
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l^"tification: Th® Thai-Lue speak a Lue dialect of the Thai language. 
Although the information in this section comes from a rural village, 
Ban Phaed of northern Thailand, it is also applicable to all of the 
less acculturated rural Lue of northern Thailand. 

j^opj aticm and Area: About 50, 000 Lue in northern Thailand in 1950. 
No data on the area. 

Foods: The major sources of Thai-Lue food are glutinous rice, fish, 
and greens, supplemented by chicken, pork, beef, and bamboo shoots. 
Maize, sweet potatoes, noodles, and eggs are also eaten. Among 
the important complementary dishes are: fish paste, crab paste 
vegetable paste, chilies, and garlic. Nampu, or crab paste, is an 
identifying traditional dish. Chicken or duck eggs are consumed only 
by certain groups. Raw meat is eaten only by men while women or 
priests eat cooked meat. Lap, a chopped raw meat (beef, pork, or 
game) seasoned with pepper and spices is a festival dish and is highly 
valued Lard is expensive and any food fried in it is considered a luxury 
dish. Coconuts, sugar cane, and bananas are usually eaten raw but 
may sometimes be made into sweetmeats and supplementary dishes. 
Sweetened canned milk is used in coffee in the urban areas, although 
in general unsweetened milk and cheese are rejected by the Lue. 
Nonglutinous rice is scarce and served only to special people, like 
high officials, guests, convalescents, or unweaned babies. 

Habits: The Lue usually eat three meals a day. While cooked meals are 
eaten at 9 a. m. and at dusk, the midday meal is eaten whenever an 
individual is hungry. The Lue are more casual about the time of 
eating this meal than about its food content. At the regular mealtime, the 
members of the entire household sit or squat about a low table and eat 
together. When the household is very large, or if the occasion is one 
of formal hospitality, men eat separately from the women and children. 
At all meals, the male head of the household or his honored guest sits 
in the northeast part of the room. 

Charge: Most foods which are eaten in urban areas are eagerly accepted in 
crural areas. Canned fish, cooked noodles, sweetened condensed 

milk, and coffee are all of very recent introduction. 

Nutrition: (Analysis by Jeanne Nagle) This diet appears to be adequate 
m protein but rather deficient in vitamins B and C. 

Special: Betel nut is chewed and wine is drunk. Fermented tea leaves are 
also used. 

Evaluation: The information, based on a questionnaire, is complete and 
up-to-date. 
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Identification: Cambodians or Khmer are the dominant ethnic population of 
Cambodia. This ethnic group also extends somewhat beyond the 
boundaries of Cambodia, particularly into Southern Thailand and the 
Mekong delta in South Vietnam. 

Population and Area; Nearly four million Khmer (about 85 to 90 per cent of 
” ^he Cambodian population of 4, 740, 000 people) in 1958. Cambodia, an 

independent state since 1954, occupies about 69,800 square miles. 

— 0°dsi Rice is the basis of the diet, supplemented by various side dishes. 
Fish in many forms, prepared in numerous ways, is the most important 
side dish. Fish soup, made sour with a fruit called Krassang (samlor 
machou) is the most popular dish. Fish paste called nuoc-mam ( Vietnamese 
in origin), made of fermented, highly spiced fish oil, and prahoc (Cambodiai 
origin), a spiced paste made of salted, diied fish fermented, provide 
important items of diet. Tea is generally drunk between meals. Supplements 
to this basic diet, depending on season, status, and wealth, are vegetables, 
(corn, green beans, soy beans, peanuts, sesame, manioc, castor beans), 
meat (pork, most used and beef), poultry, eggs, and fruit, (bananas, 
citrus fruits, mangoes, and coconuts). The Cambodian cuisine in influenced 
by Indian cooking in its use of spices and aromatic herbs. Various spices, 
and acid fruits and berries are extensively used as condiments. Milk is 
used in the preparation of cakes and sweet dishes. 

gabits; There are generally two meals a day in the rural areas and three meals a 
day in the cities. The Cambodians use fingers to eat their food, which is 
usually served in common dishes placed on floor mats, around which the 
family sits. Hands washed before and after eating. The head of the family 
takes his meal alone; the wife and children eat afterwards. For the Cambodian, 
meals are rituals that must not be interrupted. There is no talking. 

Change: French cooking is favored by the elite, and modern women learn to prepare 
European, Vietnamese, or Chinese delicacies rather than those of Cambodia. 
Soft drinks and ice cream have become popular. In recent years, meat 
consumption has increased. 

Nutrition: Recent estimates by official Cambodian sources indicate that about 20 per 
cent of Cambodians are either underfed or undernourished, owing not sc much 
to lack of food as to the ignorance of the rural population about principles of 
nutrition and about sanitation in food processing. Cambodian rice, which is 
milled less thoroughly than in other East Asian countries, retains more 
vitamins in the bran. The diet seems to lack in proteins and fats. 

:'IiL\±L: Tobaccc> rolled with banana or betel leaves coated with lime and areca nuts 
are smoked. Some use of opium is reported. 
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Evaluation: Reasonably complete and up-to-date. Dietary habits appear to be 
basically the same throughout Cambodia, whether among Khmer, Chinese 
or Vietnamese. 
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Mentification: The Chams, sometimes referred to by the Vietnamese as 
Mguoi Cham-pa, are generally classified linguistically as Malayo- 

eSian (fustronesian). First influenced by Hinduism and later by 
Islam, the Chams retain beliefs and practices of both traditions. 

Fogulation and Area: 45,000 in 1951. The population appears to be slowly 

smth t' fthOUgh l0Cal statistics vary. They reside mainly along the 
south-central coastal plain of Vietnam. b 

Food^ Non-glutinous rice is the staple, though the Chams do not cultivate 
rice extensively, but rely mainly on market gardening of green beans, 
peas, eggplant, cucumbers, and peppers. Millet, maize, sesame, and 
sugar cane are also grown in quantity. Among the most commonly used 
fruits are coconuts, bananas, and some mulberries. Manioc and peanuts 
are also cultivated for food. The Chams breed buffalo, chickens, ducks, 
and many goats, but due to their Brahaman origins, they do not raise 

cattle or pigs. Pigs are rare, even among the non-Moslem Chams. Some 
tea of inferior quality is grown and consumed locally. 

Habits: No information, 

Change: No information. 

Nutrition: No information. 

Recial: The Chams chew wild betel. They use areca and betel leaves to 
produce an alcoholic drink. However, due to Moslem influence, many 
do not consume alcoholic beverages and abstain from eating pork. 

Evaluation: The information is up to date but incomplete. The lack of 
information on the methods of food preparation or amounts consumed 
makes it difficult to assess the nutritional intake. 
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Identification: The Lamet are provisionally grouped with the northern Mon- 
Khmer-speaking tribes, the Kha. They often identify themselves with 
the neighboring Khmu, particularly the Upper Lamet. The data refer to 
the Lamet in general, but the village studied most intensively, Mokala 
Ponghay, appears to be Lower Lamet. 

Population and Area: About 5,850 people in 1938. The Lamet district covers 
about 2, 000 square kilometers and is located in the provinces of Nam 
Than and Luang Prabang, Thailand, at an average altitude of 3, 300 feet. 

Foods: Steamed glutinous rice is the basic staple, followed by dried meat of 
wild and domestic animals, especially cows , pigs, and chickens. Other 
primaries are taro, yams, sweet manioc, sweet potatoes, and some wild 
shoots, especially of bamboo and rattan. The major secondaries are 
bananas, cucumbers, and wild pumpkins. Red peppers are the most 
important complement, but many herbs and aromatic plants are also used. 
Fish (not fermented) is a minor item in their diet. Most meat is dried 
and smoked, but when eaten fresh it is preferably roasted. A little raw 
meat, especially buffalo and pig, is eaten on festive occasions. Domestic 
animals cannot be slaughtered except in connection with a sacrifice. The 
totems of patri-sibs ( 6 out of 7 are animals) are tabooed to sib members 
and to sons-in-law when they live in the wife's home. Fermented tea 
leaves and a type of wild nut are great delicacies. There are significant 
seasonal variations in the types and amounts of foods consumed. 

Habitsj The only specific meal mentioned is an early morning breakfast. 
Participants sit on stools around a low table with his own basket of rice, 
but with a common bowl of stew and other items from which each eats 
with his own bamboo spoon. 

£!?ange: The Lamet are very much interested in new agricultural products, 
e specially those which might help them over the difficult months of dry 
spring. Maize, cabbage, and radishes have recently been accepted as 
foods. Hunting was formerly more important . 

•Tutrition: (Analysis by Jeanne Nagle) Except for the drought months of spring, 
the Lamet are rather well off. The average person eats 0.55 kg. of 
unhusked rice per day, which consists of 1,600 calories. The diet seems 
high in carbohydrate and low in protein and in many important minerals and 
vitamins. 

Special: Large quantities of alcoholic drinks (rice wine and brandy) are con¬ 
sumed and tobacco is smoked. Betel nut chewing is very important and 
also plays a part in sacrifices. 

Evamafaon: The information is based on field work and seems reliable and uo 
to date. ^ 
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Identification: The Khmu, who are also called Kha Khmu, Kha Mou, Khamu, 
Khamuk, and Mou, are Mon-Kmer-speaking people residing in northern 
I^os and northern Thailand. They are the largest Kha group in northern 

Population and Area; About 100, 000 in I960. Estimates of the Khmu population 
in northern Laos varys enormously. The Khmu are in Luang Prabang and 
Xieng Khouang provinces, and there are also some Khmu in Sayaboury, Nam 
ilia, and Phong Saly provinces. 

Foods: Agriculture is the main source of food, supplemented by gathering, hunting, 
trapping, and fishing. Of the various kinds of rice harvested, glutinous rice 
is the staple. Corn, cucumbers, beans, chilies, scallions, watercress, 
cabbage, eggplant, bananas, and sugar cane supplement their diet. Only a 
few Khmu can afford to keep domestic animals such as pigs, dogs, chickens 
ducks, and buffalo. Usually meat, especially that of buffalo, pigs, and dogs, 

If ??r,ÍfÍCef: FÍSb iS alS° eaten' but is not significant in terms 
of the total intake. They eat many wild leaves, roots, and shoots, including 
bamboo shoots and mushrooms. Honey is also used. 

Habits: No information. 

Change; The Khmu are becoming Laotianized. 

£<air ilion: This diet seems to be low in protein. 

Special: No information. 

The information is rather incomplete but reliable and up-to-date It 
is based on field notes. 
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Identification: The Lao are closely identified with th* aa i 
Thai peoples. This section is based nr!»^ , ,T 7 dÍ8trÍbuted 
Lao villages of Vientiane P”o“inc7 Laos “ °f 16 

Population and Area: Less than 1 million people in 1960 -, 

the area bounded by Ban Nam Ka Din in the south lest byEtalTna ^ 
Soung in the north, and Ban Haf Hap Souk in the wTsL* ß 

Food^: Glutinous rice is the basic item of diet and the I 
his preference for it as a mea^c J and the La° often mentions 
differentiatincr himBeif t u * et:1 sorting cultural identity and 
uierentiating himself from the Chinese and Vietnamese tL k - 

food is supplemented by various cultivated T Vietnamese. The basic 
some meat, and fish Chilies rr> • nd wild vegetables, and by 

.-atoes cucumbers, eggpl'i,.^^,“»^'t/at^Wild 

foodstuffs, V“r,CicularPPlrreinlThlti''ated pUntS ^ animals as 
before the harves, Fish^ of ' i'eaSOn and for ‘he ““th or so 

meat is consumed spaínsÍv on . lmPort“« —="8 the Lao, and 
are the mo. “reouentÎv'LA p'c>al oc cas ion,. Besides fish, frogs 

shrimp, and smil crabs are cons'umlr So*ha..Hubo1 diatrict- Snails, 
eaten. Chicken meat and d„^i, " ‘ Sometimes silk worms are 
The Lao prefer fermented ecpaT^f regularl>r b°iled,and consumed, 
"fortifying" food T««!, il ^ °neS* and ^^sider them a 

items of their diet. A typical dauern ?S of tho imPortant 
with chilies and _£adek accompanied b/ 

K: re*."““ - ~ 
usually cold food left ovfr from b«sWMt<,d ^ ^ ^ moal is 

^^has^i^^Sslu^d le‘fer £r°m Tba ^aa 

mortality.h* ^ 

^n u°.^ rÄmersÄi^hi^^ “d f™* ^ 
tea, or ovaltine. n‘ ^ la a^so added to coffee, 

Special: Almost all the villagers chew w-i n 
prefer cigarettes and chewing gum. ’ owever’ younger villagers 

Station: Information is fairly complete and up-to-date. 
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Identification: The Moi, as they are called by the Annamites, are referred 
to by the Lao as Kaha and by the Cambodians as Pnong. The Moi of 
the hinterland of north central Annam are mixed physically and 
culturally with the Thai. Those of south central Annam are influenced 
by Khmer and Annamite customs and languages. The social unit is 
the village, and an overall Moi unit does not exist. 

Population and Area: No population data is available. The mountains of the 
east, south, and southeast, and the slopes of the west are inhabited by 
the wild Phnong or Mnong. The Darlac plateau, which is located be¬ 
tween the border of Vietnam and Cambodia, is inhabited by three major 
Moi groups. The information in this section is based primarily on 
on these three Moi groups. 

Foods: The basis of the Moi diet is rice and maize, but they also eat a large 

variety of both plants and animals. Most vegetable foods are used in 
soup and in strongly spiced stews. The most common dishes are made 
o pumpkins, eggplant, and pimentos, though manioc, potatoes, yams, 
pineappies, watermelons, peppers, and water lilies also supplement 
the diet. Domestic cattle, pigs, chickens and wild boar are abundant, 
but buffalo meat is preferred above all other. Milk and milk products 
are not used. Fruit trees are rare, and only some bananas, citrus, 
and jackfruits are available. There are no coconuts, mangoes, or 
oranges. Dried fish and salt are imported. A salt substitute (potash) 
is made from a water plant and used as a condiment. - 

• —- Rlce is PrePared with great care and attention to cleanliness. The 
water supply is kept pure because the villagers attach great importance 
to its quality. 

-Utriti°^: <Analysis by Jeanne Nagle) This diet lacks many essential minerals a 
vitamins. The amount of meat consumption is not known. 

S£ecial: Tobacco is grown and smoked, and opium is used by some. Betel 
and areca nut chewing is also common. Rice wine is drunk on special 
occasions. K 

Change: The areca nut is very scarce and is replaced by the hull of the day. 
dung, the day-bau-ban, and the coy-shay. 

Evaluation: The information is incomplete and dated. 

References : 
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Identification: The Muong are comprised of the Aota, Mon, Mwal, Mwon, 
Ngue, Nguoe, Nguon, Nha, Lang, Sach, Tho, and Whiel. The term 
Muong is widely used to refer to the above clans and localized groups. 
The name is a misnomer taksn from the Thai word "Muong, " re¬ 
ferring to a territorial division. The Muong speak a Thai dialect con¬ 
taining a large number of Anmunese words. 

Population and Area: 250, 000 people in 1948. They are highlanders living 
on the southwestern fringe of the Red River delta, in Tonkin, Vietnam. 
The Muong live in the following provinces: Thanhhoa, Ninhbinh, 
Namdinh, Hadong, Sontay, Haobinh, and Sonia. 

j^oods: Among the many varieties of highland rice cultivated, the main crop 
and the staple is wet glutinous rice. Nonglutinous rice is used for con¬ 
valescents. Maize is used as substitute staple, along with manioc, be¬ 
tween rice harvests. Some people eat as much of these grains as they do 
rice. Fish, often dried, supplements the diet, but is not a significant 
item in their total diet. Pigs, cattle, chickens, and ducks are used for 
sacrifices and as foods for holidays. Smaller animals such as rats and 
squirrels supplement the diet, especially among the poor people. Insects, 
larvae, locusts, tadpoles, etc. are gathered and enjoyed as delicacies. 
Wild fruits, tubers, and leaves in season become very significant items of 
diet when the rice supply is insufficient. Steamed rice is preferred to 
boiled rice, but the latter is used when the Muong lack time for cooking. 
Women take no part in killing the animals or in the cooking of meat. 
Eating the meat of dogs, white buffalo, certain water fowl, a kind of 

(cyprin), panther, sparrow, goat, or iguana is tabooed for some 
clan members. Pounded sesame seed mixed with salt is the favorite 
condiment. 

Habits: The Muong eat three meals a day. The first meal is cold leftover 
rice, eaten about two hours after sunrise. The midday meal and even¬ 
ing meal consists of steamed rice, with seasoned vegetables or a side 
dish of fish, and occasionally some meat. Real tea is a luxury though 
all drink a "tea" made from wild plants. Coffee is a rare luxury used 
when entertaining foreign guests. At meal time the family eats together, 
gathered around a big platter bearing the food, into which everyone dips. 

Change: No information. 

Nutrition: The diet in general suffers from lack of fats, albumins, and 
phosphates. An adult Muong consumes on the average a litre and a h*lf of 
rice a day. 

Special: No information. 

Evaluation: Fairly adequate information. 
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Identification: The Malays are one of the three major ethnic groups in the 
Federation of Malaya. The Malays speak of themselves as Orang 
Melayu or Malay people. 

Population and Area: Forty-three per cent of the total population of Malaya 
are Malays, i. e. 2, 515, 070 in 1947. The total area of Malaya is 50, 886 
square miles. Malays are concentrated on the east and northwest 
coasts and in the interior. Population is increasing. 

Foods: Rice, the staple food of the Malays, is normally accompanied by fish 
and vegetables. To the Malays, the proper use of the different varieties 
of rice for different social purposes is very important. Fresh fish is 
preferred but driec} fish is used in quantity. Fruit though scarce is very 
much appreciated. Green vegetables are eaten only as a relish or when one 
cannot afford meat, fowl, or eggs. The flesh of buffalo is preferred to 
that of oxen, and pork is avoided. Malays do not care for butter, ghee, 
or milk unless the latter is imported in tins. A large variety of condiments 
are used. Peanuts are used in rich sauces. Balachan, a condiment 
made of shrimp, prawns, sardines, and other small fish pounded and 
pickled, is very popular. Coffee and sweetmeats are the principal snacks, 
and tea is drunk with European white sugar. Coconut cream sauce is 
the basis of all Malay curries (very popular), which gives them their 
distinctiveness. Variety is the main principle in Malay cooking. 

Habits: At day break the Malays eat some light food with tea or coffee, prefer¬ 
ably the latter. Between 8 and 10 A. M. they eat their first regular meal, 
the second meal between 7 and 10 P. M. The Moslem rule concerning 
separation of women is commonly enforced by the peasants only at meal¬ 
time. Any member of the family can go into the kitchen and eat his food 
when he likes. They eat off the floor, and eat with hands. The eating of 
snacks is an integral part of Malay social life. 

Change: Eating habits among the Malays are slow to change as compared to their 
dress and other habits. 

Nutrition: In the monsoon season little fresh fish and few vegetables are eaten. 
The quantity of vegetables and fruits consumed is certainly much less than 
it should be in an ideally balanced diet. The leaves of the sireh, a kind of 
pepper, which are chewed with the areca nut, are a source of a certain 
mineral and vitamin A. 

Special: Smoking and betel chewing are regarded as essential. Opium is also 
known. Much toddy (tuak) or palm juice is consumed. 

Evaluâti-on: The information is fairly complete and up-to-date. 
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) 

Identification: The Semai are a division of the Senol or Sakai. They are Mon- 
Klxmer- speaking people living in the Main Range of Malaya. 

~°PKelanntaannd,Arp ALbout 000 P'-P1« WO. They are mainiy in Pahang. 
Kelantan, and Perak states, in highland river valleys. 8 

l22^ou°u!Ínri« theÍr StaPle WaS “Íllet' bUt tÍÍS haS nOW b«" replaced by mountain rice m many regions. Manioc is also used as their substanle hut 

=:r- rHr r:5»“ 
is imnorted anei 4., b sh°ots, mushrooms, and bananf.s. Salt 
_ d and scarce- The aboriginal cooking methods are roastinc in 

-Ä bofm^ cÄ/f^C0*11" ^ 

Habits; No information. 

-- NOt mUCb &ccuIturatlon. They are a shy people who keep themseives. 

i^Uion: The Semai diet is iow in animai protein, and high in carbohydrate. 

Special: Young and old smoke tobacco, and old people chew betel nuts. 

Evaluation: The information is up-to-date and reliable 
It is oased on field notes. 

References: 
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but rather incomplete. 
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7.1 

Identification: The Semang are the Negrito aborigines of Malaya. They 
are nomadic, moving within well defined territories, having been 
pushed back into more inhospitable parts of the interior by the Malays. 

^Population and Area: No figures on the Semang, concensus though is that 
tney are a dying aboriginal population and what is left is estimated at 
1, 980. They are confined now to the hilly jungle country of the 
interior of Malaya. 

Foods: Semang subsistence rests mainly on the gathering of wild plants, 
especially roots and tubers. Hunting used to be more significant and 
still is main source of meat. They gather mollusks and larvae, in¬ 
sects, etc. Customary way of cooking is in bamboo tubes (steaming) 
OT iOasting. Most of the tubers and seeds on which they subsist are 
poisonous, and they have elaborate methods of rendering them edible 
including leaching and fermenting. Salt and red pepper are used oc¬ 
casionally to season foods. Rice is a great favorite when they can 
get it. In general it can be safely said that the Semang will eat anything 
that is available in their environment. A full stomach, which he does 
not often get, puts the Semang in a state of bliss. 

Habits. They eat one main meal a day when the women have returned from 
their foraging expeditions, fanned up the fire and cooked the food. 
Otherwise they nibble continuously. 

Change: Some Semang groups have begun to lay out small clearings to 
cultivate rice and bananas, but these are never done in consistent 

, or prolonged fashion. Some work periodically for Malays and get 
rice or bananas in return. They are in general distrustful of unknown 
foods, but have become very fond of coffee and sweet tea. They refuse 
liquor with disgust, 

Nutrition: Their meat diet is obviously insufficient, and the diet in general 
is poorly balanced. 

Special: Semang refuse to eat flesh of tigers, bears, elephants and the 
domestic dog and cat. They love to smoke tobacco when they can get it 
from the Malaysj also they chew areca nut and betel leaf. A few get 
opium occasionally from Chinese traders and smoke it. 

Evaluation: Sufficient information on these fast dwindling primitive hunting¬ 
gathering people. 
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AOl 3 BANG CHAN 

Identification: Data are derived from the community of Bang Chan, a vil- 
läge of the central plain of Thailand. The data are generally applicable 
to rural areas in the central plain. 

Population and Area: Ca. 1, 700 in 1954. No data available on population 
of central plain, which is quite high. Bang Chan is located about 20 
miles northeast of Bangkok in a tropical lowland area. The area ex¬ 
ploited by the village is about 5 square miles. 

Foods: Seed agriculture is the basis of subsistence, followed by fishing 
and gathering. The staples are rice and fish (fresh, dried or fermented). 
Secondary foods include coconut, coconut oil, swamp cabbage, phag 
kached, sweet basil, bananas, chicken and duck eggs, calabash, egg- 
plant, white radish, salted turnips and bamboo shoots. Meat, sweet 
potatoes, and fruit and wild plants are marginal foods. A great num¬ 
ber of condiments are used. Delicacies include Chinese noodles, pine¬ 
apple, peanuts and cobra and turtle meat (these last two are supposedly 
for men only). Pork and water buffalo which have died of old age or 
disease are rejected by the Moslem minority only. 

Habits: In general, Thai eat moderately; gluttony is frowned upon and fat 
individuals are rare. Buddhist priests eat no solid food after 11 a. m. 
meal. Food plays an important part in all festivities and ceremonies. 
Food is commonly prepared twice a day, in the morning and late after¬ 
noon. Family members might eat at various times during the morn¬ 
ing, depending on their activities. Family members more often eat to¬ 
gether at the evening meal than at breakfast. Small children eat when¬ 
ever hungry. For ceremonial meals, the general serving sequence 
imposed by etiquette is: priests, elders, males, persons with high 
status (such as teachers and ceremonialists), urbanites, and rural. 
Those who cooked and served come last of all. 

Change: There is little evidence of interest in new foods. Tilapia culture, 
which was encouraged by the FAO, was undertaken by nearly one-third 

of Bang Chang. Mushroom culture was tried by over 40 per cent of the 
households. They were regarded primarily as cash crops and the 
culture was abandoned when the cash return was low. 

Nutrition: Riboflavin and vitamin A intakes are generally low, and thiamine 
marginal or low. There are some signs of deficiencies in these 
vitamins. Calcium intake also appears to be low, but no evidence 
of calcium deficiency has been seen. 

Special: Betel chewing common among middle-aged and old people, with 
, more women than men being habitual chewers. Tobacco sometimes 
included, with the betel. There is some cigarette smoking. 
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Evaluation: Information is complete, reliable and up-to-date. 
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Identification: The Akha, who are also called the Kaw, or Ekaw, reside in 
Chiengrai province of northern Thailand. The Akha have been in northern 
Thailand about twenty years, having migrated from farther north in Yunnan 
and Burma. 

Population and Area: About 25, 000 people in I960. The Akha exploit an area 
about 20 miles square. 

Foods: The Akha obtain most of their food from cultivated crops. Hunting and 
fishing supply relatively little food. Animals are kept, but consumption of 
meat is undoubtedly low. Chickens and pigs are raised for food, and deer 
meat, fish, and larvae supplement their protein diet. Maize and buckwheat 
are their staples, with millet and rice their secondary cereal foods. Yams, 
beans, onions, bananas, sugar cane, honey, and melons are reported as being 
eaten. Collecting supplies a fair amount of food in their diet. Boiling and frying 
are their main methods of preparation. Dry rice is available but there is not 
enough to make it a significant portion of the food intake. A spicy sauce often 
accompanies the staple dish. 

Habits; No' information. 

Nutrition: (Analysis by Jeanne hhgle)This diet seems to have a low protein level 
and many deficiencies in such things as riboflavin, and vitamin A. 

Change: Relatively little contact with other groups. Salt is obtained through 
Chinese traders. 

Special: Both young and old, male and female, smoke tobacco. Betel nut chewing 
to be rare. 

Luation; This information came from a single German source, but seems reliable 
and up-to-date. In general information about this area is rather scarce. scarce. 
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justification: In their spoken language the Burmese call themselves Bama, 
but the literary term is Myanma (written Mranma). Among neighboring 
groups they are known by a variety of names such as Harnea, Kawl, Man, 
Phama, and Val. Patawe village is studied here. 

Population and Area: No population or area data are available. Patawe village is 
in Pantanaw township in the Maubin district of lower Burma. 

Foods_: Boiled rice is the basic dish, accompanied by a soup of fish or meat stock, 
curry, or vegetables, usually containing chilles, onions, garlic, and fish 
or meat if available. There is usually a preserved form of fish, a paste 
called ngapi , at every meal. Apart from rice, this is probably the food 
which the Burmese identify as distinctive to their native diet. The common 
meats are pork, chicken, duck, and some beef. Dairy products are vir¬ 
tually never eaten, and eggs only rarely. Boiling and frying in sesame or 
peanut oil are the usual methods of preparation. Many different kinds of 
trifles" are eaten at the end of the meal or between meals. These are 

usually sweet foods such as cakes and candy. The distinction between 
"trifles" and other supplementary dishes is not clear. They fall into 
either category depending upon the occasion. Because of the association 
of liquids with cold and the noncarnal, and of solid food with heat and the 
carnal, pregnant women are given hot treatment and heating foods, while 
the monks ccinsume only "cooling" liquids. There is a strong objection to 
cooking smells, as they are believed to bring on fever. 

Habits: The family eats at a low round table, usually seated on the floor or on 
low stools. Men eat first. The food is served on individual plates, and 
eaten without any utensils, except among those who have been influenced 
by Western customs. Two meals are taken daily and light snacks through¬ 
out the day. Water is used to rinse out the mouth after a meal. 

Change: No information. 

Nutrition : No information. 

£P-ecial: Men and women smoke in quantity and chew betel. Monks are not allowed 
to smoke but they do chew betel. Introduction of beer and other alcoholic 
drinks has replaced rice wine. 

Evaluation^ Probably reliable and fairly complete. Their religious teaching that 

food is only to be eaten to support life seems to affect the peoples' orien¬ 
tation toward food in general. 

.. '•'WfflWlWllllItlilllltIHHllllillli- 
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AP 6 KACHIN 

Identification: The term Kachin applies to all the peoples of the Kachin Hills 
who are not Buddhists, including speakers of many dialects. The Kachins 
include the following linguistically distinguishable groups: Jinghpaw, 
Atsi, Maru, Lashi, Nung, and Lisu. The Kachins are called Shan-t'ou 
or Yeh-jen by the Chinese in Yunnan, and Singpho in Assam. 

Population and Area: About 594, 800 people in 1954. Most are in northeastern 
Burma-Kachin State and part of the Northern Shan State. The rest are in 
adjoining Yunnan, China, and Assam, India. They live in the mountains 
over an area of 50, 000 sq. miles. 

Foods: Cooked nonglutinous rice, vegetables, and fish are their staple foods 
but during the rainy seasons and the months before harvest many Kachins 
live on maize, millet, and forest root products. Meat is eaten only after 
religious sacrifices, but these are frequent, since they form a part of the 
routine treatment for all illness. Water buffalo, zebus, pigs, and chickens 
are common, and wild animals (such as deer), wild fowl, and small birds 
are eaten. Animals which are not used for food are: felines, snakes, 
monkeys, and dogs. All kinds of fish are important in the diet. Rotted 
fish paste, napi, is eaten with rice at almost every meal. Fish curry 
made of dried fish is also a popular dish. Ritual sacrifice is an important 
means of supplying food. Since sacrificial meat is widely shared, rich and 
poor have virtually the same diet. Ritual butchers and the chief help to 
distribute foodstuffs. 

Habits: The Kachins eat twice a day. In general they are very careful in preparing 
and handling food. They never touch boiled rice with the bare hands. 

Change: Opium eating is increasing. Salt was introduced by "foreigners. " 

Nutrition: Fish, which provides minerals, is a very important item in the diet. 

Special: Men, women, and children chew betel nut, tobacco, and narcotic leaves. 
Most men and some women of the northern districts smoke opium. The 
Chinese method of eating opium is preferred, and is increasingly practiced. 
There are some "hints of cannibalism. " Blood of fallen enemies was drunk, 
in former years. 

Evaluation: The data on foods seem adequate and up-to>date, despite lack of 
information on the nutritional intake. 
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Í 

——The Karen refer to themselves as Pga K'Nyaw (men). These 
tribes live principally in Burma and Thailand. There are three major 

tßhre0UTauaC^0rfnf ^ 1ÍngUÍStÍC ^divisions: the Sgaw, the Pwo (including 
the Taungthu tribe), and the hill Bwe. Of these, the largest and most 
widespread group is the Sgaw. The hill Karen are less acculturated to 
Burmese than the plains Karen. 

Population and Area: About 1, 102, 695 Karen in 19! 1. There is a high death 
rate among infants. B 

Foods: At least three-fourths of the food consumed by the Karen is rice, of which 
ey raise many varieties. Each variety is cherished by a particular lo¬ 

cality but in general, mountain rice is considered superior to plains rice 

wi6th curriCeÁ ! StapleS are mÍllet' mai2e and yamS- Cooked rice is eaten with curry dishes: vegetable or meat highly seasoned with chilies or red 
peppers, which are considered necessities for Karen cuisine. Fish paste 

^ VTrv Pri2ed f0r a^OTinë- Flesh of all sorts is eaten with ’ 
Lmie i« t Í ^meatS arepork' unison, birds, pigeons; and ducks. 

H tWa C lntestines’ Properly prepared, are considered a 

LÍ 1ft Cy' fma11 game and fiSh are baked on sticks' and animals 
are often wrapped in plantain leaves and baked in earthen oven (pits) over 

of aS 0fieS'h • XfCelS meat or flsh 18 dried over smoke and salted. Eating 
any flesh is forbidden during harvest time. Tea is drunk with salt. 

Habits: Cooking especially frying and boiling, is done outside the house, due 
° superstitious fear of the smell of cooking. Hill people eat three times 

w™ ,e Plams they often have an additional early "chota hazri." 

if ¿esS arI0DrfSetltn0US members usiially eaT^ieTh^T but 
the ola nS R preS®nt' women wait until the men have eaten. Except for 

fÍom s d ?alen y SqUat0ntheíl00rwhÍIeeatÍn8- They pour gravy 

the™ SÎds lnt0 6 COOked rÍCe’ WOrk Ít: int° lump8' and eat--th 

( 

Change: Imported condensed milk is considered a most delicious sweetmeat. 

~riti°undeTrhey ^ ^ °f a balanced diet. and appear to be 
rice n°^riShed- ^here are intervals when village people live only on 
nee, eaten with a little salt, fish.paste, gravy, or red pepper. 7 

SEecial^Men and women indulge both in smoking and chewing tobacco and betel 

Evaluation; The information seems reliable and fairly complete. 
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Identification: The Palaungs refer to themselves as Ta'ang (Daang). They 
are subdivided into a number of clans which live in compact villages 
that range in size from two to fifty houses. Humai or Rumai, the terms 
once applied to the entire Palaung group, apply only to a subgroup today, 
The Palaungs are Buddhist. 

Population and Area: 139,000 people in 1931. The population seems to be 
increasing. The Palaungs inhabit hill tops or ridges up to 6,000 feet 
high in northwestern Burma, between the Sinlumkaba hills and the Serweli 
River. Ç* 

—°ods: Although they are noted traders, they derive their main subsistence 
from agricultural produce. Steamed rice is their staple, and curries or 
vegetable dishes are the major supplementary foods. Some vegetables 
are cultivated, but curries are often made with leaves gathered from the 
junßle» always seasoned with salt, ginger, chili pepper, turmeric, etc. 
Being Buddhists, they will not kill any animad, but there is no objection 
to eating meat when it is obtainable. Only men cook or eat meat. Eggs 
are consumed only occasionally, being regarded as fit for the diet of sick 
people. Tea is grown extensively in the area both for home consumption 
and for export. Tea leaves are eaten boiled, brewed, or pickled. Pre¬ 
served salted fish, smoked fish, and putrid fish paste are favorite relishes. 
Wild animals ¡ire not eaten, although fried mice are prepared by many for 
food. ï 

gabitf;: The Palaungs generally eat three meals a day. There is little variation 
in their menu. The family sits together around the mat on which the food 
is served, and no one begins to eat until the father has been served. Eat- 
iX»g with the fingers is usual, although wooden forks are occasionally used. 

Change: No information. 

Nutrition : (Analysis by Jeanne Nagle) This diet seems to have deficiencies of 
many essential items in "balanced diet" in the Western sense. The protein 
and vitamin C deficiency seems most apparent. The salt used in some 
Palaung districts is said to be the cause of goiter*. 

Special : The use of tobacco, betel nut, and some limited use of opium is reported. 

Evaluation: The information seems fairly adequate, but somewhat dated. How¬ 
ever, little change is suspected. 
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Identification: The Shan are Thai speakers, linguistically related to the 
Siamese and Lao. They cal] themselves Thai, often adding the name of 
their village or local group. The Burmese and British call them Shan. 
They reside in the northeastern portion of Burma, bordering on China, 
and Thailand. 

Population and Area: 1,699,000 in 1949. The Shan are coextensive with the 
Kachins , Lahu, Akha, Wa, and Palaungs. The Shan state is a plateau 
area occupying about 50,000 square miles. 

Foods: Tlie diet of the Shan consists mainly of wet rice and vegetables, sup¬ 
plemented by fish, pork, beef, and chicken. Sour (pickled) foods are 
popular. Soy beans and maize are grown and black maize is highly valued. 
Garden vegetables include peas, beans, okra, tomatoes, cucumbers, 
sesame seeds, peanuts, garlic, ginger, and potatoes. They also consume 
many domestic and small \ngle fruits. Snails and frogs are eaten, and the 
larvae of certain beetles, wasps, and bees are considered delicacies. 
The Shan do not eat cate nr dogs, nor do they eat cheese or drink milk, 
both of which are considered disgusting. Meat and rice are never cooked 
together, and cooked meat is never served in the same dish with rice. 
Curry dishes are consumed in quantity. 

Acabits. The Shan eat three times a day, sometime using chopsticks, but more 
often their fingers. Rice is rolled into little balls which are dipped into 
curry. Fruit is eaten between meals. The Shans never keep boiled rice 
from one day to another, or heat it again after it has become cold. Men 
and women eat separately, sitting around a low bamboo table. Being 
Buddhist, the Shans do not like to kill animals, but do not hesitate to 
eat meat when the animal has already been killed. 

Nutrition: (Analysis by Jeanne Nagle) This diet seems to be low in protein. 
It is also deficient in iodine, as indicated by the prevalence of goiter. 
The main deficiencies are most likely in iron, calcium, phosphorous, 
iodine, and protein. However, there seems to be a good supply of fruits 
and vegetables. 

I 
f SPecial: Both men and women smoke tobacco and chew betel nut. Opium is 
j used only for medical purposes. Rice wine is brewed and consumed. 

Evaluation: The information is fairly adequate but rather dated. 

i 
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Identification: These data come from the Matabang subtr.ibe of the Garo, 
but there are only marginal subcultural differences involved. 

Population and Area: 300, 000 in 1951. 250, 000 in India and another 50, 000 
in the adjoining area of East Pakistan. They live in the Garo Hills 
in Assam,about 3, 500 square miles of tropical, low forest-scrub 
mountain area. 

: T'tley subsist mainly on seed and root agriculture with fishing follow- 
, ing in importance. Rice, millet, rice beer and dried fish are the 

most important foods. Next in importance are glutinous rice, taro, 
manioc, pork, beef, chicken, fish, jackfruit, orange, squash, 
melons, eggplant, sorrel, onions and garlic. Of marginal importance 
are maize, bananas, papaya, pomello, lime, other fruit and wild 
vegetables, and sugar cane. Chili, ginger, soda and salt are used as 
condiments. Delicacies include venison, goat meat, potatoes, tomatoes, 
tea, bread and rolls. They have very few food taboos, but reject 
elephant flesh. There is no fasting. Curries are the common side 
dish served with rice. 

Habits. They enjoy food and like feasts. Food is a sign of hospitality 
and a sign of superior position. There are usually three meals a day, 
at about 7 a. m., 12 noon, and 6 p. m. Noon meal may be cold and 
eaten in the field, but all meals include rice. Little attention is paid 
to etiquette. Family members eat together or alone as convenient. 
The sexes don't necessarily eat apart, though they often do at feasts. 

.Change: They will try any food offered. Nothing has been introduced re¬ 
cently that is practical in the climate and given their resources. 
American foods (maize, manioc) have long been incorporated in the 
diet. 

Nutrition: (Analysis by Jeanne Nagle) This diet seems to be deficient in 
calcium, vitamin A and protein. The caloric content of the diet is 
most likely adequate, with the carbohydrate level being high. 

Special: They smoke tobacco and chew betel. The Christian Garos drink 
a great deal of tea, but so much milk and sugar is added that it is quite 
nutritive. Rice beer is drunk frequently by the pagans. Rice is 
necessary to make a meal. They didn't care for American army food 
during the war. 

Evaluation: information is reliable, complete and up «•to-date. 
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AR 7 KH ASI 

Identification: One of the matriarchal tribes of Assam. It is divided 

and HebianW iff ^ ^ PrieS* CUn’ the 'Ian 
banned Seel them.ln8 Sta"dÍng' al*h°“8h ^ 

—and. Arfa: The Khasi tribe numbers around 192, 919 people 
They iwe in the Khasi and Jainta Hills of the State of Assam in lidia. 

R‘“,is thf s‘aPla.«op. When there is a shortage of rice they 
substitute millet cnid iobfs tear« Vtsmo * j ^ 
are the imnrtrtt, t J j ^ ^ Yams» taro, and sweet potatoes 
induced m fln s?condary "°Pa- The pith of the sago palm is 
i educed to flour and eaten as mush or cakes. Pigs, goats and 
chickens are the important domestic animals raised. gSome clans do 

£ r'xL fl: wng th:Hindu fashion ^ s*iu Xi:a« 
iS fish both fresh T/ V, Wild animalS iS eaten ^110¾11 th® staPla 
‘ both fresh and dried. Neither milk nor its products are used 
GKrisV asl a though this taboo is breaking down especially among the 

etcT mea,rTfS- h“40” «^tables (eggplant, pumpkin, "pepperf 
etm ), meats and fish are curried and served as a side dish wfih boiled 

ia^her0ir,irriIy they ,ake tW° meals ada^ in the morning and the 
have an add^T^-rJ601’16 WOrkinS in the íield and laborers may have an additional midday one as well. Y 

ChangSi The Christian Khasis are now using milk, butter, and ghee in 
increasing amounts. ana ¿nee in 

£?utuition: No information. 

^^tke^'co”01'“ t0ba,CC0 and CheW betel Ieaf- The Khasis are great 
miûlt ¿d mrUmin* 8e of “Petits distilled from rfce or 
millet and many varieties of home brewed beers. 

^valuation: Although the main sources are rathe* ^1-* j 
indicate no major changes. ^“d' reC‘nt » “mm.tries 
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AR 8 1 PDRUM 

IdeniiÜGBiion; A small Kuki tribe and one of the many pagan tribes in¬ 

habiting the westernmost range of hills that separate the valley of 
Manipur from Burma. The whole Purum tribe is contained in four 
villages. 

Population and Area: The Purums number around 303 people. They are 
found in villages situated in ridges on the hills of Manipur State in 
India. 

.Foods: Rice is the staple crop and it is usually served boiled along with 

one of several curry dishes. Favorite curries include meat or fish 
among the ingredients. A number of pulses are grown and these 
are used in soups. Plantains are eaten either raw when ripe or 
boiled and served along with the rice dish. Hunting and gathering 
ara insignificant in daily diet, although in times of food shortage, 
they rely on wild tubers and roots which they dig in the jungle. The 
favorite meat is pork (both from the domestic pig and the wild boar), 
although buffalo, cow, gayal and many birds are all greatly appreci- 

at®d;i Entrails a« cleaned, stuffed with chopped liver, heart, spices 
and blood, and boiled into a favorite dish. Any excess meat or fish 
is dried and used as needed. 

Habits: Men and women eat together except at feasts. Children generally have 
three meals a day while adults limit themselves to two except in the 
planting season when a third meal is added at midday. Rice and side 
dishes of curry are the standard fare. 

Change: Purum economic life is in transitional stage from hoe to plough 
cultivation, with rice still the staple in both cases. They now have 
more rice, but this increase has lead to a restriction in variety of 
diet since they now hunt and collect less. 

is very restricted. :-uÍritl,2£: Standard of living is very low, and variety in food 

—F rr elephant’ tigers- rats- molesands„akeS. 
Favorite daily drinx is zu, or rice beer which is also important cere¬ 
monially. Men prefe-r the more potent distilled rice liquor: Zau-zu. 

Evaluation: Fairly up-to-date and inclusive data on the tribe. 

References: 
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ARH 1 APA TAÑI 

Identification: An aboriginal tribe of India, divided into seven clans each, 

located in a single village. 

Population and Area; The Apa Tani total 10, 745. Recently medical care 
has been extended to the area, and the population is likely to increase. 
All seven villages are located in a single broad valley between the 
Panior River and the Kamla in the State of Assam in India. 

Food: The basic diet consists mainly of cereals, vegetables and meat. 
ÕTcereals, the most important and preferred one is rice, although 
millet and Job's-tears are also significant. They also cultivate maize 
(part of it is used fox fodder), sweet potatoes, cchilies, onions and 
taro. In recent years they have started planting and using potatoes. 
A large variety of wild leafy vegetables, roots, tubers and fruits is used 
to supplement their cultivated crops. They raise mithan cattle, goats, 
pigs and chicken. Milk is not used by the Apa Tam. They are almost 
omnivorous in meat and fish. They enjoy venison, squirrels, wild boar 
and birds and rats. Dog's flesh and elephant or monkey meat are 
regarded as delicacies. Pork and bacon are the preferred meats. Most 
food is boiled, although meat may be roasted. Rice or millet is boiled 
with vegetables and flavored with salt and chiliës^. Rice beer is made 
regularly and is consumed by both men and women. 

Habits: No information. 

Change: Both potatoes and tomatoes are being cultivated in increasing 
amounts. In general the Apa Tani are reluctant to acquire new foods. 
The administration is attempting to introduce milk in schools, and so 
far it has been accepted to use in tea. They may by now have adopted 
limited sheep raising. 

Nutrition: There is generally enough food produced and the surplus con¬ 
stitutes a broad margin of safety and is normally available for barter. 

Special: They raise tobacco and all Apa Tani both smoke and chew tobacco 
from a very early age. 

Evaluation: Extensive and up to date information available. 

References: 
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AR 13 - 1 AO NAGA 

Identification; The Ao form one of several Naga tribes, who are the 
aboriginal inhabitants of the Naga Hills in the District of Assam, 

Population and Area: The last census that listed the Ao Naga separately 
was in the year 1921, and that gave them a total of 30, 599. They 
are known to have a very low rate of increase. The Naga Hills 
form a mass of hills with no level stretches in the northeast 
corner of India near the Burmese border. 

Foods ; Rico is the staple food of the Ao Nagas, but there are very few 
things that they will not eat. Besides rice, they raise millet and 
job's tears and some garden vegetables such as pumpkin and 
cucumbers. In times of rice shortage, they use various jungle 
roots and tubers. The normal and preferred meal should have a 
dish of rice and another one of relish (mixed vegetables preferably \ 
with some meat or fish added all flavored with salt and chilles). * 
Fish and meat are preferred foods; beef, pork, game, dogs, fowl, 
birds, beetles, grubs, and spiders are accepted readily. Meat is 
preferred fresh, but an animal long dead is by no means ignored. 
There are many clan and personal taboos connected v/ith individual 
foods, but many are breaking down. Milk used to be tabooed, but 
is now drunk by younger people. No Ao will drink water if he can 
get rice beer, and many men are known to keep alive for months 
on rice beer alone. They are also extremely fond of what they 
call "dry fish",- a putrid fish paste often purchased in markets 
on the plains and eaten with rice. 

Hab its : Generally three meals a day are eaten, the midday one usually in 
the field. Most meals are the usual boiled rice and a side dish , 
of relish. ) 

Change: . Both millet and job's tears used to be grown in larger amounts. 
Tea is becoming more popular in the area, replacing in some 
parts rice beer especially among the Christian converts among 
the Nagas. Sugar is also in great demand. 

Nutrition: (Analysis by Jeanne Nagle) Although there is no shortage of 
rice, they do not get meat or fish in any regular fashion. Diet 
seems lacking in many vital nutrients, the women in particular 
must be undernourished and the men are not much better off 
(many meats are tabooed to women). 
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Special: Men, women and children indulge in tobacco smoking. Most 
adults chew betel nut. Opium is becoming increasingly popular 
in ar6a* 

Evaluation;dMajor part of data is rather old, but doubt any major changes 

References: 
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AR 13'2 Sí: MA. NÂGA 

Identification: The Sema Nagas are one of several aboriginal Naga groups 
in India. 

Population and Area: There are no population data available on the Sema 
Nagas; the total for all the Naga groups,however,is around 280, 000. 
They live in the Naga Hills in the District of Assam. 

Foods : 'The staple crop is rice, but both Job's-tears and millet are raised in 
considerable quantities, especially in villages high up in the hills. Both 
are used as substitutes for rice. The normal use of millet is for brew¬ 
ing beer. Along with the rice dish (always boiled) some relish is eaten: 
meat, fish or vegetables and if nothing else is to be had then rice is 
served with chilie peppers as a side dish. Secondary crops are taro, 
beans, pumpkins and onions. The Sema Nagas raise a number of ani¬ 
mals including zebu cows, gayal, goat, pig and chicken. They also eat 
the flesh of the dog. They love meat and no part of the animals including 
the skin, is wasted. Women are forbidden to eat the flesh of goats or of 
chicken. All Nagas abstain from eating leopard, tigers, bats, owls, and 
snakes. Fishing is a more important activity than hunting. Some wild 
fruits and fungi are collected in season and eaten. 

Habit_s: Three meals a day are generally served. The senior member of the 
household always starts the meal. Rice is always served in one bowl 
and the relish in another separate one. 

Change: No information. 

Nutrition: (Analysis by Jeanne Nagle) The people seem to live on a fairly 
well-balanced diet. 

Special: Tobacco is grown locally and smoked, usually in pipes. Both rice 
and millet beers are regularly brewed and drunk. 

Evaluation: The main source is rather old, but doubt any major changes in diet. 

References: 
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Identification: Mohla is a Moslem village in the plain of Punjab. There 
are 19, 000 villages varying in size from 200-5000 people in the plains 
of West Punjab. All these villages are very similar in appearance and 
social and economic structure. 

Population and Area; Mohla itself has a population of 350. West Punjab, 
Pakistan, has a total of 18, 000, 000 people, 82% of whom live in villages. 

-A typical village meal would include bread, a side dish of cooked 
rice or lentils or both mixed, some meat stew and occasionally some 
fruit. Bread is made from wheat, sorghum or maize. Rice is a staple 
and is made into many dishes and sweet cakes. Lentils, peas, chickpeas 
and gram are important subsidiary crops and they are often cooked in 
combination with rice. Meat is eaten irregularly except by the wealthier 
classes. Cows, sheep, goats,' and chicken are found in fair numbers in 
the village. Pork is taboo. Fish is eaten. Pickles form an important 
item in Punjabi diet : green chtlies, unripe mangoes, lemon and horse¬ 
radish are pickled in large quantities and stored. Sweets are also impor¬ 
tant, especially for gifts and food exchange during celebrations. In all 
these sweets (pastries), the base is a dough of wheat, rice or gram flour 
mixed with butter and filled with almond, coconut or raisins and baked 
or fried. Tea is a favorite and common beverage. 

jjabits: Usually, three meals a day are eaten. Women are in charge of food 
preparation except at large celebrations when the village barber and his 
wife take over as cooks. Majority eat leftovers for breakfast. Evening 
meal is served after sunset; family squats near the hearth except for the 
father who sits on a cot and is served there. 

Change; No information. 

Nutrition: No information. 

Special: Being Moslems, the villagers fast the month of Ramadan (ninth 
month of the Moslem lunar calendar). Men and women áhstailn frpm fòod, drink 
and tobacco from sunrise to sunset. Tobacco is smoked mostly by men. 

Evaluation: Up to date but rather sketchy information. 

References: 
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-.entlflcatlon: The Population of Afghanistan is made up of sixteen settled 
or nomadic ethnic groups. Diet study applies mainly to the settled 
groups both in larger cities and towns. Most of these are Moslems of 
either the Sunna or Shi'ite sects. 

Population and Area: The total population for Afghanistan is estimated 
at 12, 000, 000, of which about 2, 000, 000 are nomads. 

Foods: Altitude is a determining factor for variation in agriculture in 
Afghanistan and therefore for the crops grown and the pattern of 
consumption. In high altitudes (3, 000-3, 400 ft. ) only barley, wheat 
and peas grow. Below 3, 000 m. in addition to the above, beans, 
lentils and beets are grown. Lower than this and in stony soils,’ 
mulberry and walnut trees grow and these are utilized for foods’ 
In general the diet varies both in terms of the food supplies available 
and the economic status of the consumer. The rich have an elaborate 
cuisine influenced by both European and Indian cooking and utilizing 
large amounts of rice, mutton and fowl besides bread and fruits. 
Many poor people subsist for months on mulberries; these are ' 
dried, ground into powder and made into hard little cakes to which 
almonds may be added for flavoring. Green tea with much sugar 
is popular all over the country. Boiled tea leaves are often eaten as 
ehcacies The national and preferred dish is pilaw: this always has 

a base of boiled rice and will contain pieces of i^ilTor fowl, dried 
fruits and nuts. Bread made from cereals or walnuts or a mixture of 
legumes and cereals is the staple, followed by rice, among the better 

“T1 Cl“Se“ eaÍ ,hree times a ^ taken late 
g . The rest make do with two or even one meal a day. Slabs 

of bread often serve as dishes and the meal is eaten exclusively with 
the right hand. y 

Change: The government has introduced a plan for enforced nutrition for 
workers and civil servants. They are forced to eat one meal a day at 
noon through small deductions in wages. This meal usually consists 

bread‘and tea-For many a wQrker ¡t is ,he 

NutrM^: Diet oí the common people U low in calories being made chiefly 
ge ables, bread and tea. That of upper classes on the other hand 

îracTailments atS U highly leading to liver and digestive 

Special: Pork is strictly taboo, and alcoholic beverages are forbidden 

offbTially^it is^banned?11^ ^ ^ ÍS alth°agh 
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AUI AFGHANISTAN 

Evaluation: Brief and impressionistic composite diet for large and varied 

population. 
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!¡ AU 1 1 MOGHOL 

Identification: The Moghol are a distinct ethnie group scattered today all 

over Afghanistan with the largest concentration in their original home¬ 
land: the Ghorat region. The Moghols are Sunni Moslem in religion 
and some still speak an ancient Mongol dialect although a majority have 
adopted the Pushtu language of the country. 

Population and Area: The Moghol proper are estimated at 5, 000 people. 

They live in villages scattered in the administrative center of Taiwara 
in the Province of Herat in Afghanistan. 

Foods: The life of the population depends on wheat: bread is the staple 
article of food around which the diet revolves. Rice is a luxury and 

is eaten only on special occasions. Although many varieties of legumes 

are orown» they are rarely used in porridges or soups but are preferred 
mashed and baked into breads especially in times of wheat shortage. 
•A hile bread forms one arm of the Moghol diet, milk and milk products 
form the other arm. Fresh milk is never consumed as such, but is 
allowed to sour and curdle. All other food besides bread and milk is 
secondary; meat is consumed irregularly, slaughtering being limited 
by the small size of the herds. Tea, especially green tea, chai sabz, 
is widely drunk and liked, but must be bought from merchanTToTlTr 
bazaars. Maize is grown chiefly for fodder, but it can be consumed by 
humans especially at times of other cereal shortage hence they call it 
their "famine crop." The ideal dish that combines for the Moghol the 
two staplesj>f bread and milk and their preferred ghee (clarified butter) 
is sorwa. To make sorwa, bread is broken up into small fragments and 
placed in a container, hot ghee is poured over it and then it is all mixed 
with dried cheese. The resulting mash is thoroughly mixed with the 
fingers and eaten hot. Whey is drunk with the sorwa. 

Habits: No information. 

Change: No information. 

Special: Tobacco is grown on a limited scale, and is widely smoked. 

Evaluation: Data recent, lack of information probably reflects limited diet. 
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Ileatificaüc^ Th. jio^a^n contained here pertaine to ,h. inhabitants 
OI the valley of Kashimr and the surrounding hills. Thev are mainW 

vegetarian°ther' -ho are^T ^ 

Population and Area: 1,331,771 In 1931. No later data available This 
population was 95 per cent Moslem. There were perhaps 70 000 

total^of about Tm ” d‘"d'd toto - «.«ric'ts wi'th a 
. 31 square miles, much of which is mountainous. 

E22¿íS^Vt*ele CrdB are 111 C6real,: -h«'. rice, maize and barley 
f. “ dary ÍOod‘ tuciude mutton, chicken, duck eggs, zebu milk 

fisT", n Crrber8- Peppe"’ Arries, carrots" ipricöt“ apples 
areL ?"ber». the Indian water chestnut and honey. The Brfhmins 

a. somT^nV'rTbUt manir the7 -ay ea^flesh so lonT 
some non-Brahmin slaughters it. Many eat wild fowl and egos * 

yelW ones a“"7 "V T ^ aPPle’ and ^ they ¿iy eat 
Whether ^ °ng ÍOOd -«"tioned without any reference as to 
“öwer'""'' °r n0t (ma^ are exported) are beets, cabbage, 
potatoes The'Mo.’l grat?*' —a10”“» mulberries, onions and 
potatoes. The Moslems have enormous appetites On soeciai 
casions they gorge until they can hardly move P 

SâÈÜlatohonhthelM *C\0r*ia* to religion Involved. There is no 
pa«daflesW8 m “‘“‘“'“'a- For the Hindus, food has to be pre- 

o^s^sVto.““ *ba — -b -b 

^endDl«Ïe^‘08hrrÂbl0eh01 beCamï Vary P0PUlar b~ 

2Í!Í^em¿t1mt'.rIlJea^e Thi‘ “ apparently lacking in many 

arS:aob“L^r¿clem,amm* P'd‘8i” “d ^in A 

S£ecial: Tobacco is smoked. The Hindus take opium and charas. 

~~~alUdate*: lnÎOrmation may not be reliable- Itisi incomplete and not up to 

References: 
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-dent if i cation : Buru s ho is the name applied to the inhabitants of two small 
s a es, Hunza and Nagar, in the Karakoram Himalayas. Yeshkun is an 
erronwus name sometimes applied. The people are Moslem. Almost 
all the information refers to the state of Hunza. 

Po£ulati°n and Area: 26.913 in 1931. The population i. »lowly mcraasms The 

10 000 f'et" GUgit Agency °f PakUtan at hei6h£S °f £'om 6’500 « 

Food»^ Barley and wheat are the staple grains, usually made into bread or 
po ridge The staple fruits are king mulberries and apricots. A large 
number of small, unidentified varieties of greens are grown. Secondly 

goat mea I* m the milk °£ ‘he g0at' sh“P aebu. chicken! 
fhetrT ' *ppIe,-aPricotker”el‘l. Pears, pomegranates, peaches, 
!nd rihh’ er7"P mS' ‘“‘•“P8' “aire and buckwheat, broad beans, 
and cabbage Apricot vinegar, salt and capers are used as condiments. 
The white potato is little used. They bake a large variety of breads and 
scones from mixed flour-not only from grains but also pounded mul- 
erries, walnuts, peas and beans, and semi-wild berries. They live on 

turnip tops, greens and edible weeds in emergencies. Little meat is 
eaten and accounted a delicacy. 

^he^T/^r^^T6 three mealS a ^ noon, and evening. 
There is little m the literature on etiquette, ceremonial, etc. They 

scarcity^ ^ WhateVer they can Set and stoically endure periods of 7 

—nSf;r Potatoes were introduced by the British in 1892. Maize also was 

with aUnuemhef UfUS,í:0 ^ ^ * bit °f traveling and are familiar 
this is hav- ° °t«er dletS, but there 18 no information as to whether this is having any effect on the native diet. 

—trit^Ue a“‘!0r "H<7 these pccplc and work and 
smile on a diet no Minister of Health would consider even 50 percent 
adequate in quantity or 10 percent in proteins is a mystery. " 

Social: Men smoke home-grown tobacco mixed with rhubarb. They also drink 
a homemade mulberry spirit. Y 

Evaluations Information is reliable, but incomplete and not particularly up 
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Identification: An agricultural caste in the Bombay Presidency, India 

Poguiation and Area: In 1931 they numbered 265 »-285. This is an increase 
over the earlier figure for 1921 of 231,589. The Agris live in 
small villages spread over the North and Central Konkan littoral. 

jToods;, The general menu of the Agris is always the same: boiled rice and 
fish curry. In poorer homes, a thin rice soup is served as a substitute 
for rice or bread. Bread is made from rice, millets and wheat. Also 
important are the pulses, especially beans and peas. Milk and milk 
curds are highly desired but regarded as luxuries that only the rich 
can afford regularly. Milk in a liquid state is regarded more as 
children's rather than adults' food. Almost all dishes cooked by the 
Agri are very spicy and pungent. Tea is a most popular beverage, 
and serving it is a token of hospitality and friendship. Rice liquor 
is distilled and widely drunk, as is palm toddy. Jaggery and copra 
scrape are often mixed together, dipped in flour and fried. This 
sweet cake is regarded as a delicacy. 

HaJbitsj An Agri always begins his day with a cup of tea. Men go to the fields 
where breakfast is brought to them; this is usually soft rice bread 
with either chutney or roast fish. For lunch and dinner, they have 
rice and curry served by the wife who eats later. 

Change: No information. 

Scarcity of drinking water is a major problem all over the Agri 
district. Guinea worm, dysentery, diarrhea, and ringworm are 
serious problems. 

The Agris are very heavy drinkers, and widespread alcoholism has 
had far-reaching effects on the physical development and the economic 
stability of the Agris. They also smoke tobacco and chew betel leaves. 
They are especially fond of tea. 

Evaluation : Study should be accurate since it is based on a socio-economic 
survey of the region conducted in 1952. There is no reason to be¬ 
lieve that any drastic changes have taken place since. 

References: 
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A W 4 - 1 BALAHIS 

identification: The Balahis are a low weaver caste with several ^ 

sz « «a “ 

_ CeiealB.-rice, wheat, millets, sorghum, and barley- are the 1 
of Balahi diet. Next in . , uariey-.are the basis 

(clarified butter) is highly preferred^11? 1 6 Vari0US pulses- Ghee 
•Key use t <l8 of sesame ind co” 
are common, as are a varied , * oconut. Mangoes and guava 
okra. Meats and vegetables l ) ab es lricluding eggplant and 

chUi pepper, a favorite seasoning ^AyXvTnf' "r““117 red 
liquor is made from the mahua blossoms I favTrTte ““'f 

£-: boiled mango juice^ugar served witTr‘‘L^ish U^ied 

&me“wslyauaeVaerÍy L^Sfas* onéf“" “ ‘he evenin8- 
ntealtime either Jv. ^ JbIT “ 
not eat with members of another cast, A, kV ï iah‘6 ma7 

women eat together, at home the men 'eaffirst An1”1"5 ^ 
when eating, Oniy the right hand is used to han'dlftheZT 

Change: Many Balahi clans or villages periodically denounce the eating of 

cast^Tu" 5^^^^ ^ - -- 

SW fhe'^Vcar^aldlter “C" byh°ther ^ “•*« rP ---- 
Bala his reject flesh of horses, camel” dog7 'jLÎals^ca t«V "T*16' 

ndn::rda,,ehdoup‘hg.ss' rut 77- dTh7caüaot - -ve 

thinking it a 70^70^7:7 7^77 “Z Z ^ T ^ 
and smoke hemp or make its ieaves Lto a beverage 7077 
hard to obtain in the area, though they ii7e sTo^ng.' “ ^ 

Ínq7ry ÍS mainiy *“««•- with the Nimar r U V „ 
me mat it can be appli ed to all Bala Hi k Ci „ ,. 

r:uaateOUt<:aSte VU-a'Vie the »‘»« Hindu.. T* 
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A W 5 COORG 

IJentification: The Coorg refer to themselves as Koclava. They are com- 
poised of four endogamous groups: Amma, Sanna, Malla, and Boddu. 
The Amma Coorgs are the most Brahmanized, are strict vegetarians 
and nondrinkers. 

Population and Area: For 1931, population was 41,026. Since the population 
of Coorg province itself (includes non-Coorgs, lias been steadily 
increasing over the last thirty years, there is reason to assume that 
the Coorgs are also on the increase. 

Foods: Basic food is rice grain and vegetable curries. Many different dishes 
are made from rice flour. Milk, both of cows and goats is highly 
valued and liked; it is considered a symbol of pleasure, luxury, and 
happiness. Favorite food combination is rice and milk pudding. Mung 
beans are important secondary food item. Ghee and coconut oil are 
used in cooking. All groups reject beer. Many v/ild plants are 
collected regularly and used in diet including mushrooms, rattan 
stems and bamboo shoots. 

Habits: Men and women eat separately, the men eating first. An early 
breakfast of rice with curds and pickles is eaten, a large meal at 
noon or rice and curry, and another one in the evening. 

Change: Recently, European liquors have become very popular for those 
who can afford them. They are used especially at festivities. 

Nutrition: Amounts eaten are not sufficiently known to make definite state¬ 
ments on diet. Milk consumption may make it an adequate diet, 
though.there seems to be protein deficiency. Carbohydrate level is 
possibly high with excessive consumption of rice. Since there seems 
to be insufficient fruits and vegetables, there may be lack of vitamins 
and minerals. 

Special: All groups with the exception of the Amma Coorgs drink both rice 
beer and rice liquor and also distilled brandy from various fruits. 
They all chew betel and smoke or snuff tobacco. 

Evaluation : No reason to expect any major changes in culture; data are 
sufficient and reasonably representative. 
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AW GUJARATI 
i 

I .ei;cification. Refers to the inhabitants of Gujarat. Majority are Hindus with 
some Moslems. Almost all Hindu castes are represented with con¬ 
comittant variance in diet and preferences. Brahmans ai*e vegetarians 

Population and Area: Census of 1941 reported 4, 192,713 for both the urban 
and rural populations, 

Z£££ÍÍLi Cereals form the staple foods, including wheat, millets, sorghum, 
and maize and rice. In second place come the various pulses. 
Cereals are usually reduced to flour and bread is then baked or fried. 
Mille and ghee are luxuries. Sesame and peanut oil ax*e used for frying 
meats and vegetables, the latter are often curried. Many spices are 
used, chiefly chili pepper. Beef is not eaten. 

Habits: No data. 

Change: Ginger, sugar cane and pepper are not grown as much as formerly 
due to disease. 

Nutrition: Gujarat is a poor food-producing region. Average caloric intake in 
Gujarat is only 2,368, much lower than the minimum requirement of 
2,600 for India. Diet is deficient in fats, carbohydrates and calcium. 
This is due to poor intake of milk, vegetables and fruits. In general, 
diet is poor. 

Special. The population indulges in opium, eating, liquor drinking and excessive 
tea drinking. 

Evaluation: Data based on a sample village: Kasandra in West Gujarat. Data 
are inadequate in detail, especially methods of preparation. 
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— ire CUS8ÍCaUy PatriliMal Hi"d“ P—»i «h. 

--fUpat.i°rl.and , 5> 000> 000 “ ‘963. The above ia an estimate of all 
Pah«, speakers In India. There are some in Nepal as well, but there 

a PahLri°!rf7llti0" “VT: The data P61'“" to the villag« of Sirkanda. 
ahari village in the Dehra Dun District of Uttar Pradesh in the 

western lower Himalayas of India. 

^r. £r‘can,mm<‘';i 8-as, taro. whit, potatoes and legume. 
a „. h, *tapl«s- Also used are goat meat, zebu milk, rice, goose- 

i. slidm b7’ PUf1PkÍM “d h°r‘e beaM- Tha buffaloes 
i. !!„ be eaten only by people of the shoemaker caste, but there 

. ° *Vld0nca othar* m»y occasionally eat it. Zebu is never 
lied nor eaten. Goat's milk is not used. The style of cookin* is 

similar to that in the plains of the Ganges. 8 “ 

^^Xt 6-T30°nla?8° maal‘.and one or two «maU one. are prepared daily. 
co^UH IVT" “ h0Ur riain8- the« i» * light meal 
»T Mn8 Isftover chapatiea (unleavened bread) eaten with salt 
a"d .°r mIlk °' one o£ several milk products. Between 10: 30 a. m. 
and noon a lar-, meal ts prepared consisting of janghora boiled in water 
and served with boiled Jal. Boiled vegetables (p^^ taro! pi?. 

Mother?0?“ ef1’' CUrd5’ may 1130 be “!rved- A* 4; 00 '» * 00 P- m. 
mea f pcepared, consisting of leftovers from the noon 

tween 8- 00* mea1' This meal is sometimes omitted. Be- 
Ült t p'm- “ ‘wo hour, before retiring, another 
-f? ml!??,í* preparad- Tbis oonsisu of chapatie. made of khodn 

01 barley- ^ a «gotabiHSTture. u.uiTiTS? 
milt ? a !. ar0,.Cu0k*d WÍth ‘I*«* and chilies. Water and rarely7 
milk or buttermilk are drunk after every meal. When guests arel.sent 

otho'rwitr't r*gardl*'‘ 04 tim« of day, although it 1. l.ly used 
otherwise. In no case is meat eaten as part of a regular meal. 

Change; No data. 

Special: No data. 

Nutrition: No data. 

Evaluation: Information is reliable and up to date, but incomplete. 
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A ,7 T, TELUGU 

j 
! 
j Identification: Telugu is the principal member of the Andhra group of the 

Dravidian languages. Sample for study is village of Shamirpet, 

representative of the state of Andhra Pradesh where the majority 
of Telugu speakers live. 

Population and Area: Shamirpet has a population of 2, 494: 2, 114 of whom 
are Hindu and 340 are Moslem. According to 1951 census 

33, 000, 000 of the population of India are Telugu speakers. Popu¬ 
lation trend is on the increase. 

Foods: The basic diet of the people consists of rice, millets, lentils, meat 

and fish. Differencesiin wealth a re judged by quantity and kind of rice 
eaten, frequency of meat intake and by use of spices, fats and oils, 
jaggery and sugar in the food. Green and powdered chili peppers 
are used by all. The better-off buy eggplant, okra and unripe 

bananas for vegetables, the poor collect wild leaves. Milk and ghee 
are greatly valued but are difficult to obtain. A small amount ol 
fruit is eaten, mainly mangoes and coconuts. Tea and coffee are 

regarded as fashionable and are regulai*iy used by the rich and edu¬ 

cated. Most meats, fish, and vegetables, are curried and eaten with 
rice or millet bread. Sweets are not regular part of diet and are made 
only for feasts. 

Habits; Those who can afford it eat three times a day, others only twice. 
As a rule men eat first, women follow. Children are served as 
soon as meals are ready. Elders are served first; rules are x-e- 
laxed as one goes down the class scale. 

Change: There has been little change in food habits. Sweets, tea and coffee 

are imported. Carbonated waters are popular since they are thought 
to provide relief from stomach disorders. 

Nutrition: A survey reported mild subnutrition in rich families, mild mal¬ 

nutrition in poorer ones; subclinical deficiency of thiamine, ribo¬ 
flavin and vitamin A. Cheilosis, fissuring of the tongue, gingivitis 
and xerosis of the conjunctivae are fairly common. Protein intake 
slightly inadequate, poor people lack enough fats in diet. Malaria 

and venereal diseases are common to all classes; deficiency diseases 
I are prevalent in lower strata. 
§ 

Special; With exception of Brahmans and Komti, all castes drink fermented 
palm juice. The mentioned two castes are. also vegetarian. A]] 

Hindu castes ’-‘•fuse beef except for the untouchables. Moslems cat 

beef but refuse pork. With the exception of two lowest Hindu castes, 

all refuse the domestic pig, although the wild boar is regarded asa delicacy 
by all except the Moslems.. All are very fond of tea and coffee but 
cannot afford it regularly. 
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Evaluation; Fairly inclusive and reliable data. 
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A vV 19-1 KARIMPUR 

Identification: A small Hi.::du village in the Ganges Plain of Northern India. 
The village is fairly representative of North India especially the 

Province of Uttar Pradesh. Seventeen Hindu castes are represented. 

Population and Area: The village :t.«elf has a population of 754 people. 
Uttar Pradesh has around 63, 000, 000 people. Karirnpur is in the 
Manipuri District of the Province of Uttar Pradesh. 

Foods: The diet is based on cereals supplemented by a large number of 
pulses and some vegetables chiefly of the pumpkin and tuber 

varieties. The upper caste (Brahmans) are vegetarians and all 

the Hindus refuse beef, but many in the village will eat goat, 
lamb and chicken meat on occasions. Cereals — wheat, barley, 
millet, maize and rice-are often raised in combination. These 

are usually reduced to flour and made into cakes that are toasted 
and eaten with vegetable curries. Saft and spices which are 
essential for Hindu cooking are imported to the village and sold 
at bazaars. Pulses, vegetables and often meats are washed and 

chopped up and fried in hot vegetable fat along with spices. The 
pot is covered and the whole is braised until cooked. Most popular 
fruit is mango, which is eaten fresh, cooked, and pickled. The 
higher castes refuse fish, but the majority eat it when available 

which is limited to wet season onlv. Milk is normally made into 
butter which is boiled down to yield ghee, a favorite for all cook¬ 
ing. The majority, however, use mustard and sesame seed oil 

since ghee is rare and expensive. 

Habits: The family never eats together, each cornes when free, eats his 

meal in silence and leaves. The women must wait till ail men 

have eaten before she can eat. 

Change: Apparently they are rather reluctant to try new products, and 

since the various castes have different taboos, new foods are 

regarded with suspicion. 

Nutrition: No data. 

Evaluation: Very detailed and thorough food study available for community. 

References : 
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Identification: An Indian tribe of the Central Provinces. Tribe is divided 
into many sections that are endogamous. Baiga refer to themselves 
as Bhumia. 

£gEHlation and Area: In 1941, the population was 89,446. This is an increase 
over the previously recorded cne of 72,899 for thelyear 1931. 

Foods: The Baiga grow a variety of cereals including rice, millets, maize 
and wheat. Most common way of preparing these is to boil them into 
a gruel that is eaten with a side dish of chutney or curry. Bread is 
prepared from cereals also. Next to cereals in importance are the 
various pulses: peas, beans, lentils, etc. These are split and 
boiled into thick porridge. Meat is highly preferred by the Baigas 
who attribute iaphrodisiac qualities to it. Almost any kind of meat 
is accpetable, and they eat the entrails and skins. In an effort to 
identify with the Hindus, the Baigas have rejected beef, but evidence 
points to the fact that they eat it at least in secret. Some clans eat 
no monkey meat, and all Baiga avoid sparrows, owls, parrots, kites 
and vultures. Many wild fruits and leaves are collected and made 
into chutneys or curries. 

Habits: They eat three meals daily: the early morning one around 8:00, 
another around 4:00 in the afternoon, and the final one very late 
at night. 1 

Nutrition: No information. 

—-anSe: Recent game laws have restricted hunting considerably for the Baiga 
and thus reduced his meat supply. S 

Special: They smoke both tobacco and opium. 

Evaiuation: Good inventory of food items with limited detail as to methods 
of preparation. 

References: 

1. rWin, Verrier. The Baiga. London, 1939. 



AW2 5 BHIL 

Identification: Bhil is the name of a tribal group which is dispersed widely 
over central and western India. The reference groups used are the 
Bhils of Nimar and Ratanmal. 

Population and Area: 2, 330, 270 in 1941. The Bhils are the third largest 
tribal group on the Indian subcontinent. They live in central India and 
the plain of Gujarat. 

Foods: Most wild game and collected foods are accepted by the Bhil. Beef 
is taboo to all, although there are some reports of water buffalo meat 
being eaten. There is a periodic taboo on green vegetables. The 
staples are maize, which is generally made into a mush, sorghum, 
African millet, barnyard millet and koda millet which are usually 
made into bread, and mahua flowers, a seasonal staple. The oil from 
mahua seeds is also a stable. Meat is eaten irregularly and generally 
only on special occasions. Boiled pulse and millet is a standard dish. 
Secondary foods include chickens and their eggs, goat meat, milk, 
wheat, rice, beans, cajan peas, chick peas, onions, pumpkins, 
mangoes, fish and bamboo shoots. Honey, maize and tamarind sauce are 
used as condiments. Goat meat is served with wheat cakes roasted 
in ghee at weddings. 

Habits : No data. 

Change: No data. 

Nutrition: No data. 

Special: Tobacco and opium are both smoked. 

Evaluation: Information is relatively incomplete, but reliable and up to date. 

References: 

1. Köppers, Wilhelm. Die Bhü in ZentralincUen^flie Bhil in Central India/. HRAF Translation 

used. Wiener Beitrag! zur Kulturgeschichte und Linguistik, Vol. 7:355. 1948. _ 

2. Jungblut, Leonhard. Bhil Wisdom in Proverbs and Pfiráses. Primuive Man. Vol. 18:56-62. 1945. 

3. Fuchs. Stephen. The Marriage Rites of the Bhils in the Miniar District, C.P. Man in India, 
Vol. 22:105-139. 1942. 

4. Naik, T.B. The Bhils: A Study. Delhi, 1956. 

5. Bose, U. and P.C.Ray. Application of Performance Tests on the Bhils of Central India. 

Bulletin of the Department of Anthropology. Vol. 1:31-58. 1953. 

6. Nath, Y. V.S. Bhils of Ratanrnai. The M.S. University Sociological Monograph Series. 1, 229. 
1960. 



AW 30 BONDO 
il 5 

Identification: Bondo refers to a small tribe living in the mountainous region of 
Orissa Province. They refer to themselves as Remo. 

Population and Area: The census of the government of India for the year 1941 
reported that there are 2,565 Bondo. They inhabit the Bondo Hills and 
part of the plateau that overlooks the Malkangiri plains to the west. 

Foods: The Bondo depend mainly on agriculture: rice, millet, maize, anda 
variety of pulses are their staple crop. Hunting is very limited now and 
is done usually only at festivals. They keep a large variety of animals, 
including cows, goats, sheep, and chickens. Cows and goats are not 
milked and the meat is eaten only occasionally since they only slaughter 
domestic animals for some ceremonial or ritual pretext. They do some 
limited gathering of wild plants and roots to supplement the diet, and 
they also fish. Palm wine and toddy are regularly collected and con¬ 
sumed, but they prefer the stronger distilled mah,.'>a flower liquor. Rice 
is often flavored with turmeric or chilies and eaten with vegetable chutneys. 
The other grains and cereals are boiled into thin gruels. 

Habits : Men go to the fields early and women follow them with breakfast. When 
at home the meal is divided into portions dished out in individual cups'that 
the members of the family take when they feel like it and usually eat in 
privacy. At ceremonial animal sacrifices, the men do the cooking of 
the meat; otherwise, women are in charge of the kitchen. 

-hange; Due to deforestation of the Bondo Hills, game is vanishing. 

Nutrition : The district is very unhealthy, malaria is rampant. The diet leaves 
much to be desired in nutritional elements. 

Special: The Bondos have a local reputation as very bad alcohol addicts and 
drunkards, the stronger the liquor the more preferred it is. They grow 
and smoke tobacco on a large scale. 

Evaluation: Adequate information. 

References: 
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AW .52 GOND 

jãentifiGation: The Hindus apply the term Gond to a large tribe living in 
Bastar State. The people refer to themselves as Koi or Koitor. The 
Gonds are divided into three groups: Hill Maria (Meta Koitor), Horn 
Maria (Dorla Koitor) and Muria. 

.P°Pu^ation ar>d Area: The population for the Gond in 1941 was 3,364,322. 
This is a slight increase over that for 1931 of 3,251,482. The 
Bastar State in the Central Provinces measures around 13,725 sq. mi, 

Foods: The Gonds are omniverous, and it is very difficult to discover what 
they will not eat. They like meat and fish best. Any kind of meat will 
do. The staple dish though is a gruel made from either rice or a 
variety of millets. Often a thick porridge is made from a mixture of 
grain to which is added any meat or vegetables available, the whole 
spiced heavily. Oil is obtained from a variety of oil seeds or 
preferably from fat of animals. Large variety of fruits and leaves are 
collected from the surrounding jungle, and these are often made into 
chutnies that are eaten as a side dish with the gruels. Pulses are 
grown and used in the variety of porridges cooked. Red ants' nests 
are especially liked either alone or in combination. Honey is mixed 
with flour and made into a sweet bread greatly liked by children. 

Habits: They have a hearty meal at sunrise. Two snack type meals of thin 
gruel’are served at 10:00 a.m. and 2 p. m. A final substantial meal is 
eaten at sunset. Apparently the sexes eat separately. 

Change: No information. 

Nutrition: The diet in general lacks both fats and proteins. 

i?.£g..c,ial: Many kinds of liquor are made and drunk by the Gonda: mahua spirits, 
palm toddy and rice beer. Tobacco is raised and smoked extensively. 

Evaluation: Relatively up-to-date and complete information. 
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Identification; The Kamar are a small tribe economically midway between food 
gatherers and primitive agriculturalists. They regard themselves 
as a free and pure tribe outside the Hindu caste system. 

—?Pulat*°n and Area: Ca. 10, 000 in 1931. No newer population data available. 
They live in the five southern districts, called Chhattisgarh, of the 
Central Provinces In India. 

Foods^ The staples are African millet (eleusine) and other millets, rice and 
mahua flowers. Secondary foods include milk, chicken, maize, pumpkin 
beans, wild greens, various roots and tubers, various types of wild 
game (not plentiful) and wild fruit. Pork and honey are used as condi¬ 
ments. The Kamars do not like basi, i. e., rice left over from the 
previous night. They prefer, as long as they can get it, freshly cooked, 
warm rice. While in their own culture the keeping of cattle had no 
place, they now conform to the Hindu taboo on beef-eating and they even 
penalize cow-killing as a serious offense. Wild fruits, plants, roots 
and tubers form an important part of the diet. The supplies vary from 
season to season. Most of what they collect is consumed immediately, 
very little being stored. 

Habits; If the fields are close, the men usually forego breakfast and have their 
first meal at noon. If the fields are far, they will eat before they go. 
They always have a meal at midday. They have another meal in the 

Change; While contact with the Hindu has resulted in the acceptance of certain 
new items and the adoption of many modified Hindu festivals and cere¬ 
monies, it has affected the basic diet pattern to only a limited degree. 

Nutrition; No data. 

Special; Tobacco is smoked. 

Evaluation: Material U probably reliable, but incomplete and not up to date. 
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Identification; A tribe of central India tv, 
rest are pagans. * 6 maJority are Hindus and the 

Population and Are** • Census of TnH,-a 

for the year 1931 and 126,020^194^ Ä P°PUlation ^^^e of 291,396 

classification in census or to actual dec be due to new 
or to actual decrease in population. 

loads: Basic food items include wheat, rice andm’H , 
importance seasonally, and are usuall d These vary in 
various kinds of bread are baked X 7 T? t0 flour which 
cooked and served as part of the meal ¿mS' PUlSeS are usually 
and include both domestic and wild ones V!fetables vary in season 
into bits, boiled into a thick soud wh’ T - egetables are often cut 
and served with rice or breads. Meats with «Pices 
hare and fish. Milk and milk curds are nr f Chlcken' goat. mutton, 
butter, is a favorite fat for cookW £ ^ pre/erred- Ghee , clarified 

are made from various fruits. ^ ° S’ Many kinds of chutney 

~ bit?_: Two meals a dav are 

Often leftovers are eaten in early^^r n0°n °ther at night> 

are Similar wi*k little variation in menu“8' ^ main msals 

■^angeJ. Cheap foreign liquors are he 
possible at shops. coming popular and are bought whenever 

Nutrition. Nowhere do the Kol seem starveri 

not abundant. They have enough to keener1“'611' *hOUgh fo0d is 
c . Ê ° keeP them m good health. 

The Kol never eat beef nr 

outcasts, and beef is not eat^ni^H latter ÍS eaten onlY hY 
of strong Hindu influence, pork is eatenT^ ^ n* Hindus' In places, 
on the ground should be eaten Other a • / Nothlng that creeps 
a- parrots, sparrow, crow^kUe^ eaten 
‘hey secure liquor (palm toddy mahua"?^ ^cridotheros tristis). 

and use it especially at celebrations Thl u 

- -- tr^Tto^co 

^^ta “ata 8aem t0 ba rath« complete and certainly do no. lack in 
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A W39 ORAON 

Identification: The Oraons are an aboriginal tribe, who call themselves Kuruk 
and live in villages that form socio-political units called Parhas. 

Population and Area; 1, 122, 926 in 1941. They live on the Chota Nagpur Plateau 
in India in the States of Bihar, Bengal, Orissa and Madhya Pradesh, mainly 
in the Ranchi district in an area of 7,104 square miles. It is an elevated 
table land with numerous hills and scrub jungle intersected by many streams. 

Foods; Although rice is a staple among the Oraon, the poorer people do not have 
enough to last them between the harvests, so for part of the year they mix 
millet with rice or use millet alone as a staple. The diet of the ordinary 
Oraon is rice and vegetables, the latter often being curried. The more well 
to do have a dal or pulse dish on the side and sometimes potatoes. Meat is 
rarely available on a regular basis. The poorer Oraon rely heavily on col¬ 
lected jungle produce to supplement their diet. The flesh of monkeys, horses, 
asses is tabooed to the whole tribe. The tribe is totemic,and certain beasts, 
birds and fish that form the totemic animals of particular septs are forbidden 
to those septs. 

labits: Women take their meal after the men have finished. They squat on wooden 
seats while eating. 

/hange; The orthodox Oraon used to drop a few grains of rice and vegetables for 
the spirits before each meal. This practice is no longer prevalent. 

ilutruion: No data. 

Pecial: Mixed tobacco and lime are chewed. 

.valuation; Information is fairly reliable, but probably incomplete and somewhat 
out of date. 

i 

; eferences; 
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2. Roy, Sarat Chandra. Oraon Religion and Customs. Calcutta, 1928. 
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Identification; Santal or Santal Parganas are the largest aboriginal tribe 
in East India. They form a large totemic tribe divided into many 
exogamous clans. 

Population and Area: In 1941 they numbered 2, 732, 266. This is a slight 
increase over the 1931 figure of 2, 508, 789. Santals are concentrated 
in Bihar Province. 

Foods: Cereals form the basis of the Santal diet. Sorghum, millets and 
maize are pounded and boiled into a gruel. Rice, boiled and served with 
some kind of curry, is the most common dish. Pulses such as beans and 
spht-peas form important secondary food items. Meat is eaten only now 
and then, many times forming part of the curry dish along with a variety 
of vegetables both domestic and wild. Beer is made from all the cereals 

nd is drunk regularly. For fats in cooking they have the preferred but 
not always accessible ghee (clarified butter) and vegetable oil obtained 
rom a arge variety of seeds. Liver and lungs of animals are often 

c opped and cooked along with rice to produce a favorite lash dish called 
SUT 6 • 

Habits; Men and children eat first, then the women separately. In the 
morning they eat leftover gruel and at noon rice and curry. Two hours 
after it becomes dark, they have their last meal. They use fingers to 
eat and only the right hand is employed. They do not eat food touched by 
strangers. 7 

Change: No information, 

! Nutrition; Diet of 221 Santal families was investigated during a period of cold 
weather; the mean intake of calories varied from 1, 400 to 2, 200. Diet of 
majority grossly deficient in quality and quantity since 90 per cent of 
calories were derived from cereals. The apparent lack of stamina may 
be caused by poor nutrition. The gross poverty of these communities 
makes any improvement in diet very difficult. 

—fn’0ke, ““ Chew tobacco- Th"e is Inconclusive evidence that 
' fS “rlCal ú “ot curr*nt ritual cannibalism is present among them. 

Women witches are accused of murder and cannibalism. 

~~ ^imnorta f "î'0“8'* data are «Intively old, there is no reason to assume any 
mportant changes have taken place in the diet of the Santals. V 
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Identification: The Jungle Chenchus are a primitive, food-gathering semi- 
nomadic tribe. They are differentiated from the village Chenchus who 
have emigrated to the plains and live in Hindu villages. 

Population and Area: The total number of the Chenchus is 3,280. The Jungle 
Chenchus number around 400 people. They live in the hilly country 
north of the Kistna River, in Hyderabad State in India. 

Foods: The bulk of the Chenchu food supply is gathered. Very few families 
own domestic animals and only limited cultivation is practiced. Agri¬ 
culture is restricted to the planting of small plots of sorghum, maize 
and some tomatoes and chilies. These are negligible in the food supply. 
Tubers and roots of-various creeper plants constitute the mainstay of the 
diet; these are eaten roasted in ashes or boiled. Wild fruits are eaten in 
season and many greens and seeds are collected, cooked and eaten. 
Hunting contributes little, small game is roasted and eaten usually on 
the spot. Larger game such as bear, deer and wild goat is brought to 
camp and excess meat is dried. Meat is consumed irrespective of 
age and state of decay. Fish is available locally, and when caught is 
appreciated by all. A few cows are kept for milk, though beef is not 
eaten probably in imitation of the Hindu taboo. Goats and chicken are 
scarce although the meat, milk and eggs of these animals is greatly 
appreciated by the Chenchus. . Mahua liquor is manufactured regularly 
and is generally drunk when still warm. 

Habits: No information. 

Change: Hunting shows definite signs of losing importance. Attempts on the 
part of the Indian government to introduce plough cultivation on a large 
scale to the Chenchus have failed. They do take to the breeding and 
raising of domestic animals. 

Nutrition: Since beef is rejected by Chenchus, and hunting has been severely 
restricted, their diet lacks proteins. Milk is important but insufficient 
in quantity at present. The mahua petals which they boil and eat con¬ 
stitute an important and nourishing part of their diet. Basically though 
their diet consists primarily of starchy tubers with fruits and vegetables 
added sparsely and only for short periods in the year. 

Special: Extremely fond of smoking, and they roll their own cigars in jungle 
leaves. 

Evaluation: Information reliable but probably out of date. 

.. 
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Identification: One of several aboriginal tribes in south-central India. The 
term Reddi applies also to one of the Hindu subcastes, therefore to 
avoid confusion, the aboriginal hill tribe (subject of this study) is re¬ 
ferred to as the Konda Reddi. 

Population and Area: No information is available on their number, nor is 
there an estimate as to their probable size. They live in high valleys 
of main ranges of the Eastern Ghats. 

Foods: They rely on agriculture for their staples, namely,cereals including 
a variety of millets, sorghum, maize, and pulses. In cases of crop 
failure or food shortage, they make extensive use of jungle produce, 
mainly root crops, mango seeds and palm pith flour. Meat is provided 
both by domestic animals and the many wild ones hunted. Meat, fish, 
and vegetables are usually cooked in a highly spiced stew called kura. 
Most common dish is Jawa, a gruel m&de from any grain, pulse or 
kernel flour boiled with a variety of spices and often with vegetables 
thrown in. Palm toddy is made regularly and is extremely appreciated. 

Habits : The sexes keep more or less apart during meals, children eating 
; with the women. Normally two meals a day are eaten, gruel in the 

morning and boiled grain with some stew in the evening. Sacrificial 
i'v food is generally cooked by men, otherwise women do all the cooking. 

Change: Forest and game laws are restricting hunting (major source of 
meat for tribe); also increased contact with Hindus is leading them 
to replace animal sacrifices with the offering of coconuts at cere¬ 
monies. This is leading to fewer occasions for eating meat. 

Nutrition: This diet is probably deficient in protein, vitamin A and many 
other essential nutrients. The carbohydrate content is high. 

Special: Most important food taboo is on the eating of fruits and crops 
before the performance of first-rite ceremonies - men, women and 
children eat same foods. General taboos: eating the flesh of the 
bison, wild buffalo, monkeys, frogs, snakes, and crocodiles. Also, 
like the Hindus, they do not eat beef and only a minority eats the flesh 
of the bear. Tobacco is used universally and is in great demand. 

Evaluation: Although data are rather old (1945), and the Reddis are less 
isolated now, the basic outlines of the diet probably hold true today. 
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Identification: A small aboriginal population of southern India. The Toda are 
traditional buffalo herders. They refer to themselves are Olkh. 

Population and Area: All indications point to a gradual decrease of the Toda. 
In 1954 they numbered 512 individuals. They live in the Nilgiri Hills. 

Foods : The Toda are strict vegetarians, and although they themselves practice 
no agriculture, they acquire through trade and exchange a number of 
grains which they eat to supplement their dairy diet. Meals are selected 
from the following available foods: milk, buttermilk, butter, ghee 
(clarified butter), millet, ricé, wheat flour (which they make into un¬ 
leavened bread), jaggery, coffee, tea, chilles, bamboo shoots, wild 
fruits and honey. Grains are pounded into meal that is cooked into thin 
gruel. Rice is boiled. 

Habits : Approximately two meals a day. They eat in private and use only the 
right hand. 

# 

Chan at; The Indian government has tried many times and unsucessfully to interest 
the Toda in cultivating potatoes. They hate agricultural work and usually 
end up hiring some low caste people to do it for them. Their pasture land 
is becoming severely limited due to expansion of agriculture and new 
immigration to the hills. 

Special: Tobacco is used mainly as snuff. Some opium and alcohol are found, 
but not used excessively. 

Nutrition: No information. 

¿valuation: Much of the basic information is old, but new sources indicate little 
change in simple diet of the Todas. 
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Identification. An aboriginal tribe living in the jungles and hilly parts of 
Nellore District in south India. Yanadi form the largest single tribe 

in southern India (Madras State). 

Populación and Area: I-iast Indian census of 1921 that listed the Yana dis 
separately reported a population figure of 130,600. in 1951 they 
were estimated to have totaled 181,813. 

Foods: The Yanadis are for the main part hunters-gatherers, and the bulk 
of their diet is made up of gathered roots, fruits, and seeds. Fish 
is a staple item. Rabbits, rats and several varieties of birds are 
eaten regularly. A large part of the Yanadis who live in the plains 
loiter near the Telugu villages and these get a fair share of rice in 
exchange for services. Rice is boiled and greatly liked. 1 hey are 
also extremely fond of sour rice water. Chilles, tamarind, and garlic 
are used extensively, a regular item of diet being a handful of chilles 
mixed with some garlic and ground into a paste. The guiding principle 
regarding food seems to be "eat when you get, and starve when you must. " 
They regard the flesh of the cow, buffalo, and monkey as taboo. 

Habits: No fixed time for eating, conditioned by the availability of food. 

Change; Deforestation has made hunting very difficult for the Yanadi. 
There have been several successful attempts to induce the \anadis 
to settle down and cultivate the soil and rear cattle. They used to 
brew a strong intoxicant from the Mahua tree blossoms, but now they 

have no access to the trees. 

Nutrition: The caloric value of the Yanadi diet is inadequate in many ways; 
it contains no milk or milk products. No legumes are eaten; there¬ 
fore, it is deficient in proteins and poor in fats. 1 hey are either half- 
starved or undernourished and have poor resistance to infectious 
diseases. Being nondrinkers by tradition, and necessity, they lack 
this source of vitamins, too. The Yanadis of the plains are worse off 
than those of the hills since the latter have some access to game and 
more regular supply of meat. 

Special: Dry leaf cigars are used an substitute for tobacco which they like 
but cannot obtain. They seem to have a craving for sour pungent foods. 

They crave rice. 

Evaluation: Very recent and inclusive source. 
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Identification: The largest ethnic group on the island of Ceylon. Data 
specifically apply to village of Pelpola on west coast. 

Population and Area; Ceylon has 1,670,000 people. The sample village studied 
has 2,000 people 

Foods: Rice is the staple food of the Sinhalese and each rice meal consists 
of a plateful of boiled rice with three or four vegetable and fish and 
meat curries. Vegetable curries are prepared from eggplant, okra, 
gourds, tomatoes, etc. Fish as well as meat curries are essential 
items for a rice meal. Fried fish and meats in coconut oil are very 
popular with rice. Oil-fried cakes form the national dish of the Sinhalese; 
these are prepared from fine rice flour mixed with honey and fried in 
coconut oil. 

Habits : Three meals a day, although the morning one is little more than tea. 
In season, yams or manioc may be prepared for breakfast. For lunch 
and dinner, there is rice and various curries. A meal is not considered 
complete without rice. The family may or may not eat together, de¬ 
pending on circumstances. Very little ceremony is attached to manner 
of eating. 

Change: Food preferences are for traditional fare: rice and curries. White 
potato curries have become a luxury item. Tinned milk in the r.weet- 
ened condensed form xs used widely for tea and for children's food. 
Also used on smaller scale are tinned fish and biscuits. 

Nutrition: No data. 

Special: There are many food restrictions and special dishes that apply at 
special occasions such as weddings, funerals, etc. These are ob¬ 
served carefully by the people. Widespread habit of betel chewing. 

Evaluation: Although this is bas^d on one sample village, data should be 
applicable in broad outline to general culture of Ceylon. Data are 
up to date and reliable. 
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AX5 VEDDA 

Idcn Lu,cul ion; The Vedda are generally divided into three types: coast Vedda, 
village Vedda and wild Vedda. 

Popiiiatign and Area; No population data available. They were never numerous 
and appear to be dying out. They live in an area of about 2, 400 square miles 

, mainly in the districts of Batticaloa, Badulla and Nilgala in east-central Ceylon. 

Foods: Practically all food is boiled in a pot. The primary foods are honey, 
African millet (eleusine) which is made into a cake, maize, meat (mainly the 
product of the chase), yams and wild plants. The grey ape is the favorite of 
the hunted animals, which also include the hare, tortoise, deer and monkey. 
econdary foods include wild fowl, fish, pumpkin and various wild fruits. 

Coconut cream is used as a condiment. They reject beef, water buffalo, 
porcupine, eagle, bear, leopard and elephant meat. No good reasons are 
g ven for the taboos on most of the meats; some explain them as transfers 
rom Hinduism. Young hornbills are considered a delicacy. They also preserve 

venison in honey in holes in the rock. 

Habits: They eat abundantly at any hour when food is plentiful. One good meal a day 

I They are accustomed t0 going for periods without food, chew- 
: ing oark ox all kinds to stay the hunger pangs. As regards mealtime etiquette, 

one author says "How true is the saying that the pig and the Vedda are one! " 

—ange: is Probably much acculturation going on, particularly among the 
coastal Vedda. Apparently the culture is a dying one. 

Nutrition: No data. 

Special: Betel is chewed, as well as Cannabis indica. They don't use tobacco. 
They will eat a piece of human liver in times of great stress. 

—alUati0n: lniorn,ation ls «liable, but incomplète and probably much out of date. 
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IfoHtífieatlon: Onge (Ongi) is the name that the pygmoid inhabitants oí 
liittle Andaman use in referring to themselves. The tribe is 
nomadic and until recently very hostile. 

Population and Ar.a: Only rough «.tímate i. available for the tribe; that of 

by toZ m at 382 l,,divid“aIa- Th« Andaman, are governed 

F oods: 
The Onge are meat eaters par exceHence; turtles, pigs, and dugong 
are their favorite foods and the fat of .hese animals is a special 
delicacy. When meat is not available in bulk, they turn to fish. 
Very few Onge care to vary their meat diet with vegetables the 
majority reverting to roots and fruits only when no meat or’fish 
is to be had. Birds are held to be sacred in the society and no birds 
are eaten. 

Habits: They make no attempt at .toring any food., and have no way of 
preserving edible matter. When food i. plentiful, they eat night 
and day until all of it is consumed. 

Change; They consider everything they eat either beneficial or harmful; 
thu. they are very chary of accepting unknown food., A group of 
Onge at one of the trading posts were given cooked goat, lamb, 
chicken, and pigeons and they refused to eat them. On the other 
hand, they appreciate tobacco, tea, and sugar. 

Nutrition: They suffer from lack of salt and unbalanced diet lacking any 

( Special: They refuse to eat salt considering it unhealthy and disgusting 
They have become fond of tobacco, tea, and sugar, but have no 
access to them usually. Supplying of processed foods would be 
difficult. 

Evaluation: It i. unlikely that the Onge have been sufficiently domesticated 
m the last few years to effect any basic changes in their restricted 
tuet. Therefore, information probably sufficient and reliable. 
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AZ2 2 ANDAMANS 

Identification: Refers, to the aboriginal Negrito natives inhabiting the 
Andaman Islands. ’ 

Population and Area: In 1948, the Andamanese aborigines numbered 37 individuals. 
Previous estimates for the''population were as follows: 1779: 10,000; 
1858: 5, 500; and in 1931 there were 90 people left. These figures do not 
include the hostile Tarawa aboriginal tribe which is estimated at a few 
htindred people. 

Foods: The Andamans are strictly hunters and gatherers. The flesh of the 
wild pig and that of the marine turtle constitute their primary foods. 
Besides these, they hunt and eat dugong, iguana, civet cats, rats, snakes 
and all kinds of birds. Fishing is a year round activity, the men catch¬ 
ing shark, stingrays and a variety of fish while the women collect shell¬ 
fish and mollusks. They eat many insects, larvae and grub. . In general 
the Andamans dislike vegetable food, though some seeds are collected in 
season, boiled and eaten. Wild yams serve as famine food primarily since 
if an Andamanese can get his fill of meat, he will not bother eating vegetables. 

Habits; They generally try to eat two meals a day. Husband, wife and children 
eat together; bachelors, widows and unmarried women eat with their 
own sex. 

Change: Some of the natives were given rice, tea and sugar which they like. 
On the other hand they refuse salt. 

Nutrition: Scurvy occurs at the seasons when they do not get enough vegetable 
foods. 

Special: They crave tobacco and enjoy it immensely whenever they can obtain it. 

Evaluation: Complete recent information on the group. 
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Identification: The Agni (Anyi) embrace the following groups: Arichin, 
Assaye, Betye, Binye, Bonna, Brisa, Dadye, Kumwe, Moro, Sanwi, 
Ndenye, Sefwi and Sika. All belong to the Kwa family of the Niger- 
Congo linguistic stock. 

Population and Area: 95, 000 in 1950. The area inhabited by the Agni in 
the Ivory Coast Republic is densely covered with hot, rainy equatorial 
forest and is made up of small rolling hills. The area includes part 

of the Komoe River basin and the Bia River drainage and the Aby 
lagoon near the border of Ghana. 

Foods: They are mainly slash-and-burn agriculturalists. The staple 
foods are bananas and taro. They also plant yams and manioc which 
serve as a staple crop for the poorer people or in times of need. 
Few other vegetables are grown. Hunting is still an important supple¬ 
ment to the meat diet. Domestic animals include cattle and sheep, goats, 
pigs, chickens, ducks and guinea fowl. Fishing is a very important 
activity and fish is the usual dish accompanying pounded banana or 
taro. Gathering of wild plants is also important. They make no use of 
milk or eggs. 

Habits : No data. 

Change: Yams used to be the staple crop; this shifted to taro and later to 
the banana. Both yams and manioc are still grown, but only as 
secondary foods. Coffee and cacao have recently been introduced as 
cash crops. Hunting was more intensive and widely practiced until 
restricted by the French administration. 

Nutrition: No data. 

Special: Tobacco is grown and smoked. Little use is made of the kola nut. 

Evaluation: Information is fairly complete and reliable, but not up to date. 
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Identification: A group of tribes belonging to the Madingo branch of the 
Niger-Congo linguistic stock. 

Population and Area: The Bambara number around 1,000,000 people. They 
occupy the banks of the Niger around Bamako and Segou in Mali. 

Foods: The Bambara are primarily agricultural; millet and sorghum are the 
staple crops closely followed by rice and maize. Millet cake is the 
daily food and is usually accompanied by a "sauce" of vegetables, 
meat, fish or a combination of these. Although cattle, sheep and goats 
are raised, both meat and milk are irregular items in the diet. Dog 
meat is eaten with relish. Potatoes, sweet potatoes, yams, taro 
and a large variety of legumes supplement the diet. Fishing is rela¬ 
tively important, hunting and gathering less so, except for the seeds 
of the locust bean and karite which are pressed into oil. This oil, 
basic to all Bambara cooking is available now in markets and rarely 

. produced-by the individual household. Peanut and sesame seed oils are 
also used extensively. Salt and capsicum pepper are regularly used 
for seasoning. 

Habits : No information. 

Change : Potatoes were introducedin 1940 and are increasing in popularity. 
Wheat culture is still in the experimental stage. 

Nutrition: They appear to have enough calories, but lack many essential 
nutrients. Most protein in diet is vegetable. 

Special : Kola nuts are chewed and tobacco is extensively smoked. An 
intoxicating beverage is brewed from a variety of wild roots and is 
used mainly in ritual. 

Evaluation: Extensive and fairly up-to-date information. 
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Identification: The Bobo are a large tribe belonging to the Mossi-Gronshi branc 

aid are rvidedgUtS“fC They are V8ry 6li8htly by Islam and are divided into four major sections and one minor one. 

£2PUlaatnÍdnth«ndFAdea:, Ca' ,240,00° “ I942- The'r ^ ^ ‘be Voltaic Republic and the Federation of Mali. t'unie 

£22áTut^y are e"Cellent iarmers- Their staples are millet and sorghum, 
bean. ^ argfc quantities of maize and peanuts. Also cultivated are 

degree The ^ ‘o any 
gree is yams They are indifferent herders although they keep soars 

tionTa d6" ant many ChÍCkenS and ^inea to fulfiH religious obHga'- 
ons and sacrifices. They own a few cattle which are given to the Fulani 

ItSr of e°meStiC ?gS are ^111 in Ur8e numbers and Ire eaters a 
^edl is a sTIifi', “Un,1.ng.U “"‘»P0«“* but gathering of plants and 
vervthi-t gnificant a ivtty. Surplus meat is dried and smoked. A 

a c^e folmaT “'P1" raille*' ^rghum or maize flour and eaten in 

ts Wc Vei aI,W ta “a6 diSh OÍ Sauce P«ferably containing meat 
eat^I uJat a , °r ÍSadded to the cake to it while eating. Meat is a delicacy rather than a normal food. 

^~t 6Th00VãJ thTehe tÍmeS a day: Ín the m0rning' around 11:00 a. m. and 
with thePolder « Sex®S,are seParated while eating. The father eats 
Thev h 7 ?nS tne mother with the girls and young children They never drink while eating After Vr, • av • cnilQren- 
water. g‘ Alter eating they rinse their mouth with 

£^tth?h7Frrenc8IPo!'c0cupdaUomVe n0t°rÍ°US CannÍbalS bU* thiS Pasöed 

Nutrition: No information. 

and mead. They also culti- 

but not up to date. 

Cremer, Je»n. Le* Bobo. Matériaux d’ethnographie et de Linguistique Soudanaise.;, 177. 1924. 

^Cial: They drink enormous quantities of beer 
vate and use tobacco. 

~1Uation: Information i» reliable and relatively complete, 

References : 
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Identiiication: Diola (Dyola, Yola) is a general term applied to a number of 
related tribes belonging to the West Atlantic Branch of the Niger-Congo 
linguistic stock. They are the Bayot, Felup, Filham, Her and Jiwat. The 
majority are pagan, with the exception of some Filham who are Moslem. 

Population and Area: 156,557 in 1958: 140,000 were in Senegal and the rest 
in Gambia with a few in Portuguese Guinea. . They live in the basin of 
the Casamance River in an area of approximately 7,665 square kilometers 
of low delta country. 

Foods: Rice is the basis of Dioia diet, and they often eat it cooked with beans, 
fish or oysters. For a side dish they have various meat and vegetable 
sauces with nuts added. They cultivate mainly rice, millet, sorghum, 
and tubers. Gathering and hunting are still very important, the former 
providing the seeds which supply them with vegetable oils which are an 
essential ingredient in cooking. Domestic animals, particularly the cow, 
are usually slaughtered only for sacrifices and feasts. The Moslem Dioia 
refrain from eating pork. The porpoise is tabooed to the whole society; 
otherwise, there are taboos mainly on meat and applying only to people 
in special circumstances. They only use cow's milk and prefer it curdled. 
They prefer vegetable oils to animal fats. In general, food is plentiful, 
but the quality and at times the quantity eaten varies with the wealth of the 
individual and the season. Geophagy exists, especially among pregnant 
women, and also children and adolescents. 

Habits : Usually they eat three meals a day, the main meal being at noon. Rice 
and a side dish are the features of this meal. The children are given an 
additional meal in the afternoon. In between these proper meals, they 
eat roasted yams or manioc, or fruit in season. Women are in complete 
charge of preparation and serving. They like to eat in privacy. The 
family may often eat together unless it is too large or if there are visitors 
present. In this case the men and older boys are served first, and the 
women, girls and smaller children eat later. 

Change: Recent agricultural introductions to the country have been sugar cane, 
carrots and pineapples. 

Nutrition: In harvest time, adults eat around one kilogram of rice a day. Dur¬ 
ing the rest of the year a fourth of that is usual. It seems that nutritional 
deficiencies are rare among them, except for a few cases of scurvy. 

Special: The favorite drink is palm toddy. They also have both rice and millet 
beer, and mead. More recently they have been distilling alcohol from 
sugar cane and rice. They also buy cheap adulterated wine at stores. 
They use tobacco and the kola nut. 

Evaluation : Information is complete, reliable, and up to date. 
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Identification: The Dogon (Dagorn, Dogono, Habbe, Kado, Makbe, Tombo, 
Tommo, Toro) are a nation belonging to the Mossi-Grunshi branch of 
the Niger-Congo linguistic stock. They are pagans and are divided into 
a number of linguistic and cultural subgroups. 

Population and Area: 225,000 in 195 7. They live in an area of about 53, 000 
square kilometers in Upper Volta and Mali in a variegated landscape with 
a rainy and a dry season. 

Foods: They are primarily agricultural, practicing hoe cultivation. Animal 
husbandry is not very important. Sorghuyn, millet and rice are the 
staples. The basis of the diet is cereal and vegetables; although meat 
is appreciated it is never an important element of the daily diet, but is 
more in the nature of a condiment. Along with cereal balls or porridge, 
they make various sauces,usually highly seasoned, with a base of vegetable 
oil (shea or peanut oil) into which they add various vegetables and leaves 
depending on the season. Onions are grown in large quantities. They 
eat all kinds of animals, e.g. rats, snakes, and lizards. They also 
sacrifice donkeys and eat them at various times during the year. Sheep 
are raised mainly for meat and along with goats, chickens and eggs are 
used in sacrifices. Eggs are never eaten. A pregnant woman does not 
eat locusts, beans or honey. There are also clan taboos on certain 
animals like lizard and antelope. 

Habits: They have three meals a day. In the morning they have cold leftovers. 
The main meal is in the evening. The husband eats alone or with the 
older boys, and the women and children eat separately. Before meals 
they wash hands and mouth. They eat only with the right hand. Each 
cuts a piece of the millet "mash" and dips it into the sauce, before 
placing it in his mouth. Everyone eats rapidly until he has his fill. No 
one drinks during the meal. After the meal, beer is drunk. 

Change: No data. 

Nutrition: No data. 

Special: They use tobacco, the kola nut, and beer. Ceremonial anthropophagy 
is reported for the group and was certainly practiced in the past. 

Evaluation: Information is reliable, but incomplete and not fully up to date. 

References: 
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Identification: Th« Ewe (also called Ephe Eibe v 
Benigbe, Bayikpe, Manyigbe Bowli' A l f Krepe’ Bubutubi- 
and Popo and Ima by others ’ The k f‘yigbe) are called Hua in the west 

reside in Togo and Ghana Africa 7 TUth^ ^ ^ ^ lanSuaße g^oup and 
a tribe, they are not entirely a EWC Can be described as 
especially from west to east DesoiteTh0118 Pe°Ple' Their dialects differ, 
tural unity, the Ewe of Togo anfthose of rh^^ S COnsciousness of cai¬ 

go and those of Ghana remain independent. 

££Piilÿio^dArea: An estimated 68Ó, 659 people in 194« Th r 
ally migrating westward from "Eweland” tr, * Ewe are gradu - 

wfrUTherir Chief ZplÍ! Taize“' is "h? h00t ' UPPIeme by acme a.a 
and in fall. Yams can be eaten as a « arvestcd ‘w’ce a year -. in s„rin ; 

daring timee of famine. Of the ^ while manioc is a s tap] 
preferred above all others Mai^e,-«6 lff®rent kinds o£ yams, klewu is 

in thin gruel form, or as brefdTnd H ^ &S a thick P°"^e, 
of soup. Maize bread and yams are ^ gS aCCOmPanied by some kind 
seasoning. The meat of cows coatí ^ P<iPP<5r SaUCe' a Preferred 
turkeys, and pigeons, as well as that ofeeP’ P18S' chickens- guinea fowl, 
eaten, but Is apparently ra,her Carce ITT ’ ¡8 -^»'dly 
are used as ritual foods. Due to thí Lk 7" " and roast chicken 
of meat consumption is unknown Herrin ° lnformatlon' the exact amount 

fxsh are generally available, but crayfish^ PerCh’ Shark' and sw°rd- 
only locally available. Secondary crons i' 1TU/U<;eans’ and sheatfi.sh are 
tees, beans, and peanuts usually eatP nc[ude rice* millet, sweet pota- 

Olcra. tomatoes, s^uas^ cucu^bers aV;:"^ ^ ^ & POrridge 
vegetables. The Ewe buy a great d ’] d 1008 are the most common 
no information is available as to what °f ÍOOdat the loc&1 markets, but 

Proportion is bought. Mangoes suava^T^1011 °f f°0d is raised and what 
melon are the preferredri-uit^* buTnfnJ bananas' and several kinds of 

eaten. Salt is used in addition to nenn PP ^ ^ WÜd dateS are also 
Clay, called ayonkle. mixed with 'aUCe' the Pueferied seasoning, 

and is occasionally eaten by other wome" ÍÍ aTeTca^ 

4 or 5 years of age) eat with the“ mi,np to about 
fathers. others. Older boys eat with their 

Change: Millet, once an important food on the coast i. 
ceremonia, purpose., Rice was 
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Nutrition: The diet appears to be high in starch content, but due to the lack of 
information concerning the amount of food consumed, it is difficult to assess 

the nutrition intake. 

Special: Tobacco is smoked and millet beer, maize beer, and palm wines are 
drunk, especially during feasting and ritual sacrifices. 

Evaluation: The information concerning the kinds of food seems adequate, but 
the arap”"* of food consumed and the methods of preparation are not re¬ 

corded. 
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Identification: The Futajalonke, called also the Fouta or the Fouta-Dilonke, 
are a branch of the Fulani in Fouta Djallon (Djalon) in Guinea, Africa. 
There are three subdivisions of the Fouta Djallon; the Ras-Fouta in 
the southeast; the Central or Mesopotamian Fouta in the southwest; 
and the Haut-Houta in the north. They are a racially mixed Moslem 

people. 

Population and Area; About 720, 000 in 1940. 

Foods: Thick porridge and couscous of hungry rice or maize are the staples, 
and are eaten plain or with sauce, with salt or sugar, or with curdled 
churned milk. Hungry rice is the most common dish, followed by 
maize and rice. Among at least twenty-one varieties of rice, those 
most appreciated are mobal and bandoul, which are quite rare. Root 
crops are "scorned but'useful. " Several varieties of taro, sweet 
potatoes, and manioc are eaten. Wild yams, and even poisonous 
potatoes and yams are used in case of emergencies. There is more 
dependence on gathering when food is scarce. Legumes, except for 
peanuts, are rare. Root dishes, like cereal dishes, are eaten with 
some kind of vegetable sauce and sometimes with meat. Greens, 
soumbara (fermented nereballs) made from African locust beans, 
squash, pimentões, peppers, shallots, onions, cherry tomatoes, 
okra, red sorrel, baobab, and roasted peanuts are frequently used to 
make this sauce. Beef, mutton, goat meat, wild game, and fish 
may also be used for these sauces. Milk, usually curdled, churned, or 
made into butter, is consumed with porridge and provides their protein 
food. Some fat is used in every sauce, with salt, tamarind, palm oil 
and shea outter seed the common complements. Sugar is rare and is 
considered a luxury item. Honey is abundant and is also added to the 
porridge. Bananas, mango fruit, papaya fruit, oranges, and lemons 
are used in season. When there is a food shortage, mango fruit and 
plums take the place of the primary food. 

Habits: Snacks of raw fruit are eaten between regular meals. 

Change: Sorghum and millet are very rarely cultivated and are being abandoned 
more and more. Millet has virtually disappeared, but occasionally a 
few grains of millet are found mixed with rice at harvest time. 

Nutrition: (Analysis by Jeanne Nagle) These people appear to consume protein, 
fats, and carbohydrate in their diet. They seem to sniffer from under¬ 
nourishment in time of scarcity. 
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Special: No information on tobacco smoking or consumption of alcoholic 
beverages. Hemp (hibiscus cannabis) is used in sauces on 
occasion. . 

Evaluation: The information is primarily based on a nutrition study of 
Labé village, which belongs to the Haut-Fouta (344, 000 population). 
It is adequate and up to date. 
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Identification: The Guro, along with the related Gagu (Gagou) and their 
numerous subtribes, all belong to the Nandingo branch of the Niger- 
Congo linguistic stock. They live in compact villages, which are 
divided into large patrilineages, each v/ith a sacred animal or plant. 
Warfare is very common and each village has a war chief. Slavery 
is also common. 

Population and Area; 115, 000 Guro in 1958. Except for those who live in the 
savannah in the northern section, they reside almost entirely in an 
area of densely forested country of the Ivory Coast of Africa. 

Foods: In the northern and central areas, rice is the staple, but large green 
bananas and taro are the staple food crops in other areas. Both 
plantain and taro are cooked into a thick porridge paste and eaten with 
sauce, usually seasoned with peanuts, gumbo, or any of various greens. 
The sauce is always highly seasoned with pepper. The Guro have an 
immense craving for meat. They eat all kinds of meat in all states 
of composition, The elephant is the most prized game animal since 
it has more meat to offer. Besides such domestic animals as sheep, 
goats, dogs, chickens, ducks and cows, many wild animals are 
utilized for their meat. Some shellfish are eaten but do not form a 
significant part of the total diet. Pineapples, akee, wild plums, and 
the fruits of baobab and borassus palms are eaten. Palm oil is 
extensively used as a base for cooking. 

Habits: Men and women eat separately. 

Change: Rice, which was introduced by the French in 1907, is a staple in the 
north and is also accepted in the southern areas. Hunting is becoming 
a less important source of food supply. 

Nutrition: No information. 

Special: Tobacco is grown and smoked. Kola nuts are also grown. Ritual 
cannibalism after warfare is reported in some areas. 

Evaluation: Information is rather dated hut seems reliable. 

References: 
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FA22 KABURE 

Identification: The Kabure (also called Cabrais. Bekaburum, KaMre, KabQre. 
-Kaure^, or Kobore), with whom are grouped the kindred Difale and the 

Logoba. belong to the Tem of the Mossi-Grunshi branch of the Niger- 
Congo family. They are divided into two groups or subtribes: those 
in the south in the area of Kodjene. the Tchitchao, Piya, Boou, Yade. 
Lama. Lassa, Soumdina, Tchare; and those in the north in the dis¬ 
trict of the Lama-Tessi, Pouda, Boufale, and Ketao. 

Population and Area: 157,000 people were reported in 1950, in an area of 

approximately 1, 000 square miles. 

Foods: Gruel made of millet and sorghum, supplemented by maize porridge, 
- is the basis of the diet. Rice, fonio, beans, sesame, earth peas, 

peanuts, peppers, manioc, sweet potatoes, and yams are also grown 
and eaten. The meat of sheep, goats, chickens, and dogs is eaten, 
with that of dogs considered the favorite. Meat dishes are usually 
served for ceremonial and sacrificial meals. The Kabure do some 
fishing and even more hunting, which supplements their meat diet. 
There is some gathering, mainly of palm nuts to make oil, which is 
used in all cooking. In summer, or when vegetables are plentiful, 
the women prepare a vegetable sauce as a side dish to be eaten with 
porridge or thick cereal gruel. Any available vegetables go into it, 
together with pounded peanuts and salt and pepper. Okra and baobab 
are commonly used to make sauces. The food in general is poorly 
prepared, with no great attention paid to the cooking or serving. 
Fresh fish is rarely consumed since the Kabure prefer their fish 
dried or smoked. In general, they eat more fish than meat. 

Habits: They eat three times a day. The simplest meal, usually^consistmg 
of boiled or roasted yams or peanuts, is eaten around 8:00 a. m., 
followed by the noon meal of millet flour with some seasoning sauce, 
together with peppers or rice. The third meal, eaten after sunset, 
usually contains beans and some fish. Women are never allowed to eat 

with men. 

Change: No information. 

Nutrition: The estimated daily ration of the Kabure diet during the harvest 
-months is 5, 000 calories, but this falls off considerably during the 

rest of the season, when many are reduced to eating fermented 
millet beer boiled with millet flour. 

Special: Millet beer is consumed in quantity. Both men and women are great 

tobacco smokers. 

Evaluation: The infoi -.nation is not too complete, but it seems fairly adequate. 
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Identification: The Kissi are a forest people residing in Kissidougou and 
Guéckédou Cercle of French Guinea. 

Population and Area: An estimated 200, 000 people in 1954. In the north and 
northwest, the Kissi live near the Kouranko and Malinke, but further 
south the Kissi are the only occupants of the forest. 

Foods- The Kissi peopie subsist primarily on agricultural products. Among 
at least nine varieties of rice, sus oka and fosa are the most appreciated 
varieties as their staple food. Rice porridge is usually eaten with sauce 
called mumulamdo, which may be made of peanuts, pimento peppers, and 
onions. Among the important secondary foods are sweet potatoes, plan¬ 
tain, manioc roots, and okra. Manioc is appreciated because it stays 
edible for two years in the soil. Meat in general is very scarce and eaten 
only on.special occasions. The meat of wild animals and of cows, sheep, 
goats, pigs, and chickens is eaten. Milk and eggs are not used. Chicken 
eggs are rejected with disgust. Due to sleeping sickness, cattle is rare. 
Some kinds of fish are available in season and supplement the diet, but 
fish does not seem to be significant in terms of the total nutritional intake. 
Palm oil is regularly used for cooking. African locust beans, salt, and 
salt substitutes (made from various plants) are the major condiments. 
Oranges and mangoes are reported to be eaten. Although ducks, guinea 
hens, sorghum, millet, maize, fonio; taro, gourds, beans, tomatoes, 
eggplants, melons, and coffee are reported to be present it is not known 
whether these are actually consumed. 

Habits: People take turns dipping into the communal dish of food with their 
right hands. Kola nuts are important in social life, and are always 
shared before the conclusion of a pact, including marriage, and during 
offerings to the dead. 

Change: No information. 

Nutrition: No information. 

Special: Tobacco is grown and used. It is either smoked or chewed or taken 
as snuff. Both men and women chew and take snuff, but they prefer 
European cigarettes. Palm wine called kui is consumed. 

Evaluation: Information concerning the amount and frequency of food con¬ 
sumption is lacking, but what information there is seems generally reli¬ 
able and up to date. 



« '• H 

FA 2 3 KISSI - cont. 

References: 

1. Paulme, Denise. Les Gens du Riz; Kissi de Haute-Guinée Française /The People of Rice: 
Kissi of Upper French Guinea/. Paris, 1954. 

Al. Murdock, G. P. African Summaries, Section on the Kissi, FA23, 4 pp. 1968. 

) 



149 
FA 24 KONKOMBA 

ldentification: The Konkomba, with whom are included the Bikwombe and the 
'"'•gaga, belong to the Gurma group of Voltaic or Gur subfamily of Niger- 
Congo linguistic stock. They are divided into five subtribes: Nafeba, 
Komba, Gbimba, Tchaboba, and Mankpimba. The Konkomba refer to 
themselves as Bekpokpam, and are also known to neighboring tribes as the 
Bi Moatib and Kpam Kpamba. 

Population and Area: About 45, 000 people in 1958. They live on the banks of the 
Oti river and on the Oti plain north and west of Basare and Kotokoli Hills, 
in Ghana and Togo, Africa. The average elevation of habitat is below 500 
feet. 

£ood8:. The basis of their diet is mainly sorghum, millet, and yams. Grain 
is preferred to yams and other root crops. The Konkomba are very fond 
of stews as side dishes to accompany their staple dish of cereal paste or 
mash. Meats and vegetables are made into these Stev/s. They are self- 
sufficient in their food and import nothing, but there is a period of three 
weeks between harvests when they run out of food and resort to gathering 
leaves and snaring small animals. Cram paste or mash with some side 
dishes of stewed meat or vegetables are eaten for six months of the dry 
season, and yams are substituted for the grain for another six months. 
Dry leaves of beans, baobab, and kapok, made into pastry porridge, serve 
as their famine foods. Various kinds of fish are abundant. They are stored 
in smoked form when there is a surplus and also used as export goods. Be¬ 
side pork, game, and some poultry, meat is eaten only on special occasions, 
such as funerals and sacrifices. It is usually cut up into small pieces and 
stewed with pimento pepper, peanut oil, okra, tomatoes, onions, sesame, 
and nere butter. Vegetables and green leaves are cooked in a similar 
fashion. Most foods are eaten in cooked form with the exception of a few 
rare fruits such as oranges, bananas, wild cherries, and figs. Each clan 
has certain animals as its totem and observed food taboo. Unmarried 
women do not eat meat, and women generally do not eat eggs. 

—-felts: Men* women, and children eat.separately. There are three meals a 
day. one in the morning around 9: 00, usually of roasted yams; lunch at 
noon of grain or yam paste and sauce; and supper, late at night, consist- 
mg of grain and stew or sauce. Hands are washed before each meal, and 
only the right hand is used for eating. Before meals each person throws 
ä little food on the ground for the ancestors. 

Change: No information. 

Nutrition: Despite their abundant use of fish and some game and other meats, 
the Konkomba reportedly suffer from protein deficiency diseases. 
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Special: lobacco and kola nuts are used. There is ritual cannibalism in 
certain parts of the country. The livers of slain enemies are smoked 
and eaten. However, cannibalism is not known. 

Evaluation: Fairly complete and up-to-date information. 
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Identificatior- Linguistically speaking, the Lobi (together with the closely 
related Dian, Dorossie, and ^.eguessie) belong to the Lobi~Dogon group 
of the Mossi-Grunshi branch of Niger-Congo. The Lobi can also be iden¬ 
tified as a branch of the Voltaic subfamily of the Nigritic stock. 

Population and Area: An estimated 100, 000 people, who reside primarily in 
the Upper Volta Republic. A small Lobi group is found in Ghana, in the 
districts of Lawra, Wa, and Bole. 

j<oods: Cakes of sorghum or millet, supplemented by roasted maize, form the 
basis of the Lobi diet. Important secondary foods are: beans, peanuts, 
earth peas, sweet potatoes, yams, and manioc. Many vegetables, such as 
squash, tomatoes, peppers, baobab leaves, and okra, are grown and cooked 
into sauces, the go-along-with dish for their staple, cereal cakes. Meat 
is consumed irregularly in small amounts. Hunting is an important means 
of attaining meat. The order of preference as to meat is: cows, goats, 
sheep, dogs, rats, guinea fowl, chickens, pigeons, and turtle doves. 
Women do not eat dog meat. Fresh fish is eaten mainly in the dry season, 
while dried fish is used all through the year. The three main ingredients 
of the Lobi cuisine are: shea butter, the fermented pulp of the nere fruit, 
called soumbara (which is highly appreciated as a seasoning), and the 
native salt extracted through lye washing of burned plants. 

ffablts: Three meals a day: leftover cold cereal cakes, often softened in water, 
at sunrise; another cold meal of leftover cakes with sauce at 11: 00 a. m. ; 
and a hot meal of cereal cakes and sauces at around 8: 00 p. m. The mouth 
and hands are washed before eating, and only the right hand is used for 
eating. After the meal the Lobi drink water or their favorite beverage 
beer. 6 

■2-hange; Rice wafi introduced by the French, but is still not much appreciated. 

Nutrition:. The normal diet includes 1, 250 grams of millet and maize a day, 
with sauces containing 64 grams of fat. Apparently this ration is suffi¬ 
cient for this healthy and vigorous people. There, are, however, difficult 
times, especially before the harvest. Their meat intake is low. 

Special; Tobacco is grown and used. Sorghum beer is drunk extensively. 

Although the information is somewhat old, little change is sus¬ 
pected in their basic food habits. 

References: 

1. Laboutet, Henri. Lei Tribu» du Rameau Lobi. Pari*. 1831. 

2. Haumant. Jean-Camille. Lei Lobi et Leur Coutume. Pari». 1929. > 
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Identification: The Mossi, also called the Mole or the Moshi (or, in the 

singular, Moara or Moaga) belong to the Mossi-Grunshi branch of the 
Niger-Congo linguist, c stock. 

Population and Area: Over 1, 000, 500 people in I960. Tt is estimated that 

from 50, 000 to 100, 000 Mossi migrate annually to Ghana. Thousands 

more goto the Ivory Coast, but not all return after the seasonal work is 
over. Ihey reside in an area of 105, 791 square miles. 

£2£~ndPhrÍmary fü0dS are Severai Pieties of millet and sorghum, with maize 
and beans as seasonal substitutes. Cereals are made into a number of 
cnshes, the most important of which is sagbo, variously called millet 
mush or millet cakes. Some kind of sauce, made with okra, tomato 

pimento pepper, deccan hemp leaves, catfish, and baobab is usually’ 

shelnd the Tí16' The MOSSÍ °Wn domestic animals such as cows, 
sheep goats, and dogs, and some poultry, suchas chickens and guinea 
fowl, but other tribes herd them, taking the milk and milk produces as 

mJZT' h1 Clea/ Whf,ther th*y eat beef °ther meats as well as 

rnd miîw « ny P r‘ BeanS are °ften ealen With 8hea butter, honey, 
men™ k* red peppers, okra, and salt are their major condi- 

Zrtl rfUKUmwrS’ mushrooms* sorrel nuts, leaves of figs, tamarind 
parts, and bush fruit are also eaten. 

Habits^ Except during harvest time the Mossi eat twice a day. Ti e early 

savhÍ °r main meal at night is 
S|gb£. Chtefs eat meat and drink beer between meals. Food is always 

tisuït Th ll r‘,8ht hand:'t0 “6e the left >>e considered an 

of seLritv I d Pr°n * gr°UP eal“ fÍrSt' Ml“"««! by others in order 
last drops drlnklnS> however, the most eminent person drinks the 

NUer Pr„'hetPla,? °£ mÍliet “ the “tapia amo"8 "’e 5. 000 Mnssi in 
g roject. It is reported that after some initial illness, they be- 

came accustomed to rice, but they still suspect that tt is less nourish! " 

han their traditional diet. Manioc is slowly being adopted as a staple. ' 

--1¾ ySÍS by. Jeafne Na8le) The prote4“ co'lt8”‘ of this diet seems iow 
ir0n- ^^0^ essential minerals and 

Special 
dï„ ob t ? 'S 8r°W” and ChoWed' or sometimes smoked. Mille! beer is 
drunk. Kola nuts are mentioned, but their use is not recorded. Delobsom 
mentions a rttual of drinking a mixture of human and animal blood when 
acqutrmg new chiefs and other, to insure loyalty. It is said, 
that the people only pretend to drink. * 
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F A ¿9 - 1 DAN 

loentification: The Dan (Da), with whom are included the kindred Gio, Tura 

“h" ß t0 the Manding° branch °f the Nißer-Congo linguistic 

£2el^onjuidArea: Between 50, 000 and 60, 000 Dan live in Liberia, while 
about 90, 000 live in the former French colonies. It is estimated that 

Wer: r 150, 000 Pe0ple in 1955, Thay le8ide in the ivory uoast, and Guinea. * 

Foods: The Dan are primarily agricultural, with rice as their staple crop 
Also grown are maize, taro, and bananas. Goats, chickens, and dogs 

cons dP m eaten' bUí Cattle are rare* There is some hunting and a 
considerable amount of gathering of wild roots and insects. They eat 

Tr Hsrhegg,H mÍlk* ir686' n0r bUtter- Cat-P^lars are often e'aten as 
a rallf. Wlt,b rice' whlle the yellow liquid in which grasshoppers have been 
cooked is often poured over cooked rice. Dried, cooked grasshoppers are 

ole6 t-f T a8f-an a.PPetlZer- Even though chimpanzees are extraordinarily 

Dan eit Ih6 V t meat ^ t0 m°St Clan memhers, and only a few 
before the^ves^ M " eSPef Ímportant d-i-g the summer .months 
dieL harvest- Manl°c and palm oils are also important items in the 

rÍCt \8 C°°ked' Ít ÍS dÍVÍded into five Parts by the chief's wife- 
part each for the men, the women, the children, the old women and 

heealttieSrf • ^ Hce “ '-d, but that man"’oc ie 

Change: No information. 

Nutrition: No information. 

—pecial:. They chew and sniff tobacco, but rarely smoke it tocu f 
also chewed. 7 ' Kola nuts are 

cToh»esump«onaÍr arnOUnt -P-.s 

References: 

1. himmelhdar^Haa.^uink.. MeDm, Be B»Mmvsn,jmWe,uf,ltan|,ctCii 

2. Vendent, ^phie de Cerote de Men (cô,e d ..ehe), «evne d'm—n.o 
etjlei Tradition» Pooulalrw, Tome 5:140-169,-287-204. - 
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FA 31 SENUFO 

Identification: The Senufo (Sene, Senoufo, Siena) belong to the Senufo branch of 
the Voltaic subfamily of the Niger-Congo linguistic stock. The Senufo 
form a large nation made up of many related tribes. The most important 
among them are the Minianka, Komono, Karaboro, and Nafana. There are 
about 20 subtribes making up the Senufo nation. 

Population and Area: It was estimated that there were about 800, 000 people in 
1953. The Senufo occupy a vast regipn of an area approximately 90, 000 
square miles in the Ivory Coast, Mali Republic, and Upper Volta, Africa. 

Foods: The Senufo have a reputation as excellent farmers and live primarily on 
agricultural products. Yams, millet, sorghum, manioc, and rice form the 
basis of their diet. A thick gruel of cereals, the main dish, is always served 
with some kind of sauce, frequently made from okra, fruits, eggplant, 
peppers, carrots, turnips, cabbage, squash seeds, peanuts, ginger, or 
watermelon. It may be made with or without meat. Meat is a luxury item 
for the majority of the people. Bf sides beef, lamb, and pork, the meat of 
goats, cats, chickens, antelopes, hippopotamuses, elephants, and a wide 
variety of other game is utilized. Except for frogs, bats, and rats, most 
wild animal foods are eaten. Dried fish is much appreciated and consumed 
in quantity. During the summer and the dry seasons, water, their common 
drink, is supplemented by beverages made from either baobab meal, tama¬ 
rind,fruits, or lemons. MilLet fritters fried in shea butter and dipped in 
honey or sugar are popular snacks. 

Habits: In the villages, peasants usually eat two meals a day, but townspeople 
also eat a small midday meal. The meal hours are not very regular, 
especially during planting or harvesting season. Men eat first, and 
women and children later. Beer of maize or millet often accompanies 
the men's meal. Only the right hand is used for eating. 

Change: White potatoes, carrots, turnips, cabbage, and a few other market 
vegetables were introduced and cultivated by foreign administrators, but 
are still not very popular. 

Nutrition: No information. 

Special: Tobacco of the Nicotina rusticana variety is grown and much appreci¬ 
ated. Kola nuts are also used. 

Evaluation: The information, in general, seems fairly accurate. 

References: 

1. Hola*. B. Le* SenoufoQrcomprl* lei Minianka). Monograph:« Ethnologique* Africaine*. 183. 1957. 

2. Delafoite, M. Le peuple Siena ou Senoufo. Revue de* Etude* Ethnographiques et Soclologlques.I 
and mVol. I. 17-32 , 79-92. 151-159. 242-275. 448-457.483-486. 
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F. .31 1 MINIA NX A 

In -int'fi cation: The Minianka (Minenka, Minyanka) constitute the northern 
branch of the Senufo, belonging to the Voltaic branch of the Niger- 
Congo linguistic stock. 

Population and Area: 187,000 in 195 3. The Minianka occupy an area of 
around 11,000 square kilometers in a low, dry brush area of the 
Mali Republic. 

Foods ; The Minianka are primarily agricultural. They also keep a con¬ 

siderable number of domestic animals, primarily sheep, goats, and 
chickens. Their cows are kept by the Fulani. Hunting and fishing is 
an economic activity of some importance. Salt and kola nuts are 
obtained by exchange in the market for surplus cereals. Cereals of 

all types are basic staples, including millet, sorghum, maize or eleusine. 
Cereals are made into a thick porridge which takes elaborate and lengthy 
preparation. The porridge is never eaten alone, but is always accom¬ 
panied by a sauce served as a side dish. This sauce is usually made 

from peanuts, okra, baob b leaves, or some other greens. Shea butter 
and peanut oil are u id for cooking. Smoked fish or, more rarely, 

meat is boiled and served separately at the same time as porridge. The! 

Minianka are very fond of meat and eat practically any type of meat no 

matter how deteriorated it is. All parts of the animal are eaten indiscrimi 
nately. Alcoholic drinks of all types are very popular with the Minianka. 
Small fried cakes (fritters) are prepared from millet and other cereals. 

Habits. The klinanka eat one solid meal a day which does not, however, have a 

fixed time, depending on the season and whenever i't ha ppens to be ready. 
They eat together but in separate categories -- men, women and children. 
All sit around a central vessel of porridge and use the fingers of the right 
hand to form a ball of the porridge which is dipped into the sauce and 
eaten. Snacks are consumed throughout the day in irregular fashion. 

Change: No information. 

Nutrition: No information. 

Special, Kola nuts are imported from, the Ivory Coast. They grow and smoke 
tobacco and also reduce the tobacco to snuff. 

Evaluation: The information is fairly complete but somewhat out of date. 

References: * 

1. Cheron, M. Georges. Les Minianka: Leur Civilisation Materielle. Revue D'Ethnographie et de 

Sociologie, Tome 4:165-186. 1913. ” ~~ * 
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Identification: The Tenda have five component tribes: Badiaranke, Bassari, 
Boeni, Koniagi, and Mayo. All but the Boeni are pagan. They live 
in small to medium compact walled villages. 

Population and Area; About 22, 000 in 1950. They live on the Guinea-Senegal 
frontier near Portuguese Guinea, the bulk being inside Guinea. The 
largest concentration is around the town of Youkounkoun. The group 
in Senegal are mainly Bassari. 

Foods: The basis of Tenda diet is a thick porridge made from one of the various 
cereals: sorghum, millet, or fonio. This porridge is always served 
with a sauce made from vegetables, peanuts, bambara ground nuts and 
condiments. They also use yams, manioc and beans. The Tenda 
eat almost all kinds of animals except ravens, vultures, kites, and 

• hyenas. Domestic animal meat is used, including beef, mutton, dog, 
goat, chicken, and guinea fowl. Fish are eaten when available. Many 
food prohibitions apply to special classes or persons. For instance 
the iron smiths may not eat the flesh of the caiman, and young un¬ 
married men may not eat partridge. Women do not eat mutton nor the 
flesh of sacrificial animals. Meat is usually stewed and eaten with the 
porridge. All major events are celebrated with beer drinking. 

Habits: One real meal a day at sunset, sometimes in the daytime if the husband 
is at home. There may be a small supplementary meal. They eat snacks 
such as peanuts and various wild fruits all day long. Men use only their 
right hand to eat. Women and children eat after men. 

Change: Although rice is planted, the Tenda are not yet very fond of it and 
often exchange it for millet. 

Nutrition: (Analysis by Jeanne Nagle) The diet in general seems rather ade¬ 
quate but some deficiencies in minerals and vitamins are suspected. 

Special: Tobacco is cultivated and smoked by men, women, and children. 
Sorghum beer is very important both in the diet and in the ceremonial 
life of the Tenda. Women prefer drinking the fresh palm wine while 
men prefer it strongly fermented. Mead is made in season and greatly 
liked. 

Evaluation: The information seems adequate and reliable. 

References: 

1. Delacour. A. Les Tenda. Revue d'Ethnographie et de Sociologie Tome 17:105-120:140-153. 1913. 

2. De Lestrange. Monique. Les Coniangui et les Bassarl. Institut International Africain. 86. 1955. 



X ; MENDE 

Idertification: The Mende are a West African group formerly known as 
KossaTor Kosso. They call themselves Mende and dislike the other 
names. There are three major subgroups: Kpa, Sewa, andKo-Mende 

or Kolo-Mende. 

Population and Area: 586,000 in 1948. The majority of the Mende occupy 
central and eastern Sierra Leone. A few also live in Liberia, but there 
is no information on this group. There are nearly 70 Mende chieftains 

in Sierra Leone. 

Foods: Rice is the principal food. Both swamp and upland rice are grown 
though upland is preferred both for growing and for eating. Manioc and 
yams are supplementary crops to fill in before the harvest of rice is 
available. The Mende, however, does not feel well fed unless he has 
had rice. Rice is usually eaten with a side dish of soup, oi chicken 

(if available)and vegetables, palm oil and seasoning are commonly included. 
Fish is a main source of protein, especially the bonga fish which is often 
smoked and stored. There is very little wild meat or domesticated animal 
meat eaten, except by the wealthy townspeople. Palm oil is a very im¬ 
portant food and by-products from it are important as cash crops. 

Habits: Two main meals per day, breakfast about noon and supper about 7:00. 

Change : Increasing urbanization has led to a cash economy throughout Mende 

land. 

Nutrition: (Analysis by Jeanne Nagle) This diet seems to include protein, 
fatT, and carbohydrates in adequate quantities. However, the amounts 
of fruits and vegetables consumed appears to be insignificant and the 
diet may be lacking in many essential minerals and vitamins. 

Special: Tobacco is considered a luxury and is frequently taken as snuff, 
’~™~~Home-grown tobacco is used. Kola nut is consumed in some quantity. 

Cannibalism is occasionally reported. 

Evaluation: Information is fairly complete, but lacking in some details and 
is fairly well up to date. 

References: 
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Identification: The Temne (Timne, Timmannee, Timni) tribe belongs to the 
est Atlantic branch of the Niger-Congo linguistic stock. They are 

mainly Moslem. 7 

Population and Area: 525,000 in 1948. The Temne occupy the northern 
province of Sierra Leone. Several other tribes are settled within the 
Temne area. 

Foods : The Temne areprimarily agricultural with important subsidiary 
ishing. Hunting is not an important economic activity. The staple 

crop is rice, partly grown in wet land areas but mostly of the upland 
dry rice variety Peanuts, manioc, and millet are subsidiary crops, 

aim kernel and kola nuts are grown primarily for cash. Pineapples 

^ rm8' tnd garden e*SPlant are ®dible plants grown. Each clan 
oí the Temne has an associated totem, usually an animal, fish, or bird 

Z blilSe?berS Clan ^ n0t °r eVen touch- The staPle dish is boiled rice and fish. 

Habits: No data. 

Change: No data. 

Nutrition: No data. 

Special: No data. 

Evaluation: The literature is somewhat out of date and deficient i 
respects. 

in many 
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K onti'i cation: The K pelle (Kpele, Kpelesse, Kpese, Kpewsi, Kpedze, Kperase, 
Kpelesetini, Gbelei, Gwelese, Gberese, Gbeize, Guerse, Gerze, Pessa, 
Pessy, and Akpede) belong to the Mandingo branch of the Niger-Congo 
linguistic stock. 

I 
Population and Area: 175,000 in 1957. The Kpelle live in central Liberia and 

the adjoining regions rf Guinea on both sides of the St. Paul River. 

Foods : Rice is by far the most important item in Kpelle diet. Rice, yams, 
manioc, taro, sweet potato, and sorghum are generally available. Severe! 
types of oil are made from palm kernels. Many are used for food while 
others are used in the preparation of ointments. Cattle are kept primarily 
for prestige value and are eaten only on important occasions. There is 
some consumption of other domesticated animals suchas sheep, chicken, 
ducks, and fowl. Fish are plentiful and form a fairly important part of 
the diet. Hunting contributes some meat to the diet. Totemic animals 
are assigned to individuals and must not be consumed by the individual. 
Manioc balls called fufu with either fish or meat broth are a common meal 
food. During emergency food shortages the palm oil tree is felled and the 
buds and fruits cooked together. 

' 

Habits: Two meals a day -- the morning meal taken between 10:0(1 and 12:00 
and an evening meal. The elaborateness of the meal varies with the time 
of year. During the rainy season while most of the agricultural work is 
being done, the meals are much simpler than those of the relatively 
leisurely ary season. 

Change: Many introduced foods are used insmall quantities. 

Nutrition : (Analysis by Jeanne Nagle) The Kpelle appear to suffer fx'om a lack 
of protein. The diet seems to consist primarily of carbohydrates and the 
people are most likely undernourished as a result. 

Special: Several varieties of tobacco are raised and smoked in pipes by both 
sexes. Kola is also a common narcotic. 

Evaluation : The information is somewhat deficient in some respects but in 
general outline, however, is probably reliable and reasonably recent. 

References: 
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Identification: The Bete belong to the Kru group of the Kwa branch of the 
Niger-Congo linguistic stock. 

Population and Area: 184,000 in 1956. The Bete occupy the Daloa, Gagnoa 
' and Soubre' regions of the Ivory Coast Republic. This study is con¬ 
cerned primarily with Bete of the city of Daloa. 

Foods: Agricultural activities account for the predominant foods in Bete diet. 
Rice, taro, manioc, Chinese yams, maize and bananas are the primary 
products. A palm oil sauce cooked in combination with sorrel leaves, 
tomatoes, bitter eggplant and pimento, is a basic source. Chicken 
or fish may be added to this oil sauce on special occasions. A large 
glass of water completes most meals. The principal dish is boiled 
rice or a paste made out of manioc flour, or plantains and bananas. 

Habits: Three meals a day are the general rule, the light morning and mid¬ 
day meals consisting sometimes of warmed-over foods from the day 
before. Supper is the mam meal of the day, and usually consists of 
a plat© of rice, a purée of taro, boiled bananas or yams, and a sauce 
of palm oil and vegetables or fish. 

Change: Canned goods are eaten when available but are generally a luxury. 
Roasted maize and yams in recent times have added variety to the 
daily menu. Gathering was an earlier activity of the Bete and agri¬ 
culture is relatively recent in the area. 

Nutrition : Bete nutrition appears to be above average. 

Special: No information. 

Evaluation: Information is fairly complete and recent. 
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FD8 TOMA 

Identification: Th«» Tnmn (J nm n -i 

^anch or «Te Nter-Congo *° 

Iibeyr¡rím“°Te "d5-000 and live in the hil¡y la’ sPllllng into adjacent Guinea. 

~~~~~fieh^ngy0^omesti<r^anhn^als^nclud^ctTws^^eo^^^6 bUt C°nside-^ 
ducks. These are not regularly killed f f /l ^ chickens ^nd 

roCrZT' BOth the fle6h °£ the horS' a"d “he X' ”11™/ r" the ^rt;eBrL 
are used as greens, and leaves, shoots a "umber o£ cultivated plants 
eaten. Mushrooms are reeularlv & tb ’ j” ^oots, o£ wild ones are 

Rice is boiled into a mash which is eatenVith^^’ ^ ^ SOUpS‘ 
or whatever "soup- is available. Manioc 7s bofl d”8 a Palm OÜ 
paste which is also served with "soup^ The foÍd Ínt0 a 
almost every kind of flesh has ? ^ f d eni°yed m°st is meat; 
or another. Thev reject th. a by the Toma at ona 
eggs. In some tribes only the n^oTüiT" and t0ad’ and refuse to eat 

grasshoppers, termites caXptlllr ^r1'^Snakes- s"aila. 
looted and eaten. Palm „ins is^rly t'a^e“ fnd dr^ ^ 

Habits : There are no fix#»d * 

or ready. CenerallXX^^rÄt^^ dT 

~anP?: Beer* gin and rum are ereatlv lik^d k *u ^ 

ported from the coast by those who can afjord'to rsoa.ndthey 

TSves0c:rCm:ralS ara ¡a ah°r* a^¡y -1 -or Liberia, and the 

Special: Tobacco is planted and th« is. 

snuff. They are fond of chewing k7la nut S The^r CheWed °r taken as 
its cannibalism. ë *' Jhe area was notorious for 

^X^uation: Fairly inclusive and up-to-date information. 

References: 

" ^eo'lo^l'nd ElnQe4bed?, of Amef¡cai 
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Identification: The Abron, a West African group alternately called the Guang, 
(Gbandja, Gibya, Ganja, Gonya, Gwan, Ngbangje, Ngbanye). The in¬ 
formation is primarily from the Brong group. 

Population and Area: 75,000 in I960. The Abron occupy the cantons of Akiton, 
Penango, Sianguy, Ahinitye, Foumassa, and the city of Bondoukou, of 
the Ivory Coast Republic. 

Foods : The basic food of the Abron is derived from a cultivation of the yam 
called fufu . Fufu is ordinarily prepared with a type of gumbo sauce. 
All foods are highly spiced and are considered unpalatable if not so 
treated. Meat is rare and highly desired. Fish, although not as valued 
by the Abron as red meat, is probably more important in the total diet 
than red meat. Fresh fruits, including oranges and bananas, are fairly 
common. Taro is almost equally important with yams. Manioc and 
several other types of root crops are grown and have strong secondary 
importance. Various types of wild game are hunted and consumed. 

Habits: The morning meal is taken about 10:00 and the evening meal just 
before nightfall. Men eat separately from the women and children. 
The Abron have a strong feeling about not watching other people eat. 
a he evening meal can be considered the only organized meal of the day. 
Other food intake is in the form of snacks. 

Change: No information. 

'Uutrition: The diet appears to be adequate in most respects but with a 
possible protein deficiency due to a lack of red meat. 

Special: No information. 

Evaluation: The information is up to date and reliable, but incomplete in 
many respects. 
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Identification: The Tallensi are closely related and very similar to the 
Namnam and speak a Dagbane dialect. The Tallensi (Tálense, Talansi) 
call themselves Talis. 

Population and Area: 35,000 in 1931. This figure shows a decided increase 
from earlier census figures and the Tallensi have undoubtedly greatly 
increased in size since that time. The Tallensi occupy somewhat less 
than one-half of the Zuarungu district of the northern territories of 
Ghana. ' 

Foods: Cereal agriculture is the basic economic activity of the Tallensi. 
Sorghum, millets, and rice occupy 92 percent of the area cultivated by 
the Tallensi. The standard meal of the Tallensi is sayab ni zict, which 
is a meal porridge, and soup. When in season, root crops of one sort 
or another are cooked instead of porridge, but are regarded only as a 
method of making the grain last longer. Porridge is regarded as a basic 
staple and even such things as meat, fish, bread and eggs, although liked 
by the Tallensi, do not take the place of porridge. A few edible wild herbs 
are collected. Shea butter is highly prized. 

Habits: Two meals a day are considered necessary for the satisfaction of 
ordinary needs. There are times of the year when the Tallensi are only 
able to have one meal a day, when the granaries are empty. Breakfast 
usually consists of leftovers and the evening meal will consist most 
frequently of porridge and a soup or stew accompaniment. 

Change: No information, although it is likely that the Tallensi are under¬ 
going considerable process of change. 

Nutrition: The seasonal fluctuations in food available to the Tallensi probably 
indicates serious nutritional deficiencies di ring part of the year. The 
people are predisposed to disease and it is appar ent that serious 
dietary deficiencies exist. 

Special: Tobacco is chewed and smoked by men and by old women. Kola 
nuts are imported and widely chewed. 

Evaluation: The information is fairly complete but somewhat out of date. 
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Identification: Ashanti is a term given to a large confederation of the Akan- 
speaking tribes with semiautonomous chieftains, all paying allegiance 
to a king whose seat of government is in Kumasi. 

Population and Area: 750,000 in 1950. There appears to be decided increase 
in population. The Ashanti province of Ghana has approximately 24,000 
square miles. 

foods: The Ashanti are primarily shifting agriculturalists. Yams are the 
staple food item, especially in the northern area where they are grown 
in surplus and exported to the southern area. Plantains are next in 
importance, followed by taro and manioc. Some maize is grown and 
rice is of some importance. I'ish is very commonly used as a supplement 
to the starchy main dish, usually in the form of dried or smoked fish, 
prepared with palm oil and pepper. Red meat is fairly uncommon, though 
highly desired. Snails are collected extensively in season and are con¬ 
sidered a great luxury. Cattle are kept in some areas but are not milked. 
Beer is made from maize and has important use in ritual. Palm oil is 
prepared from the oil palm. The usual meal is a mash of boiled yams, 
plantains, taro or manioc, pounded into a pasty consistency and served 
with some meat or fish stew highly seasoned with pepper and cooked in 
palm oil. 

Habits : There are two principal meals in the day,, at noon and after sunset. 
This habit appears to be universal in West Africa. 

Change: Cocoa was introduced as a cash crop in 1930 and is now of con¬ 
siderable importance. Manioc is slowly gaining wider acceptance 
throughout the area. 

Nutrition: (Analysis by Jeanne Nagle) Though the diet of the Ashanti in 
general appears to be fairly adequatë, there are undoubtedly certain 
food deficiencies due to the seasonal nature of much of the foodstuff. 

Special: Kola nut is grown mainly for export. Tobacco is grown and used and 
gin and rum are now available and used whenever the natives can obtain 
them. 

Evaluation: The information is fairly complete, reliable, and reasonably 
well up to date. 
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Identification; The Higi (also known as Kapsiki) refer to themselves as 

Kamun. They belong to the Chadic sub-family of the Hamito-Semitic 
linguistic stock. 

Population and Area; They number circa 100, 000 and live in the Sardouna 
Province ofnorthern Nigeria and adjacent areas of the Cameroun. 

Foo^ The two stapie crops are sorghum and millet. Sorghum predominates 
in the valleys where a number of varieties are grown. In the hilly 
areas, millet is more important. Manioc and yams are also signifi¬ 
cant m the over-all diet. Secondary crops include maize, peanuts, cow- 
peas, okra and chili pepper which is an indispensable seasoning for all 
soups and stews. Meat is generally scarce. Domestic animals kept in¬ 
clude cows, goats, sheep and chickens. Hunting is unimportant. Dog 
meat, donkey and monkey meat are rejected. Rats, mice and grass¬ 
hoppers are considered delicacies. Sorghum and millet beers are made 

or thTkSUme<L y regularly- The st*Ple daily dish is a cereal mush 
or thick porridge, tuwo always served with a side dish of sauce soup or 
or gravy, rmya, whose ingredients are meat (occasionally), cultivated 
greens and vegetables and collected leaves. Sour milk is ea“con. 

ar^avan w aVaÜable* ^goes, guavas and some citrus fruits 
are available in season. 

~ltS" aid*5ea^on^ar°Und 7 PM* other meals vaiT with family 

after deals'. arC ritually washed before and 

Change; Many younger Higi are growing rice which is considered a prestigeful 
cereal and is eaten in small quantities. Citrus fruits, papayas, ^fngoes 

d guavas are considered delicacies and available in limited numbers. 
Maize is still scarce and is considered a snack food. Peanuts are used 
more and more in local diet after having been grown mainly as cash crop. 
Tea is recent and is liked. Wheat flour and bread are fast becoming the 

dietVe erS 00 ln thC area* In g®neral* th*y seem conservative in their 

—UtrÍtÍOn: f(Analys;s by Jeanne ^g1*)- Carbohydrate content high while the 

ITZT U gr088ly dCÍÍCÍent* PC0PIC ^°bably lack many essential 

^^ko*abnut!0 Sm0ked UniVerSally* °lder men take and majority chew 

—1UatiOOÎ Reliable and adequate data from literature and missionary in the field, 
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Identification : The Bin! (commonly called Edo) are a tribe in central Nigeria 
belonging to the Edo branch of the Kwa subfamily of the Niger-Congo 
linguistic stock. 

Population and Area. The population of the Bini is estimated at 292,000 peo¬ 
ple, the majority of whom live in the eastern section of the Benin 
Division. The BeninDivision is part of the low-lying plain of mid- 
western Nigeria. 

Foods; Agriculture is the most important source of food. Hunting and fish¬ 
ing are of secondary importance. Cattle is imported from Northern 
Nigeria and the meat is sold in markets. Yams, manioc, plantain 
and palm oil are staples in the diet. Subsidiary foods are maize, 
rice peanuts, and a variety of leafy vegetables. Goats, sheep and 
fowl are important sources of meat, as are a large number of sma.ij.er 
animals that are trapped. Dog meat is taboo. Yams and manioc are 
commonly washed, peeled, dried and pounded into flour that is boiled 
into a thick paste. This paste is eaten with some kind of meat, fish 
or vegetable stew. Palm oil, salt, pepper and ground peanuts are 
indispensable seasonings. 

Habits; No specific meal times but they manage to eat three times daily. 
The third meal, generally taken after sunset is the most elaborate. 
Hands are washed before the meal, and it is the custom not to talk 
while eating. The séxes eat separately. 

Chanjje: The Bini are not conservative in their acceptance of new foods. 
Introduced foods now part of the diet include rice, oranges, pork and 
potatoes. They are fond of wheat bread. 

Nutrition; Most people are malnourished as they lack both animal proteins 
and vitamin C. Diet is too rich in carbohydrates and oils. 

Special: People are fond of chewing kola nuts and smoking tobacco. 
» 

Evaluation: Complete and reliable data based on personal interview of a 
member of the group, supplemented by the literature. 
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Identification: The Efik (Iboku, Efik Eburutu) of Calabar Province, Nigeria, 
speak a Bantu language. The data here refer to the Efik of Creek Town 
(Ohio Oku). 

Population and Area: Ca. 25, 000 in 1953. Those in Creek Town number about 
800. They probably inhabit about 300 square miles in riverain villages 
along the Cross and Calabar Rivers. The villages are not contiguous. 
They live in a tropical lowland forest. They are in contact with the 
Okoyong, Qua, Ibibio and Or on. 

Foods: Their economy is based on root agriculture and fishing, with son 
arboriculture, hunting and gathering. The staple foods are yams, 
manioc, taro, banana, palm oil, fish, coconut, beans, pumpkins, ri. 
plantains and melons. These are followed in importance by maize, 
eggs, chickens, meat, oranges, lemons, limes, capsicum pepper, bUck 
pepper, dried fish, papayas and mangoes. Snails, ducks, and lizards 
are marginal foods. Many kinds of greens and melon seeds are used in 
soups. Delicacies include candy, tinned fish, coffee, tea, and sugar. 
Unless there is a specific meat dish, everything is mixed to form a stew. 
The meat of leopards, cats, and snakes is not eaten. There are also 
individual food taboos. They enjoy feasting and snacking. They have 
many food dishes and soups. They have elaborate feasts to commemorate 
the dead. 

**abits: Specific mealtimes vary with individuals, but the main meal is 
night, with lunch (generally a 'soup1^ and a snack upon awakening î 
breakfast. The father will sometimes eat alone or with the wife a. 
young children. The older children eat separately. Hands are al. . s 
washed before eating. The sexes used to eat apart, but now tend to eat 
together. 

Change: The culture is very amenable to change in food habits. They have 
especially liked fish (tinned and dried), root crops and rice. Educated 
Efik frequently make cut-up fruit as a "Tweet" (from English 'sweet') 
for dessert. 

Nutrition: This varies with the wealth of the family. In general the diet is 
adequate, but a dietitian might find it too starchy, especially for the poor. 

Special: They use tobacco in snuff, or smoked in a pipe or cigarette. They 
like alcohol, especially gin, and make palm wine. 

Evaluation: Information is reliable, complete and up to date. 
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Identification: The Ibo are a cluster of related tribes speaking dialects of 
the Kwa subfamily of the Niger-Congo linguistic stock. The individual 
tribes are: Ada, Onitsha, Owerri, Ika and Ogu-Uku. 

Population and Area: The Ibo population has been estimated to number from 
three to four million. Probable correct estimate is around 3, 500, 000. 
They live in the southeastern section of Nigeria. 

Foods: The Ibo are predominantly subsistence farmers. Yam is the staple 
crop except in the south where manioc holds first place. In the very 
densely populated areas, coco-yams have replaced other yams as the 
primary crop. Subsidiary crops include maize, taro, beans, peanuts 
and pumpkins. Oil palms are important, since the bulk of the fat used 
in cooking is pressed from the oil palm seeds. Fishing is important 
especially around the banks of the Niger, though in some areas fish is 
taboo, as fish are believed to embody souls of ancestors. Game is 
scarce, and although they keep cattle, sheep, goats and chickens, meat 
forms an irregular part of their diet. Only wealthy people afford meat 
regularly. Dog meat is eaten. The usual meal consists of a plate of 
fufu, pounded yam, manioc or coco-yam mush and a side bowl of soup or 
relish (called ofe). This relish can be made from a variety of vegetables, 
spices and preferably meat or fish added. Both palm oil and capsicum 
pepper are indispensable ingredients in the preparation of the relish. 
Palm wine is tapped and consumed. 

Habits: The family eats together. In general three meals a day are eaten, 
the largest one in the evening. 

Change: Rice is being imported and sold on the market. It is well liked but 
still too expensive for the average consumer. In heavily populated 
areas, the staples have become manioc and coco-yams. Any yams 
grown are viewed as cash crops and exchanged for less valuable manioc. 

Nutrition: On the whole the diet seems to be adequate. On the other hand in areas 
heavily populated, and given present methods of cultivation, periodic 
shortages do occur. 

Special: LThere are some indications that cannibalism may be secretly prac¬ 
ticed in some areas; there are however no reliable details. 

Evaluation: Complete and adequate data. 
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FF33 JUKUN 

Identification: The Jukun (Juko, Kororofawa) belong to the Central or semi- 
Bantu division of the Niger-Congo linguistic stock. 

Population and Area: There are approximately 25,000 Jukun. They are 
scattered over the Benue Basin in Nigeria with the heaviest concen¬ 
tration in and around Wukari where the Jukun king lives. 

Foods: The Jukun are primarily agricultural with considerable fishing and 
hunting. Goats, sheep, chickens and dogs are kept and the flesh of all 
of these animals is eaten. The chief crops are millet, sorghum and 

. maize, but manioc, yams, sweet potatoes, peanuts and sesame are 
also important. Beer is made from all of the cereal grains, millet 
beer being preferred. Beer drinking is a daily routine and forms a 
major part of the Jukun diet. Everybody drinks beer including the 
children. Very often an adult has only beer for both breakfast and 
lunch. Next to beer, the principal form of food consumed is porridge. 
This porridge is made from cereal grains that are ground and boiled 
in water until very thick. It is served with some kind of stew, sauce 
or soup, made with vegetables, meat and fish, preferably all three in 
combination. Salt, pepper, palm-oil and shea-butter are indispensable 
in preparation of all these soups and stews. Markets are important 
features of economic life of Jukun, since a housewife now usually buys 
beer, condiments, and meat daily at the market. Tubers are disliked 
in general and grown as reserve crops. 

Habits: Normally there is one formal meal a day, in the evening. For the 
rest of the day, the Jukun satisfies his hunger with beer and odd 
snacks. Men and women eat separately. Main meal always has stiff 
porridge and sauce. 

Change: No information. 

Nutrition: No information. 

Special: Tobacco is grown and smoked extensively. 

Evaluation : Data rather extensive but somewhat dated. 
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Identification: The Katab is one of many related tribes belonging to the Katab 
cluster which is part of the semi-Bantu branch of the Niger-Congo 
linguistic stock. 

Population and Area: There are around 16, 965 Katab living in the Zangón 
Katab District of the Zaria Province in Nigeria. 

Jt_ood: The Katab are primarily farmers. Rice and millet are the staple 
crops, but sorghum, maize, yams, taro, sweet potatoes and peanuts 
are important. Women grow broad beans inconsiderable quantities 
and trade the surplus for goats. Numerous goats and fowl are kept, 
sheep are somewhat scarce. Cattle are rarely kept by the Katab, 
but they purchase beef from the Hausa. Goat, sheep, chicken, bush 
pig, monkey, iguana, rats, etc., are eaten. They do not eat dog's 
ilesh and sell dogs to their neighbors, the Kagoro, who eat them. 
Horse and camel flesh are taboo. Most important food of the Katab 
is millet porridge served with a soup or gravy of hibiscus seeds, 
usually highly seasoned. Boiled and mashed yams, eaten hot or cold, 
may, however, form the entire menu of the day. Beer is an important 
foodstuff in the area. Milk and milk products are scarce. 

Generally two principal meals; one at midday and the other after 
sunset. A morning snack of leftovers may be eaten. Men and women 
eat separately. 

Change: Apparently beans used to be one of the staples in the diet, later 
reports assigns a secondary role to them. 

Nutrition: No information. 

Special: Head-hunting was widely practiced by the Katab, it has been sup¬ 
pressed by the authorities. Tobacco is grown and smoked. 

Evaluation: Main source is rather outdated. Data should hold true in gen¬ 
eral, since no major changes indicated in later summaries. 

References: 

1. Meek, C.K. Tribal Studies in Northern Nigeria. Vol. 2. London, 1931. 

2. Gunn. Harold D. Pagan People: of the Central Area of Northern Nigeria. International 

African Institute. Ethnographic Survey of Africa: Western Africa. Part XII, 146. 19.¾. 



FF52 1 NUPE 
175 

—lification: ^eiCh^ ,he ‘Hbe „er its language is homogeneous. The 
principal subtribes are the Beni, Bataci and Kyedye (Kede). Most 
rural Nupe are farmers, as are some in towns. The Kede are fisher¬ 
men. 

Population and Area: Ca. 360,000 in 1955. They live in Bida and Agaie 
Emirates in Niger Province in Nigeria. Thu main body oí Nupe 
IS in the low basin formed by the valleys of the Niger and Kaduna 
rivers. The total area is about 7. 000 square miles. Small colonies of 
Nupe are spread all over Nigeria. 

Foods: Millet and sorghum are staple foods of the average or poor Nupe 
Among the wealthy, especially in Bida town, rice is eaten frequently. 

°i eT^lt lS l SeCOndary or even a luxury. Yams are a general ^ 
staple. The rich and the poor have very different food habits The 
poor eat little meat, chicken very rarely (except for religioui oc- 
casions), but meat cooked in palm oil is eaten every day by the 

Tap wn bther foods include mutton’ goat’ maize’ maDi0^ (a st°P gap food) beans, sugarcane, sweet potatoes, peanuts, mangoes 
bananas fish, locust beans and baobab leaves. Milk, chicken ’ 
ggs and pigeons are eaten rarely. Markets are important to the 

marker " ^ ^ ^ by the farmers ^ sold at the 
market Crops are grown locally and many Nupe do not live on the 
land and must buy their food. Pad palm oil is L chief ingredtam 

fWSrPS SaUCeS eaten With the uulversal Nupe dish, porridge with fish or porridge with meat. porridge 

—S:e“h”randBWoth'en eat aPart ir°m eaCh °ther- Uttle b°ys eat with 
îhÏZ i /m0^3 3 ln a CirCle in order of precedence. There are 
hree meals daily, one dish (combination) at each. Water is drurk 

between meals and fruit and other snacks are eaten at odd «mes during 

wherí a t 7 SDaCks bou*ht >-eady-made at the market 8 
where a traveler can also buy a ready-made meal. ' m**Ket, 

Change: Cattle were once kept, more as capital than as a source of food 
Manioc was unknown years ago. Mangoes are also relatively new 
and are one of the few cultivated fruits. relatively new. 

Nutrition: (analysis by Jeanne Nagie) Because crops are grown locally the 
“ H 1Ve b* anCe oi the eonntry must always remain dependent^’n the 

when thens°tÍTde market- JUne a"d when the staples give out. Typical deficiency diseases including hnil 

rne haerS'hare ^ ' -tody oÎ diet among the 
Nupe has shown that the women's share of daily meals íi e th/ i 
cooked with palm oil) is only one fourth of the men's sha«: ' The«“ 
s a low fertihty rate for Nupe women in general. One possible reason 

prenatal deficiency of vitamin E, which is present in palm oil. 
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Sr_cial: Kola nuts are raised and exported. 

— Uat-D: Inf0r“ati0'' U “‘lively complete, reliable and up to date. 

References: 
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FF 5 7 TIV 

Identification: The Tiv are the largest ¿agan tribe in northern Nigeria. They 
formerly were called Munshi. 

Population and Area: The Tiv are estimated today to be around 800, 000 people. 
They live in the northern provinces of Nigeria on both banks of the Benue 

River. 

Foods: Grains and root crops are basic, the mostî important being sorghum 
and yams. In the northern areas, grains are more important while to the 
south, the yam takes over as the single most important staple. The 
national dish that is eaten daily is a porridge made either from yams, or 
a mixture of yams and/or manioc and/or grain flours. This poriiidge is 
always served with a side dish of vegetables, meat, fish, or oil nut paste. 
Domestic animals are rarely slaughtered for food, and most meat cooked 
tends to be bought in the market: either game or fish. A number of 
vegetables are grown, including okra, onions, and tomatoes. Beer, both 
sweet and bitter, is brewed and the sweet kind is given to women and 

children. 

Habits: The Tiv eat two meals a day: morning and sunset. For lunch, they have 
a snack, usually roasted maize, peanuts, or fruits. Men and women eat 
separately except in monogamous households. Porridge is taken with the 
right hand, rolled into a ball and dipped into relish or sauce. It is swallowed 

after little chewing. 

Change: Consumption of manioc has increased considerably among the Tiv, 
and the surplus is being exported. Salt is bought regularly at markets, 
and sugar lumps are considered a luxury when they can afford them. 

í ¿cial: There is no clear statement cr agreement as to whether the Tiv practice 
cannibalism. There are rumors of ritual cannibalism presents Men grow 
tobacco and along with the women and even children, they indulge in 

smoking. 

Nutrition: No information 

Evaluation: Good up-to-date sources. 
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Identification: The Ife comprise one of the Yoruba-speaking groups. They have 
been variously called both a tribe and a subtribe. Although the foods apply 
to the Ife, they are with few exceptions typical of the traditional diet of 
all the Yoruba. 

Population and Area: The Ife alone number around 30,369. The Ife live mainly 
in and around the city of Ife in Nigeria. 

Foods: Yoruba diet consists basically of starchy tubers, grains and fruits 
grown on their farms, supplemented by vegetable oils, wild and cultivated ' 
vegetables and meat and fish. Meat is still eaten in moderate amounts, 
and the bulk of it is purchased and cooked into stews. Yam is the staple 
food of the Ife, although often the poorer classes cannot afford it and 
resort to substitutes such as manioc, taro, or maize. Bananas and 
plantains are also of considerable importance in the diet and are especially 
roasted for snacks. Peppers, onions, salt, and various other spices are 
used consistently for seasoning. 

Habits : They eat three meals daily with the most important in the evening. It is 
bad manners for anyone but the elders to talk at meal time. Much food 
is sold cooked in the city streets and is consumed on the spot. Presenting 
or taking food or drink with the left hand is an insult. 

Change : Little change has taken place in the diet for the last hundred years. 
More meat is available now, and a larger variety of cooked food is 
available, in markets. 

Nutrition: (Analysis by Jeanne Nagle) This diet seems to be high in fat and 
carbohydrates. The protein content is low, although this may vary with 
the amount of meat consumed. 

Special: They smoke locally grown tobacco and chew kola nut. 

Evaluation: Very extensive and recent information on diet. 
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Identification: The Buhi (Adija, Boobe, Eddeeyah) are a Bantu tribe on the 

island of Fernando Po. 

Population and Area: Evidence indicates that the Bubi population has been on 
the decline; the latest estimate for total number was 9, 350 for the year 

1945. The island of Fernando Po is part of Portuguese Guinea. 

Foods: Agriculture is the primary source of food, although trapping, hunting 
and fishing are still very important. Of wild plants, they seem to gather 

and utilize only fruits and tubers, not leaves. The staple food crop is yam 
closely followea by taro, manioc, and bananas. Honey is gathered as are 
turtle eggs. Goats, sheep, and chickens are raised and provide meat for 
the island. Chicken and other birds' eggs are used only for medicinal 

purposes. All kinds of insects are rejected as food. Palm toddy is col¬ 
lected and drunk extensively, and palm oil serves as the basis for most 

food preparations. 

Habits: No information. 

Change: Maize, sugar cane, and bananas were introduced by the Portuguese, but 

their cultivation is still limited. The Spaniards had introduced oranges, 
potatoes, and cocoa; these latter two are the main cash crops now. 

Soecial: They are very fond of smoking tobacco, but do nto seem to plant it 

themselves. 

Evaluation: Rather limited and somewhat dated information. 
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--ntlfl^ati°n: The term FanÊ is applied to a group of tribes that share many 
basic cultural elements. Fang proper is the name of one of the largest 
of these tribes. Another name for these tribes that is gaming in popu¬ 
larity is Pahouin. «= r t- 

Population andArea: Since there is no census for the Fang, and there is no 
agreement as to exact limits of tribal units, the population estimates 
vary from 650,000 to 1,500,000. A most recent one of 1958 gave them 
a total of 820, 000. The Fang inhabit the rocky plateau shared between 
Cameroun, Rio Muni, and Gabon. 

Foods^ Agricultural produce forms the basis of subsistence: manioc, plantain 
macabo, yams, and maize are staples in that order of importance,' There 
are many ways of preparing each, especially the manioc where men and 
women have different dishes. Despite the fact that they have goats, sheep 
pigs, and chickens, the Fang are very reluctant to slaughter their domestic 
animals and hunting and trapping are still major sources of meat Wild 
plants are gathered extensively. There are many food prohibitions that 
app y to certain clans, and some universal ones. They are not allowed 
to eat lizards, rats, shrews, eggs, toads, and frogs. Both sugar cane 
wine and palm toddy are regularly drunk. Palm oil is the basis for stews 
and sauces eaten with cereals or tubers. 

Habits: Generally three meals a day: in the morning a cold leftover manioc 
dish, at noon a small snack, and the main meal in the evening Men 
and women eat separately . When the meal is mush or soup, they eat 
from a common bowl using spoons. Solid foods are served on green 
leaves and fingers are used. 

Change: They use imported salt, stockfish, tinned sardines, sugar, and con¬ 
densed milk. Pigs may be gaining in importance as a new animal raised 
specifically for slaughter. 

Nutrition: No information. 

fecial: The greatest physical pleasure to the Fang is in the eating of meat, 
and except for the specified taboos nothing escapes their palate. They 
were notorious cannibals. They smoke and chew tobacco and kola nut 
eat strychnos icaja and use the juice of the hemp plant. 

Evaluation: Sources rather old and too 
identified individually. 

general since the various tribes are not 
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BaKntu tribe compo6ed oí the »üb. 

LTZ.yot - ríe'/g“'aÄ;Brnde’Ndo^-‘- 
and claim common origin ^ “ COmm0n ge 

Population and Area; 'They number circa 28, 326 and show clear sima of a 
decrease in numbers. They suffer from venereal diseases anfa hioh 
infant mortality rate which is difficult to combat in their me,, », ^ 
and thickly forested country in Cameroun. mountainous 

Foods: Roots and tubers are basic: yams, manioc, taro, xanthosoma and 
sweet potatoes, plus maize, the only cereal cultivLt^in larn¿ 

quantity. Other foods, both vegetabL and »0^“ are ‘ñ »h -.» z 
relishes or side dishes that help make the Vh,0Ught oi as 
These relishes are highly seas^^Sr^ 
peanuts are important secondary foods that are often * », 
various condiments and steamed into "breads" that g fd’ mixed W3th 
Palm oil and red oeDoer are J , that are eaten with sauces, 
sheen u C PePPer are basic ingredients in all cookinc Goats 
sheep, chicken, some ducks and does are raised anrf g ur ” ’ 

raise guinea pigs and use them regularly for food tit« 7°men 

a:n:o^^^“:-Ärre^birthe 

all the Banen refuse to eat eaas Thoj, f a11 bird8- Almost 
maize beer and palm wine. * be*ides 

—beitg^r-ff“,^ are eat“' “d women eat separately, the men 

^béatr^r rnuts “d “ - 
rate very low in presttse but tt. * ,, °Pea" occuPati°n. They still 
die,. Canned OÍ 
rejected. Thev are fonrf nf a 7 , ’ those ln tomato sauce are 
flour. OÍ condensed milk and bread made from wheat 

Nutrition: Nutritional study carried nut h™- r u 
indicated gross over-all undtt, Y‘ French ï°«mment in the area 
the most severely affected ’ and childre" being 

SEeçial: There is no mention of tobacco, mos, Banen are fond of chewing kola nut. 

Evaluation: Fairly adequate and up-to-date information. 
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IdenUíica-tion; One of the many highland Bantu groups in Western Cameroun. 
They include the Bekepa (Begbak) who are considered the original 
Bafia; also included are three other related groups: Bekke, Moko 
and Bape. 

Population and Area: In 1954, they numbered 18, 396 of whom 11, 956 were 
Bekepa. The Bafia live in the valley on the right bank (south) of 
the short section of the river Mbam. 

Foods: Agriculture is the main food source and the two most important 
staple crops are sorghum and maize. Yams, taro, beans, sweet 
potatoes, manioc and plantains are of considerable importance. 
Hunting and gathering are insignificant in the diet although the Bafia 
know a variety of wild food plants and use them on occasion. 
Domestic animals include sheep, goats,chickens and more recently 
pigs. These are less a source of meat than of wealth. Dogs used to 
be fattened for the table, and are still eaten in most areas. Roast¬ 
ing is the usual method for cooking meat. Cereals and root crops 
are usually reduced to flour and then made into porridge, gruel or 
sausage-like bread. Palm oil is main fat used in all food preparation. 
Salt and pepper are regularly used for seasoning. 

Hau^tsj They average about five meals a day of which the last is the most 
important. The morning meal is leftovers. Men and women eat 
separately, the children eating later with the women. Hands are 
used, and for soups there are ladles. 

Change: The number of pigs kept is increasing gradually. Many people 
are now reluctant to kill dogs for food, whereas formerly they were 
kept mainly as a source of meat. 

Nutrition: Fairly balanced diet seems to be available though quantity is 
doubtful. There appears to be a shortage of meat. 

special: Tobacco is smoked in pipes by both men and women. The Bafia 
were notorious cannibals and human flesh used to be sold at markets. 
1 her« is no information as to whether cannibalism is still practiced 
to any extent. Palm toddy is tapped and drunk regularly. 

Evaluation: Main source is rather outdated although recent summaries do 
not indicate any important changes in diet. 
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Identification: The Koko (Bakoko, Batjek, Mwele) are a Bantu people among 
whom live a number of Bakielle Pygmy hunters. They live in com¬ 
pact villages aqd have petty paramount chiefs. 

Population and Area; They are estimated at 20, 000. The largest concentration 
of the Koko is in the subdivision of Edea in Cameroun where they form 
a circumscribed ethnic block, otherwise they are scattered among the 
Bassa. 

Foods: They are primarily agricultural; the staple crop is taro closely 
followed by manioc, both bitter and sweet. Plantains and bananas 
are important also. A few animals are kept -- goats, sheep and some 
pigs. Milk is not used. Dogs are kept both for hunting and for food. 
There seems to be clan taboos on some animals, but provided that one 
is not breaking his clan taboo, the Koko eat the flesh of all animals 
irrespective. Caterpillars, worms and all insects are considered 
delicacies. Hunting is not a sport but a serious pursuit providing bulk 
of meat diet since domestic arimals are so rare. Men fish regularly 
and women and children gather small fry and shellfish. Boots and tubers 
are either simply roasted under ashes or dried and pounded into flour 
which is made into gruel. Meat, fish and vegetables are cut up and 
stewed in palm oil and pepper into a sauce or relish to be eaten with 
the roasted starchy dish. The preferred drink is palm wine. 

Habits: No information. 

Change: Yams, maize and peanuts are recent additions to crops of the region. 

Nutrition: No information. 

Special; ihey smoke tobacco and hemp and chew kcla nut. The Koko were cele¬ 
brated cannibals in the past and the practice is still reported for the 
region. 

Evaluation: Data generally adequate although not very recent. 
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l^cnt'f.eation: The Podokwo ere a pagen tribe of Northern Cameroon, in. 

Mukulehe-udjii,i'Taia 

The Podokwo number around 10. 000 people. They 
r hern mountain border of the Hepublic of Cameroon. 

F ood. 

fFoõd80aared«oardeadrLthe ^ P0d0kw° "ther 

into thick porridge JeveTinTh^orm of'baUe'.T cT “""Vh“ 

ir,: iry ---- ■f! i. °e amount« and is consumed repularlv j fish are not eaten «rif-v, , . reguiarxy. Meat and 

hunger, " since only smaller*™^1 f^’t and Podokwo display "meat 
in any amount Goat, ® ”? ra‘S and 5nakes) available 

are Zpt Z eat.ï'only on'““ “"V0®3 "1US S d0»a 

«r SnmeC:°rdabedr"e?aareTal- ^ ^ a”d d^ 
a rare and highly Drived nnnrig th*red and eaten ln season. Salt is 
in preparation of sauces. ^ pepper ls liberally used 

Habits; They have one real meal a day when the wnrr^n 
cakes and the sauce in th* • ., omen prepare the cereal 

Breakfast is an individual affair^ñd i a!fi W°n,en eat separately. 
peanuts are eaten be,we“Í meèls 1CftOVer5- BdaStad 

Change. French administration tried intyn/tsi/ei 
little success. manioc into the area with 

^^pimdTe^iiny-Yfort:::^;;:1"®ior meat aad ^£'r kaa*e 

“ing is accompanied by “ri^Ld ^ 
and smoked extensively. riiíçe. Tobacco i? raised 

Evaluation; Fairly up to date and adequate data. 
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—The Wute <Ba£ute' Broute) are a tribe of central Cameroun 
and form a separate branch of the Niger-Congo linguistic stock. They 
are partially Islamicized. ^ 

- PqpulationandArea: Apparently the tribe is declining rapidly; today they 

MbanTs 7 arOU"d,13' 00°- Thcy live in a territory bounded by the 
Mbam, Sanaga and the Kim rivers of the Republic of Cameroun. 

—maniofhn'KmaÍZe ^ mUlet are the StaPle croP^ although 
animals lbd^nanaS ^ ^8° Very imPortant in ^e diet. Domestic 
anima s include some goats and sheep (eaten but not milked), dogs 

Hunting nU,mer°US Chlcken (meat but eggs eaten) and a few ducks. 
Hunting and collecting are secondary activities and fishing is important 
only among those on the river banks. Sorghum and maize beer ilong 
with palm wine are greatly liked. The Wute feel they can go for a dL 
without food but not without beer. They exhibit great preference for 7 
meat regardless of source or state of decay. Horses,"dogs ratS 

side^d H1*673 are a11 eaten voraciously. Termites are con- ' 
a elicacy. Only chiefs may eat the meat of elephants and 

chevrotains, and some clans reject the flesh of leopards" hippopotamus 

withTve?; sfro„"d,ard ^ V PaSte wh!ch“n 
the Wute ill ÚÚríy rPPered meat °r veSet^ble sauc~I, is said that tne wute will eat anything and everything. 

—-fLThey generalIy ea‘ three meals a day- Women are In charge of 
food prepararon Sexes eat separately, the women sitting dow„°Ó 
their meal only after the men have been served. 

—8ivaiUbTeei,air br U:rCCiSfUl at,emptS ,0make ‘ha —es use the 
accepted. ' POta,° W“ ‘ntroduced *>ut was not 

—ri“°d: (Atolysis by Jeanne Nagle) Diet consists mainly of starchy earhn 

intest*::! paTrae.y,r * da—cie,yant^’ 

S£ecial: Until recently, the Wute ate human flesh regularly usually that of 

war prisoners. Tobacco is planted and traded for from nearty tribes. 

~ValUid°ay. m°5t B0UICes ara rath=f old. data probably holds true 
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IËÎ2llflcatl0n: The Banda are a large group belonging to the eastern br . 
of the Niger- Congo linguistic stock. The three major tribes are tne 
Banda proper, the Langbwasse and the Dakpwas. 

ZqPulation and Area: No population data available. They live at the ext.-, c 
limit of the equatorial forest in the Central African Republic. 

Foods: The staple crop is sorghum with manioc as the co-stapie in the 
south. These are followed in importance by sweet potatoes, peanu- 
bananas, maize, yams, beans and peas. There is very little fishir. 
but hunting is important. Termites are collected and eaten in season. 
Goats, chickens, dogs, ducks and some sheep are kept and used for 
ood. There are many taboos on eating animal flesh that apply to dif¬ 

ferent clans and individuals at one time or another. Women are gen¬ 
erally not allowed to eat chicken until the birth of the first child. Beer is 
made from the cereal grains and manioc and is important both in the 
diet and for ritual. Cereals, tubers and other starchy foods are pounded 
and boiled to a thick porridge which is served with a side dish of stewed 
meat, fish or vegetables. Various palm trees are tapped for their juice 
which is fermented into wine. 

Habits: There are no regular times for meals. Men and women eat 
separately. 

Change: Rice was introduced recently into the area. Missionaries introuu 
the pig, and many natives raise it now for its meat. 

Nutrition: No information. 

Special: The Banda were notorious cannibals, and the habit is still reported 

groÄi^o k:rciaU,r ^a tribai war- B°th are 

Evasion: Excellent inventory, but little detail on preparation of foodstuffs. 
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Identification: The Gbanu Baya are a subgroup of the Baya (Baja, Gbaya) 
whose language is Sango. 

I Population and Area: Ca. 40, 000 in I960. Population is increasing rapidly 
with a marked decrease in infant mortality. The Gbanu Baya live 
in the District of Bossembélé in the Central African Republic. 
Groups of Baya are also found in the Cameroun Republic. 

Foods: The Gbanu Baya practice shifting cultivation, but live in stable 
settlements. Bitter manioc is the staple; recently it has also been 
exported. The Baya further to the north grow more millet, but 
manioc culture is spreading. Manioc mush with a sauce is the main 
dish at every meal. Animal foods are not significant in the diet, but 
domestic animals are kept as a form of wealth. Hunting small game 
is more important than large game. Secondary to bitter manioc are 
maize, sweet manioc, peanuts, okra, sesame, bananas, mangoes, 
papayas, pineapples, rabbits and rats. Various kinds of meat -- beef, 
game, goat, mutton, dog and pork -- are used in sauces, as well as 
tomatoes, onions, palm oil, manioc leaves and wild plant leaves. 
Food is the main topic of conversation because of its scarcity. Women 
do not eat chicken, goat, or snakes. Men do eat snakes, but 
adolescent boys may not eat snakes, dog or monkey. Children may 
eat anything. Imported coffee is drunk with sugar and canned milk. 
Tea is less popular. 

Habits: They have one main meal in the evening, shortly after dark. The 
men eat first, and may invite anyone who is around to share. Fruit is 
eaten at odd times during the day. Also at odd times the wife may bring 

I her workman husband a dish of food. It is a matter of prestige that she 
have on hand enough food so he can entertain. They would not prepare 
any food on arising in the morning, but eat leftovers. They use fingers 
to eat. I Change: Several recent European introductions are used: mangoes, a few 
oranges, canned milk for children, and coffee. They cultivate some 
things for the Europeans which they do not eat themselves: potatoes, 
carrots, lettuce, sweet potatoes (except the yellow variety), green 
beans, dried beans. 

Nutrition: There is a protein and mineral deficiency and goiters are frequent. 
Salt is highly prized,' but they get little of it. They may have a calcium 
deficiency. The deficiencies are noticed most in a general lack of vitality. 

Special: They grow tobacco and smoke it in pipes. They also chew it and use 
snuff. A very little marijuana is smoked. 

Evaluation: Information is complete, reliable and up to date. 
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Identification: The Mandjia are a large pagan tribe ape aie. ng a distinctive 
language of the eastern branch of the Niger-Congo linguistic stock. 

Population and Area: Estimated population is 25, 000 people. They live in 
the Ubanghi-Shari region of the Central African Republic. 

Foods: Primarily agricultural with sorghum, maize, and millet, as the main 
cereal crops, and manioc as the co-staple. Yams, taro, sweet potato, 
beans and peas are secondary foods. The diet is basically vegetarian ’ 
due to a lack of steady source of meat (the country is unsuited to raising 
large animals). Only domestic animals raised are goats, dogs and 
chickens. Before their subjugation by the Europeans, human flesh was 
a primary source of meat to the Mandjia, and is still reported eaten in 
many areas (it is taboo to women and children). They have an intense 
craving for meat and no source of meat is disregarded; they eat elephants, 
dogs, monkeys, rats, frogs, lizards and all kinds of insects. Intimes 
of periodic food shortages, they resort to gathering wild roots and tubers 
which they usually have to detoxicate before eating. Wild leaves and 
seeds are used regularly in their soups and sauces. The usual meal has1 
two components: solid and liquid. The solid part is a thick cereal 
porridge or manioc bread which is always accompanied by a soup or 
sauce containing meat, fish or vegetables. Pounded peanuts are often 
added for seasoning. They make beer, manioc "wine" and mead. 

Habits: Two meals a day are served. They eat leftovers in the morning. 
Women serve the men, who eat first using their fingers to roll a piece 
of porridge or cut some manioc bread into a ball which is dipped in the 
sauce and then eaten. Beer is drunk separately and not as part of the 
meal. 

Change: No information. 

(Analysis by Jeanne Nagle) Diet appears lacking in animal proteins. 
Most are probably undernourished despite calories received from tubers 
and cereals. 

Special: Both tobacco and hemp are grown and smoked. 

Evaluation: Source is badly out of date and data most probably not entirely 
reliable. ' 
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I^^mcaUon: The Dinka (who refer to themselves as Jien) consist of a 

Ö th.dTn?;nt,,ribe8 b“l0n8i'‘g th' <iiVis 1 on of the South«n'branch Of the East Sudanic lincuistic stork nfr,i « -u x , , ^ouuiern branch 
Agar. Bor, Cic. Mong! Rek. T^ng and Tur AUab- At"0t- 

T^ey T CStin,ated to be 500, 000 people. The 

Chazal, Upper Nile and'Kordof vast “reas in the Provinces of Bahr A1 
, upper mie and Kordofan, all in the Kepublic of Sudan. 

££££s; They are primarily pastoral with subordinate agriculture Catti 
very important in Dinka life and are the center of tL “ Cattle are 
complex. The amount nf * i*-- erriotlonal and ritual xne amount of cultivation varies revionallv . , 
sorghum, closely followed by millet and mai^ r Uy' ^ aplC Cr°P lS 
important additions to the basic diet of ce^eaf’ ^ Peanuts are 
Milk from cows, sheep and goats is drunk ge’ uT' ^ ^ ^ 
and is served as a side dish with thn ^ lways boiled or curdled 
are often slaughtered for food but cattle^ p0“'ldge- SheeP and goats 

not killed except for large cellbra ion, J V ^ ^ t0 die are 
mixed with butter alono uv ., . ’ porridge is served often 

important secondary food. Beer is^r'e^ Í b0,lled meat °r fish- Fish is an 
than a beverage by the Dinka. There arTmany t1^008^^60 more of a ^od 

to the various clans ’and sibs.* Cre are many t0temÍC tabOOS aPPlyinÊ 

j^abits: Usually one meal a day is eaten in fV... 
children eat separately. evening. Men, women and 

Change: No information. 

ÍÍ^\n'hndr a^rg^it^^^crl“0 d* ^ — 
and Vegetables. S Sre SOmewhat low in carbohydrates 

Special; Tobacco is grown and smoked extensively. 

Complete and fairly up to date information. 
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Identification: The Nuer,who call themselves Nath, are a large Nilotic tribe 
j living in the swamps and open savannah on both sides of the upper Nile. 

Population and Area: The official estimate for 1952 was 260,000 . They are 
found in the Upper Nile Province of the Republic of Sudan. 

i 

Foods: Although the Nuer are essentially a cattle people, they really practice a 
mixed type of economy which is dictated by the ecological equilibrium. 
Rinderpest prevents complete dependence on milk foods, climate prevents 
complete dependence on grain, and hydrological variations prevent com¬ 
plete reliance on fish. Milk and its by-products, sorghum in the form 
of both porridge and beer, a little maize, fish, and meat from the herds 
are the main items in the diet. Smaller game is hunted. Crocodiles are 
considered a delicacy. Carnivora, monkeys, zebra, insects, and a large 
number of birds and eggs are rejected. Green vegetables are seldom 
eaten, and wild plant foods are important only in famine years. Porridges 
and gruels are usually eaten with sour milk or butter. 

Habits: Two meals a day are eaten; morning and evening. Morning meal is 
often leftovers. There are elaborate rules regarding proper seating 
arrangements at meals between the sexes. A common dish is used for 

eating. 

Change: No information. 

Special: In a normal year, food is most abundant from the end of September 
until the beginning of December. There is seldom any surplus and at 
the beginning of the rains, shortages occur. Regular famines occur 
every few years,and since they have no reserve root crop, the consequences 

! of these periodic famines can be very grave. Tobacco grown under eaves of 
huts and is both smoked and chewed. 

Evaluation: Fairly up-to-date and sufficient data. 
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FJ23 SHILLUK 

Identification: The Shilluk form the northernmost Nilotic tribe in the Sudan. 
They are divided into four classes or groups of sibs: Kwareth, or the 
royal clan of which the Shilluk king is always a member; Ororo, a 
disinherited royal clan; Bangreth, personal attendants to the Kv/areth 
clan and the Colo clans including the main body of the population. 

Population and Area: Population is estimated at 120, 000 people. They are 
found in the Upper Nile Province of the Republic of Sudan. 

Foods: Sorghum is the staple food crop, and the Shilluk distinguish many 
varieties of it. Gruels, porridges and beer are m- de from sorghum. 
Maize is substituted in all these foods when sorghuip runs short 
especially before the harvest. Wild grasses and lotus are used in 
times of famine. Very few wild fruits are eaten. Meat and milk are 
rather scarce, and animals are rarely slaughtered for food. Animals 
are bled only after they have died, not while alive, and the blood is 
cooked. Fish forms an important part of the diet in the rainy season. 
Sorghum gruels are combined most frequently with milk, meat broth, 
meat and fish, beans, and sesame fat. Meat is seldom eaten alone, 
except on the hunt. Cows, sheep and goats are only slaughtered and 
eaten if sick or dead from natural causes, since they are regarded 
as symbols of wealth and prestige. 

Habits: Meals for men are served twice daily morning and evening. Women 
eat separately and when they can. 

Change: Government of Sudan has had little success in persuading the Shilluk 
to slaughter more of their cows for food. Apparently they are very con¬ 
servative in diet. 

Nutrition: Famines occur periodically especially in the dry season. Salt is 
lacking in diet of both men and cattle and a substitute (potash) is made. 
Diet is most probably severely deficient in essential nutrients. 

Special: Tobacco is grown and used wideïy. Older people smoke pipes, 
while the younger ones prefer to chew tobacco or take it as snuff. 
They crave tobacco and they claim that it makes them less hungry. 
They will even sell cattle for tobacco. 

Evaluation: Fairly complete and up-to-date information. 
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FK7 GANDA 

Identification: The Ganda (Baganda, Waganda) are a Bantu nation com¬ 
prising the largest and dominant tribe in Uganda. 

Population and Area: 870,000 in 1934. They probably number over a 
million at present. The Ganda country is situated on the north and 
west shores of Lake Victoria in Uganda. 

F pods: The word for food in Gandß. is "matoke" (banana). It is their 
chief and preferred food, both the fruit and the root being used. 
These are supplemented by meat ;goat, cow, lamb and chicken) 
fish of many kinds, groundnuts, marrows and some wild greens. 
Root crops, such as manioc, sweet potatoes, yams and taro, are 
considered inferior substitutes for banana, but nevertheless are 
used and are often baked and given to children as snacks. A 
favorite way of cooking both meat and vegetables is to wrap them 
in banana leaves and steam them over hot water; they also bake 
occasionally, Flying ants, grasshoppers, and certain lake gnats 
are favorite foods. They generally prefer their foods served very 
hot rather than cold. The various clans are totemic and have 
taboos against eating hippopotamus and elephant. Eggs are seldom 
eaten by men and never by women. Millet may be eaten in time of 
famine, but normally it is grown and used for beer brewing. 

Habits : Great care is taken in the preparation of food. There is great 
honor attached to the work of cooking. No hand touches the food 
while serving it. Hands are always washed before and after meals. 
They use their fingers to eat, although utensils are now more 
popular among the educated. They usually eat together unless 
visitors are present. None drink water until the meal is over. 

Change: As far as food is concerned, the only new habit universally 
adopted is tea drinking. They like their tea heavily mixed with sugar 
and milk. 

Nutrition: No data. 

Special: Tobacco grown and smoked by both men and women. They chew 
and smoke hemp. Millet beer is a favorite beverage. 

Evaluation: Information is reliable, fairly complete, but not very to to date. 
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Evaluation: Extensive and up-to-date Information on group. 
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FK 12 TESO 

Identification: Teso (Iteso, Bakedi, Bateso, Kedo, Kidi, Wakidi) along with 
the related Kumam form a Nilo-Hamitic nation of the southern branch 
of east Sudanic linguistic stock. 

Population and Area: Estimate for the population in 1948 was 405,189. The 
annual rate of increase since then has been estimated at 1-1/2 to 2 
percent. The Teso live in Tesó district in Eastern Province of Uganda. 

Foods: The Teso are primarily agricultural and animal husbandry plays 
only a subsidiary role in the diet. Millets, sorghum and maize are 
raised extensively; African millet being the preferred Staple grain. 
Main components for a satisfying meal are two: a thick grain porridge 
and a side dish of meat, fish, or vegetable. Around January when the 
supply of grain runs low, manioc and sweet potatoes become very 
important in daily diet. Peanuts and sesame seeds are used ground in 
sauces and for manufacturing cooking oil. Meat is a favorite food, but 
is not available regularly. All portions of an animal are eaten; fat 
is often consumed raw as soon as the animal is skinned, or else is 
preserved as a delicacy. Flying ants and locusts are preferred foods 
when they are in season. Fish is eaten mainly smoked since it is 
brought from afar. Milk is most commonly taken sour, although many 
times it is used in food for seasoning, as are fruit juices. 

Habits : The main meal is taken in the evening, the leftovers being saved for 
breakfast. Only the wealthy have a midday meal. Cooking and serving 
is entirely women's domain. If guests are present, the men and women 
eat separately, otherwise the family may eat together. There are no 
tables and people squat around common platter and help themselves with 
their fingers. 

Change: The Teso used to draw blood regularly from their cattle; this is 
very restricted in usage now and is done only by hunters or ritually. 
"Nubian gin, "(recently introduced to the area by Nubian immigrants) 
a distilled, highly intoxicating liquor, is fast becoming popular among 
the Teso. 

Nutrition : (Analysis by Jeanne Nagle) There appears to be a protein de¬ 
ficiency since the people crave meat. Vitamin and mineral contents 
are questionable, depending upon kinds and amounts of fruits and 
vegetables eaten. Carbohydrate and fat content seems high. 

Special: Although Teso raise chickens for rituals and trade purposed, they 
seldom use eggs. Women are forbidden to eat them and only few men 
do. All the Teso, including children, are very fond of smoking hemp 
which they raise and consume illegally. Some also raise tobacco since 
they are also very fond of smoking. 

Evaluation: Thorough and up-to-date information. 
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^dentiixeätiQn: The Bantu Kavirondo are a group of related tribes. The 
major tribes are: Hayo with Gwe and Samia in the southwest; 
Logoli with the Nyole in the southeast; Vugusu with the Tadjoni in 
the northeast and the Wanga. 

Population and Area: Official estimate for the Bantu Kavirondo is 312, 000. 
They show a trend of gradual increase. They live in the Kavirondo 
District of Kenya on the northeast shore of Lake Victoria. 

Foods: Primarily agricultural, although in the north animal husbandry 
ranks on a par with agriculture. Hunting, fishing and food gathering 
are comparatively unimportant. Throughout the district the staple 
dishes are prepared from grain crops; the proportion of the different 
grain varying with locale and season. Both sorghum and eleusine 
millet are staples, followed closely by maize. Bananas predominate 
in the south while root crops are important in the north. Consumption 
°f meat, milk and blood (both raw and cooked) varies with the number 
of cattle owned by different tribes. The staple dish is a thick mush 

a e from gram flour or occasionally from manioc. This is served 
with one of the numerous relishes: those that include meat are 
preferred. Relishes include meat, fish and vegetables singly or in 
combination. Subsidiary dishes are made from pulses and root crops, 

• Î i7 v°lle and pounded into mush- Beer is brewed regularly and 
used by both men and women. It is also important in ritual. Mutton 
is generally preferred to goat meat, but beef is the favorite meat. 
Chickens are appreciated, but both the meat and eggs are taboo to women. 

Habitsj Traditionally two meals a day. Both meals are substantial 

frT8 T-, grral:y 8e®re®ated ™*ls. Mush is eaten from common 
tray, while the relishes are distributed individually. 

Change: European vegetables (potatoes, kale, cabbage, carrots, lettuce 
and caultflower) introduced by the administration's grown exclusively 
to. sale, since the natives dislike them. New food items that have be¬ 
come part of the native diet are tea, sugar and coffee. There is in- 

Vh'cke'n C,hn“Vwtn OÍ A few Chri3tian »o™» in ‘owns are eating chicken, though they still refuse eggs. h 

majority seem to be well nourished and healthy. 

Special: There are many taboos and.abstentions observed on a clan 

hemp1. U and 8eX ba8ÍS* Men and WOmen grow and smoke tobacco and 

Evaluation; Complete, reliable and up to date information. 
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Identification; The Dorobo (also known as Aathi) call themselves Okiek. 
They are a hunting-gathering people living scattered in small 
bands in the forest lands of Kerya. They are presumed to be the 
aboriginal population of Kenya. 

Population and Area; They are estimated to be around 300 people. The 
sharp decrease in population i.¡ apparently due to their fast 
assimilation into other Kenya tribes, hlost Dorobo live in the 
northern part of the Tinderet forest. 

Foods; The foods eaten by the Dorobo in order of traditional importance 
are; meat from hunting and trapping, honey both raised and 
gathered, wild plants, eleusine beer and cereal porridges and 
milk for the few who own cattle. Although both meat and honey 
constitute favorite foods for the Dorobo, they are not available 
regularly and the actual daily meals are made up of millet or maize 
porridge served with vegetables prepared separately but eaten 
in combination. Honey is regarded as a sacred food and many 
taboos are associated with its usage; a favorite drink is a 
combination of honey and water called lokomek. As the importance 
of hunting and trapping declines in the diet, cereals and more now 
sweet potatoes become significant. The Dorobo are revolted by 

I fish eating. Most wild animals with the exception of scavengers 
are eaten. 

Habits ; In times of plenty the Dorobo eats three meals a day. Women 
prepare all the food and wait upon the men, they themselves eat 
only after the men have finished. 

Change; The traditional hunting-gathering economy of the Dorobo is being 
supplanted. Many are acquiring livestock and practicing small 
scale agriculture. The rules Introduced to regulate hunting 
have cut down the meat supply of the Dorobo. 

Nutrition; No data. 

Special: Tobacco is traded from neighboring tribes and seems to be 
smoked mainly by the men. 

Evaluation: Adequate data. 
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Identification: The Kamba (Akamba, Wakamba) are a Bantu tribe linguistically- 
related to the Kikuyu. They are divided into tvo slightly different sub¬ 
tribes: Kitui and Machakos. 

Population and Area: In 1948, the total for the Kamba was 612, 000. They live 
in the Machakos and Kitui Districts of Kenya. 

Foods: Primarily agricultural with important subsidiary animal husbandry 
and very little hunting and no fishing. Staple crop is millet followed by 
maize and sorghum. Pigeon peas and a large variety of beans are im¬ 
portant. Numerous cattle are kept for the milk and the blood and very 
rarely for the meat. Goats, sheep, and chickens provide the meat con¬ 
sumed. Eggs are not eaten. Sugar cane and honey are made into beers 
reserved usually for older men. Most cereals and pulses are reduced into 
flour that is cooked into gruels, puddings and porridges which are served 
with sour milk or boiled vegetables. 

Habits: Three meals a day, and meat included only in the evening one. Men 
and women eat separately except in the narrow circle of the family. When 
visitors are present, the sexes segregate. Both ladles and spoons are use 
but the fingers are preferred. 

Nutrition: There have been periodic famines in the area, especially in the dry 
season when the rains fail to come. In general the children seem to get a 
more varied diet than adults since they gather insects, fruits, mushrooms, 
etc. However, the largest and best part of the meat is reserved for adults 

Special: They do not eat tortoise, all kinds of fish, and the porcupine. Tobacco 
is widely cultivated and is usually chewed, although more and more people 
are smoking it now. 

Change: European influence is felt in the greater increase in the use of salt, 
tobacco and beer and the prohibitions on wild game hunting which has 
decreased the amount of meat available to the tribe. 

Evaluation: Generally adequate and reliable data. 
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Identification: Kikuyu (Akikikyuy, Gikuyu, Wakikikuyu) is the largest Bantu¬ 
speaking tribe in East Africa; it consists of the Kikuyu proper and 
a cluster of small groups in th,e' north. Study is confined to Kikuyu 
proper. 

Population and Area: In 1948, the Kikuyu numbered approximately 1,006,197. 
They live in the Kiambu, Fort Hall and Nyeri districts of Kenya. 

The Kikuyu are essentially vegetarian. Meat, whether beef, mutton 
or goat flesh, is still a luxury for the few. They eat game very 
rarely and eggs and fish not at all; fish-eating causes ritual un¬ 
cleanliness. The great bulk of the diet consists of cereals, tubers, 
plantains, legumes, and green leaves. Males prefer cereals and 
tubers; 60 percent of their diet consists of maize and millet, and 
the other 25 percent of sweet potatoes. Women add to these legumes 
and plantains and have a virtual monopoly on green leaves. The two 
main dishes are a thick porridge called "irio" whose main ingredients 
are maize, legumes, and plantains and a gruel "ucuru" made from 
millet flour and water. Women's porridge includes more salt and 
green vegetables. 

Habits : Only formal meal of the day is eaten at sundown. It is eaten outside 
the hut but inside the enclosure. Men and women never eat together. 
No knife, fork, or spoon is used with any dish; if meat has to be cut, 
it is done with a sword. Only equals in rank eat together. 

Nutrition : Signs of malnutrition and symptoms suggestive of rickets are 
common among Kikuyu children, especially the males. Women get 
more calcium through eating green leaves and earth from salt licks. 
In general Kikuyu diet is high in carbohydrates and low in calcium and 
protein. 

Special: Woirien eat earth from salt licks, this edible earth being very high 
m calcium. Both tobacco and coffee are grown. The Kikuyu were 
the group mainly involved in the Mau Mau disturbances. 

Evaluation : Detailed information on diet available and fairly up to date. 
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M®SË,îi£iË2îL: The Luo (alflo known as Joluo, Abanyoro, and Nyifwa) are a 
large Nilotic tribe that is divided into two main groups: the Luo of 
central Kavirondo, called Joiye and the Luo of southern Kavirondo 
called Jooke. 

Population and Area: Estimates vary between 500, 000 and 800, 000. They 
live in the Lake territories bordering the Victoria Nyanza north and 
south of the Kavirondo Gulf in the nations of Kenya and Tanganyika. 

Foods: They are mainly agricultural today, although pastoral activity is still 
very important. Maize and sorghum (Vulgare) are the staple grains, 
with African millet as secondary. Grains are reduced to meal that 
is cooked into porridge. Cattle are bled and blood is cooked with 
ghee. Meat is a regular item in the diet, and any kind of meat in 
any condition is eaten. If many cattle die at once, the meat is pre¬ 
served through drying. Fishing is important both for local con¬ 
sumption and for export after drying. Less important plant foods in 
the diet include peas, beans, sweet potatoes, manioc (becoming more 
important) and sesame. Chicken is taboo to all women,and sheep to 
some. Milk from both cow and goat is used, usually cooked in com¬ 
bination. Beer is a regular item in the diet. 

Habits: All cooking is done by women. Food is served in little baskets, the 
father eating with older sons in a separate hut built for the purpose. 
Young women drink beer apart from the men; the older women may 
drink with the men. 

Change: Hunting used to be jnore important in the diet; now plant foods have 
replaced it. Manioc is increasing in significance. 

Nutrition: No data. 

Special: Large, lengthy beer parties are held that have elaborate ritual and 
rules for distribution of beer. Both sexes smoke and chew tobacco, 
but only older men smoke hemp through water pipes. 

Evaluation : Adequate and up-to-date information. 
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Identification: The pastoral Masai are divided into 16 traditionally autonomous 
tribes. 

Population and Area: In 1961, they numbered 115,000. The Masai occupy 40,000 
square miles in northern Tanganyika and southern Kenya. 

Foods : The Masai are probably the most nearly purely pastoral people in the 
world today. They attempt to subsist solely on the milk, meat and blood 
of their cattle. They have strict food prohibitions against eating agri¬ 
cultural foods which they regard as distinctly inferior. Under normal 
circumstances, 85 percent of Masai yearly diet is cattle milk, 10 percent 
meat (cattle, sheep, and goat) and 5 percent cattle blood. Warriors get 
the lion's share of meat, and they often have meat-eating feasts that go 
on for two and three days. Cattle blood is sometimes mixed with milk 
but often is drunk raw. Meat and milk are never consumed on the same 
day. Agricultural foods (mainly maize flour) are eaten by women, children 
and old people and usually during seasons and tperiods of necessity, 
though this is changing somewhat today. Sheep, goat, and donkey milk 
is never drunk as such, although during hard times, women drink it to 
save cow's milk for their families. Fish, fowl, and almost all meat of 
wild animals (excluding the eland) is rejected as taboo. They do not 
eat fruits. 

Habits : Normally there are two meals a day: morning and evening. During- 
the wet season, a third meal is sometimes added. Children eat before 
adults, and men before women. Guests are served first alone. One is 
expected to eat and drink all that is put before him. 

Change: The Masai are reluctant to change their milk-meat diet. However, this 
resistance is slowly beginning to weaken, and each year more maize, beans 
and rice are accepted by the Masai. There is still strong resistance to 
garden vegetables and root crops. Tea, coffee, and wines on the other 
hand are welcome additions to the diet at any time. 

Nutrition : In spite of their high animal fat intake, research has shown that the 
Masai have the second lowest cholesterol count of any known human 
population, and there is little or no evidence of cardiovascular disease. 
Except for periodic droughts, their nutritional status is excellent. Their 
diet is rich in fat, protein, and calcium. During droughts, vitamin de- 
ficiendes are the first to emerge. They never boil their milk. 

Special: Very restricted tobacco chewing by older men and women. 

Evaluation : Recent and fairly inclusive data. 
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Identification: The Suk refer to themselves as Pokwut (singular Pachón)- 
they are a composite Nilo-Hamitic people divided into two groups: 
the pastoral Suk who inhabit the plains and the agricultural Suk 
inhabiting the foothills. 

Z£Piii£Í£n_andMArea: The census of 1948 gave a return of 60. 776 for all the 
Suk. They live in Kenya and Uganda. 

Foods: Although the traditional diets of the two groups vary- . in emphasis, 
they trade foodstuffs and end with a similar diet. Thé pastoral Suk 
consume more milk and blood whereas the hill Suk eat more millet, 
maize, and sorghum. Maize, potatoes and peanuts have recently 
been added to crops grown in the area. Grains are pounded and eaten 
m mush form. They crave meat, especially fresh and partially 
coo e . They repare jerked beef, thus preserving meat for long 
periods of time. In areas where cattle are numerous, the usual meal 
is mush and milk or meat and mush. They have a taboo against 
mixing milk and meat at any one meal or in same day. They do not 
eat any animal or bird of prey, otherwise palate is unlimited in 
aste. Fish is considered beneficial to pregnant women, but otherwise 

only poor people eat it. Blood and milk are often mixed to form 
re ^ish with cereal mush. Honey wine is màde and drunk in modera- 

Habits: Men and women eat separately, the children eating with the women. 

Change: There has been resistance to government officials in their efforts to 
introduce new crops and animals into the area. "God has given us 

th?™!' f eeP a"d 8oats* we are to add to these chickens and other 
things, he will take away one. " Maize though has been successfully 
introduced in the area and has become a staple foodstuff. 

~triti°- There ,are °^®n severe shortages of grain. Malaria and tapeworm 
are prevalent although people are healthy in general. 

Tl“ ,0i their OWn tobacco th0“*b »■”“«■>« i. Dot universal. 
The majority take it as snuff, and this habit is indulged in by all. 

Evaluation: Sufficient and reliable information. 
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A_dentification: The Turkana (als r tcnown as Flgurne) are a large tribe of 
Nilo-Hamites in North-West Kenya. They are nomadic herdsmen 
divided into territorial sections. 

Population and Area: They number around 80, 000 and are found in the 
Northern Province, Turkana District of Kenya. 

Foods: When a Turkana speaks of food, he means milk, meat and grain. 
Milk, both fresh, sour and combined in various dishes is the chief 
staple of the diet. Butter andghee (clarified butter) are used liberally 
in cooking. Blood is also important and it is either drained from the 
dead animal or bled from the live one. Blood is preferred mixed with 
milk or cooked. Meat consumption varies with the size of the herd and 

\ the season. Preferred meats include beef, mutton and goat meat 
cooked with stews and soups. Most Turkana eat camel's meat. Both 
meat and milk fall short toward the end of the dry season, and it is 
primarily then that grain foods become significant though they are 
used to some extent all year. Grain is obtained chiefly through barter 
since only a few women cultivate as much as an acre of millet. Millet, 
maize and other grain are pounded and boiled to a porridge. Wild 
nuts, berries and fruits are gathered in appropriate seasons and 
contribute to the diet. 

Habits : There are no regular meal hours and the family usually eats 
separately, apparently at the individuals' convenience. 

Change: They do not despise agriculture like other pastoralists and even 
express envy for neighbors who plant successfully. 

Nutrition: Men consume larger portions'of meats while women and children 
get more milk, fats and vegetables. Their diet is probably adequate since 
they have fine physique in general and disease is very rare among them. 

Special: They have no alcoholic beverages. They are extremely fond of 
smoking and chewing tobacco. 

Evaluation: Adequate and up-to-date information. 
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FM1 ZANZIBAR 

^^XS.0f ‘ti“1“'18 OÍ Z— - Pemta 
fre.d ffcgro ,lave5 and lndlJnouB n”^0fr“rnP°*'d °' Arabs, Indi an s , 

African or Negro-Arab decent arc called 8^11^°°' A“ th°Se OÍ 

.^.9Relation and Area* Thi» 

These live on the islands oiZanzi^f pT^h^ ^ 280'000 People. 
Tvunbatu. ^r' Pemba the smaller one of 

Foods: Th*» o+-> _ 

and maize. Maniac Tnfs we et "pt^toe S " rÍCe' E°rghum' mil^ 
of the average Swahili. A large var^t 7 lmp°rtant in daiiy food intake 

mg pumpkins, tomatoes, and fkrl tu/ 168 are grown includ- 
and served with boiled rice, bread’ or IT U8Ually SteWed or cu^ied 
milk), goats, sheep, some camels and P° ,ldge* They raiee cattle (for 

Tnï by the wealthier people. Fish isthe sT' , M/at Í8 n0t eaten 
shellfi8hi octopus and many other seafoods ^ ^ the maJority- and 
islands have a large variety of fruits that i f regularly- T^e 
and citrus fruits. These are eaten raw m^oes 

on a limited scale as is a decotion mal of h t , 0rghuni beer is made 
pxneapple and fermented. piff8 do^a °lboiled nutmeg favored with 

some sect, of Liam (ma)or ^cHgLn on UlatlH V” 
In general the wealthier classes usuallv r u -°° tUrtle meat as wel1- 
while the lower classes tend to simply bo A mCafs and vegetables 
US, grains while the lower one, consLe £° 

—Thetmnt:: o^hL^aTarT.«^ Tn ^ ^ ^ ^ -ening 
«rved on a large ,ray. Hand. ar, wl.h.a M“ls are ^ 

right hand is used to handle cooked food. 6 ^ after and only the 

on. 

Çb^Sej. No information. 

Nutrition : No informati 

JeC ^erving^f cotíce“ L^Ílfbora” ríitl prcparatio" “d 

although it is outlawed. mp 8 ®rown locally and smoked 

Evaluation: Data -- - ata rather old and may be inadequate. 
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FM2r2 BA JUNI 

Id^nUficion; Bajunl (Bad.chunl, Bayouai, Bagiuuni) are a Bantu-sp.aaina 
people inhabiting the coaat and offlying Islande in southern Somalia 

The population of the whole area is estimated at 2 000 

wXn the^t , K StrÍP and th' Í8landS >>y the Bajunis fall within the national boundaries of both Somalia and Kenya. 

— acr77,along with sheu£ishi-8 a- 
but is disliked and used to be Íeft for'the^la i* 0Í irnpor;ance 

v^ryXiSr-^ne" SaSame ^oug^arl ^ 
ery important. Of less importance in the diet are rice neanufs 

“órri^bS U^dTrr-.ri™18- T- a 
offish, meat' “veMablls M t aie int0 8 side di^ 
animals they keep- fheen noat^ a d 71 a“d COn,eS £r°m the d°™«tic 
made. P’ P* 8 * ’ nd chlckens* Mük is used and butter 

Habits; No data. 

Hunting of larger gam, used to be more important in the diet than 

Nutrition; No data. 

Special; Tobacco is grown and smoked extensively. 

~Uatl°n-! Reliab1' and reaflonably complete information. 
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FN4 - 1 CHAGGA 

Identification: The Chagga (Jagga, Wadschagga) are a Bantu tribe living on 
the south and southeastern slopes of Kilimanjaro. 

Population:and Area: Estimate for 1950 is 200, 000. They are found in the 
Moshi District of Tanganyika. 

Foods: The Chagga raise most or all of their food. Domestic animals are 
often hand-fed and fattened in stalls. Bananas, yams, sweet potatoes, 
and beans are old staples. Eleusine is more recent and is cultivated 
mainly for brewing beer (mbeke) which is drunk daily and often used 
as a substitute for more solid foods. Around 21 varieties of bananas 
are grown, 11 of which are used only for liquor and cattle fodder. 
Maize is a new cereal in the region and is becoming a staple. Meat 
is seldom eaten except at feasts and on special occasions. Cow's 
milk is drunk when available, and cow's blood is drunk occasionally. 

/ \ Besides cows, sheep and goats are kept for their meat. Chickens are 
V ; raised but are taboo to adult men and eaten only by herd boys. Bees 

are kept and the honey is used in liquor. 

Habits: One chief meal after sunset. Leftovers are eaten cold in the 
morning. If food is plentiful, another meal is taken at midday. 
Father eats alone; the mother and children together, after he is 

finished. 

Change: Although maize is a later introduction into the. diet, it has become 
a primary. Coffee is increasingly raised as a cash crop. 

Nutrition: In recent years there is much undernourishment, due to a de¬ 
crease in easily digestible foodstuffs. 

r\ 
V I valuation : Incomplete and very brief information on society. 
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Identification: The Bena (Wabena) are a Bantu tribe living in Tanganyika. 

Population and Area: The Bena number around 16,100 people. Area i? 
southern highlands and the eastern provinces. s 

* -f 

Z??**8: They are now primarily agricultural with secondary animal husbandry. < 
Rice is the staple crop--wet rice in the lowlands and dry rice in the if 
hills. Also cultivated are maint; (very important’in the diet),yams, 
manioc, bananas, beaus, peas, and sesame seeds. Cattle were very 
important before the Bena moved into their present habitat; now they 
are secondary to rice cultivation. There are some goats anda few 
sheep. Dogs are kept and eaten, and thero are some chickens and ducks. 
Fishing is done locally. There is also a moderate amount of hunting, 
but game is not important in the diet. Meat is a great luxury now since 
livestock is scarce and game meat a rare treat. The staple food is 
unpolished rice, although maize may become the staple for a large part 
of the ., ear especially before rice harvest. All other foods are con¬ 
sidered secondary by Bena. Wild and cultivated vegetables and even 
meat are viewed as relishes with:the rice or maize main dish. Beer 
is made from rice, maize, and millet; the latter is grown exclusively 
in some areas for beer-making. 

Habits : The principal meal of the day is in the evening about sundown, and 
in lean years it may be the only one. If food is plentiful, another is 
eaten in the morning and snacks of roasted yams, fruits, etc. serve 
for the midday meal. Men and women eat apart, the women serving 
the men first. Fingers are used and occasionally wooden spoons. 
Belching loudly is a sign of appreciation for the food. 

* They used to cultivate maize and millet as primaries; since moving 
to the plains, rice has become the most important single food item. 

Nutrition ; No data. f 

Special: Salt, obtained from Indian traders, is considered a precious luxury f 
among the Bena. Tobacco is very popular both for chewing and smoking. 

Evaluation: Main source is somewhat outdated, though general diet outline 
should hold true. 
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Identification : The Kindiga (called Hadzapi by themselves and Kangeju or 
Ashi by others) are a very small group of primitive negroid people, 
speaking a click language , who roam the north and west sections of 
Lake Eyasi. They are very short in stature,; the average for men is 
5 feet 3 inches. 

Population and Area: There are some indications that the always small 
group is further dwindling in size. They are estimated today at a few 
hundred — no more than 500. They are found wandering in a limited 
area in central Tanganyika in the Sindiga and Moulu districts. 

Foods: The Kindiga practice no agriculture nor do they keep any kind of 
domestic animals. They live by hunting and gathering. Honey, various 
roots, and berries form their staple foods. For five months of the year 
they live on gruel made from the flour of gathered baobab seeds. Ber¬ 
ries (mainly those of the Cordia gharaf) form another important staple. 
Hunting is a continuous activity; the giraffe and ostrich are favorite 
meat animals. Meat is highly preferred and hunting, especially of 
big animals, is a very serious and ritual-ridden activity. There is 
discrepancy in the sources as to whether they actually avoid any flesh 
besides that of the hyena; it has been mentioned by some sources that 
they avoid snakes, frogs, dogs, bats, vultures, crows, and fish. 

Habits : Roughly two meals daily; the men eating apart from the women. 
Most meat is roasted and consumed on the spot, leftovers being brought 
to camp for the rest of the group. 

Change: It seems that even though fish is available in the area, it is not 
used as a regular source of food. It was reported, though, that after 
watching the anthropologist's team eating fish, the Kindiga began to 
catch and eat fish. This did not become a regular part of the diet, 
however. They also accepted maize when given to them, and they seem 
to appreciate cereals when available, but make no attempts at growing 
any. 

Special: Tobacco, when available, is smoked widely, often mixed with hemp. 
It is also mixed with salt and chewed, especially by women. 

Nutrition : Little drinkable water in the area .and prevalence of tse-tsefly 
is reducing game. No information on nutrition. 

Evaluation: Adequate data on a small and dwindling hunting and gathering 
tribe. 
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¿¿entiflcationj The Nyakyusa (Sochile, Sokile) are a Bantu tribe divided 
into three parts: Nyakusa proper (in the plains), Kukwe and Selya. 

ifeP^tion and Area: In 1931, they were estimated at 163, 000. Later 
estimate for the year 1948 put them at 192,000. They live mainly in 
the marshy plain at the head of Lake Nyasa and in the valley and hills 
above it. The area is in Tanganyika. 

-.9.9d?: Bananas and plantains are primary crops, although maize, finger 
millet, and manioc are extremely important. Milk and beef are 
important secondary food items. Vegetables, chickens, and a little 
fish supplement the staples. Beer is manufactured and widely drunk 
although some of the Christian converts abstain from it. There are no 
details of methods of preparation of foodstuffs, but it is assumed that 
the regional pattern of the main starchy dish (roasted or boiled mashed 
tuber or plantain) served with the side dish of relish is also prevalent 
here. 

Habits: In general at mealtime the sexes and different age groups eat 
separately. 

Change: There is a growing shortage of pasture and concomittant decrease 
in milk supply. They have adopted from the Europeans the cultivation 
of rice and coffee, primarily as cash crops. 

Nutrition : Milk supply is reduced, and the general protein content of the 
diet is questionable. There are indications of an insufficient supply 
of fruits and vegetables, but an excess of carbohydrates. 

Special; Dog, leopard meat, and monkey flesh are forbidden. There are 
reported ritual cannibal practices, hard to confirm and certainly verv 
restricted. 7 7 

Evaluation: Scanty information on food. 
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Identification: A large cluster of more or less closely related Bantu tribes 
in the interior of Tanganyika. (Data do not apply to the Sukuma tribe 
often included with the Nyamwezi - see FN18 - 2 Sukuma.) 

Population and Area: For the year 1948, they were estimated at 400,000. 
The various tribes are found mainly in the Western Province of 
Tanganyika, some are in Lake and Central provinces. 

Foods; Plant foods form the bulk of the diet, although meat is more or less 
a regular food item and is very much appreciated. Maize, millet, 
sorghum, sweet potatoes, and manioc are ground and boiled into thick 
porridge (vulgali or bugali) which is the staple dish eaten practically 
every day. Simpler, more liquid gruels are prepared when either 
time or supplies are short. Rice is mentioned but seems to be very 
limited and probably luxury grain. In general, all small grains are 
treated alike, i.e., ground into flour for porridge. Legumes, pump¬ 
kins and leaves of wild or cultivated plants are vegetable secondaries, 
usually cooked in water; peanuts and groundpeas are important sources 
of fat. Mushrooms are gathered by women who also collect grass¬ 
hoppers and a variety of grubs. The meat eaten comes from a few kept 
goats and sheep, while smaller game and birds are hunted. They are 
indifferent towards fish in general. Beer is extensively made and 
consumed. 

Habits: Two or three meals a day, varying with supplies. Hands and 
mouth ate aLways washed before and after meals. On days when 
beer is available in large amounts, it may be the only food consumed. 
Men and women eat apart. 

Change: Manioc is of comparatively recent introduction and in some regions 
has become almost a primary. Mango trees are being planted more 
and more both for their shade and fruit. 

Nutrition: Meat is very scarce in the diet, while carbohydrate intake is 
relatively high. Not enough fruit is eaten. 

Special: Tobacco is grown, dried and pounded; it is mainly used as snuff, 
although many smoke. Hemp is widely smoked , especially in water 
pipes. 

Evaluation: Bulk of information is relatively old, although recent sum¬ 
maries indicate no basic changes. Manioc may be more widespread 
now as a primary staple. 
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^TMganyikl.SUkUnlÍl lre * Iar!‘ B“tu trib« of ‘he Nyamwezi clustar 

of Mwanza, 

p.aLirr“i\ri?;i^f i*x:rop i* rri “■>«• and 
or maize. Th. precedenó. of one fr0? mille“> ““ehum. 
‘he locale. Similar porridge ie mad.'f ^ °l th* grains varie* with 
¡> mad. from grain flour ^LT manio<: A thin gruel 
potato.., manioc, pmZ’^ground *W"* P^'oee. Beans, swLt 

principal dish., eaten wUh porridge VegetabIe8 are 
and t. eaten by all those who can afford it ., “"f100 ln ««ain areas 
and less often cattle) is an increasinelv r.’ (goat8' »heep, chicken 
ally for the wealthy. Milk and its product.^ eaT* °k ^ ^61, 'e8peci- 
&>me raw fruits are eaten a. snacks En “ / by CattIe °wners. 
there is no taboo against them \a 1 i gg * not eaten* although 
part of an animal is® left une^e'n Tl ^ ^ food ^ - 
beer is made and consumed regularly. ^ ^ °f different ^P*8 of 

~~~^heTnevUablT sti^f po^ridge^nd^he^ ea ust have - 
women eat separately, and only the rieht h° *C,COmp¡LnY ^ Men and 
porridge into a ball and dippin Jit in ^ h w ^ U8ed in rolling the a cupping it in sauce before consuming it“ 

— nSîl Some European foods have been 
signify high prestige and onlv th introduced into the diet; they 

include white bread, cakes, MscuiTs^L*«^^ ^ them- These 
water, tea, and poUshed rice The latt/ SUgar' tinned milk* 8oda' 
tilled spirits are gaining in popularity altLu^r^e^^ 

before pounding. The question is net(except maize) are not soaked 
preventing it from becoming poorer thr° "wk improvin« their diet as 
and imported foodstuffs from which a hi°hgh th° U8e OÍ milled cereals 
ha. been removed. Ch a high ProPortion of nutritional value ¡ 

■^P-clal:. Tobacco is smoked. 
■i 

Evaluation: Excellent recent surveys of diet. 
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Identification: Saíwa (Wasaiwa) are a Bantu tribe in southwest Tanganyika. 

Population and Area: The Safwa numbered 49, 000 in 1948. The tribe in¬ 
habits the highland areas of the Mbeya and Chunya districts. 

£Sods: The of the Safwa is primarily vegetarian. Porridge made from 
pearl millet flour or a combination of millet and sorghum flours forms 
the staple dish. This is usually eaten with a side dish of relish that 
varies with the season and availability of food items; it may be beans, 
greens, pumpkins, etc. Those lucky enough to own cows, will have 
thick sour milk as relish with the dry porridge. Meat, both from 
domestic and wild animals, is not regularly available, and when found 
will be eaten regardless of source, age, or state of decay. Fish are 
found only locally. Cooked sweet potatoes often replace porridge as 
a main dish. Beer is dnmk daily and on festive occasions; it is brewed 
in many ways and with varying strengths. Beans and maize kernels are 
cooked together and form a favorite in-between meal dish. 

Habits : Two meals a day is the rule. Men and women eat separately, the 
older sons joining their fathers. Men observe certain etiquette in 
manners while eating, while the women are less inhibited. 

Change: Onions are recent introduction; they are well liked, but few Safwa 
are energetic enough to plant them. Tomatoes were introduced some¬ 
time ago, but grow wild now since the Safwa did not take to them. 
The tribe is conservative and resistant to improved agricultural 
practices but has recently evinced some interest in new crops, e.g. 
wheat. 

Nutrition: No information. 

Special: Tobacco is grown and smoked widely, mostly in pipes. 

Evaluation: Adequate data despite lack of detail. Main monograph out¬ 
dated but no serious changes suspected. 
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Identification; The Sandawe (Wasandaui) are a lar** t -u 
linguige related to Klndiga and KhoUan Thi * 'f'“1'11'8 a click 
Hottentot.. The Sandawe were . 7 related * ^ 
their present habitat. hunter, until restricted to 

^ 1948, the population was 22 286 TM • 
dillerent from earlier estimates of 20 non f h ThÍS 18 not very 
for the year 1936. The San^we live ^ï ^ 1913 or 21’ 0°0 
Tanganyika. oday in the Kondoa District of 

~-°dS¿ The staPle crop is millet, although maize sorcrh 
beans, peanut» (introduced around 1926¾ , Sor8hum* *weet potatoes, 
also impor tant in the diet Dome^ ' • ^ ^8 and PUmPkins are 
sheep (few, , and fowl Meat ’s eal whl Cattle* *°ats, 
are seldom killed except for special orr available* but cattle 
blood drawn from the Milk' butter* and 
Goats are rarely milked Additional are^mportant food items. 

re- a‘^ vaArditu Vunti,ng smai1 
Ito.^llot and hone,, the latter //eierred^eVa^ oi ^ZT 

ffabits; No information. 

~ange.: Apparantly rice and sugar cane ar* * * 
region and still restricted in use Tribe Centkintroductions to the 
have become used to eating-ar ^^-ons 

S£ccial: They are great smokers and grow their own , k 
is prohibited, grow a plant very fimTla! f k Chaceo and, though it 
some old men use snuff also. ° hemp' Many women and 

Abroad outline.“»™“on, probabl, accurate 
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^denîificat^-a: The Sonjo (Sonyo) are a tribe of Bantu agriculturalists 
forming an enclave surrounded by the more numerous Masai and other 
Bantu pastoralists. Six villages were studied. 

Population and Area: In 1957 the total population was 4,500. They live in the 
Northern Province of Tanganyika. 

—-ods: The two primary activities of the Sonjo are agriculture and goat- 
herding. .Staples include sorghum, millet, sweet potatoes, and beans 
These are cooked and eaten with a xide dish of stewed meat, clotted 
milk, cooked "greens" or butter. Manioc is gradually gaining in 
importance as a primary food item. Honey is widely collected from 
wild bees that come to hives built by Sonjo men and is primarily used 
for making honey beer, a great favorite. Sheep are raised on a wide 
scale, the most preferred being the fat-tailed variety. Some hunting 
and gathering is done, but this is a limited activity and does not con¬ 
stitute the major source of food* . 

Habitsj Very light breakfast of leftovers. The two remaining meals include 
some cooked food (often ground cereals cooked with milk). Meals 
are simple family affairs. Sexes eat together. 

Change : Manioc „ forcibly introduced by the government is slowly and 
reluctantly being accepted. 

Nutrition^ They are underfed seasonally, especially in years of small har¬ 
vests of the staple grain foods. Goat milk is in short supply during the 
dry season, especially in dry years when pasture deteriorates. 

^B?cial: Pork *wild P1®) i* rejected as food. Tobacco is used as snuff, but 
practice is limited mainly to elder people. An infusion of wild tree bark 
(various botanically unidentified varieties) is drunk by warriors before 
ceremonial • dances for supposed stimulating effects. 

Evaluation: Recent first-hand report from the field. 
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Identification: Bambuti (sing, mbuti) refers to the Pygmies of the Ituri 
forest. These are divided into three principal subgroups: Aka, Efe, 
and Basua. The division is based on differences in language rather 
than culture. Most of these groups live in a symbiotic relation with 
neighboring Negro peoples. 

Population and Area: The Pygmies are estimated at 35,000 and there is no 
indication of any trends in population. They live mainly in an area 
enclosed by the rivers Nepoko, Ituri and Epulu in what is today the 
Republic of the Congo. 

Foods: Hunting and gathering supply the bulk of the food in months of plenty. 
Most Bambuti, though, trade game for cultivated plant food from 
Negro villages. Some depend on this trade more than others. Game 
is the preferred food, and even decomposed meat is considered a 
delicacy. Termites and honey in season are very important in the 
diet. Wild plant food is regularly gathered and often suffices for food. 
Of the gathered plants, roots and tubers are the most important, 
followed by mushrooms atid leafy vegetables, then berries and nuts. 
Fishing is very limited and practiced mainly by women and children. 
Most meat is roasted or steamed or occasionally stewed with the 
cooked tubers and roots dipped.into the resulting sauce. In general, 
the content of the meal is determined by available foods. 

H—l?Í.t8: They eat as much as possible in the morning and wait for the evening 
meal which is usually the only cooked one of the day. 

Change: Under the influence of the Negroes who are penetrating more and 
more into the forest, the Bambuti are coming to appreciate the long- 
range importance of cultivated plant foods. 

Nutrition: There is no evidence of undernourishment since they take ad¬ 
vantage of a large variety of foodstuffs which are available to them. 
They do, however, lack dairy products and the seasonal nature of 
their food supply creates problems in bad years. 

Special: No food is stored or preserved, not even when it would be easy to 
do so. They consume whatever is available on the same day. At the 
same time they are neither lackadaisical nor constantly worried about 
their daily food. They do crave tobacco, but rarely have access to it. 
They also love to smoke hemp and chew kola nuts. When these are 
not available they use the leaves of the wild medeka plant, a much 
stronger substitute for hemp. 

Evaluation : Good up-to-date sources and complete information. 
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Identification: The Azande are a mixture of invading Sudanic people and 
indigenous tribes molded into a common social and cultural pattern 
by the Abomu conquerors under their ruling clan,the Avungura. 

Population and Area: Azande are estimated to be around 750, 000 people. 
They are found in Sudan> Central African Republic and the Congo. 
They tend towards being a riverine people. 

Foods: Eleusine is the traditional staple, but manioc becomes more im¬ 
portant as one moves south in the area. Bananas and plantains are very 
significant in the diet of the southern Azande and are only secondaries 
in the north. Maize is the secondary cereal crop. Cereals, plantains 
and manioc are pounded and boiled to a thick porridge, Bakinde which 
is always eaten with a side dish (sauce), either boiled greens and 
vegetables or, preferably,meat. Some meat is purchased at markets 
and a few chickens are raised. Meat in general though is very scarce, 
and most of it comes from wild animals. The most important protein 
source in the diet are the oil seeds: peanuts, gourd and sesame seeds, 
often crushed and added to sauces. Termites are highly appreciated 
when available in season. Mangoes and papayas are eaten in season. 
Beer brewed from eleusine is highly populat and is drunk practically 
all year round. 

Habits : Men and women eat separately, the men being served first. Meals 
are irregular and average two a day, the last one at sundown. Porridge 
is rarely chewed, but bolted down the throat with minimum mastication. 

Change: Indications are that the Azande are not conservative in diet and 
are willing to try new foods. 

Nutrition: (Analysis by Jeanne Nagle) The riboflavin content is deficient. 
Vitamin A could be higher, though no direct signs of deficiency are 
evident. Generally they seem to do well with what they have. Should 
the eleusine supply continue to decline (in favor of manioc) a strong 
calcium deficiency would arise. iMeat, salt, sugar and fat are scarce. 

Special: The Azande were famous cannibals until late in the 19th century. 
Some tribes are still accused of the practice. Tobacco is grown in 
limited quantities and is smoked in pipes. Hemp, although illegal, 
is also grown and smoked. 

Evaluation: Thorough and up-to-date information. 



24?, 
FO? AZANDE 

References: 

3. Lagae, C.R. Les Azande ou Nlam-Niam. L'orgamzation Zande, Croyances religieuses et 
magiques, coutumes familiale*. Bibliothèque Congo, Vol. XVUIî224. 1926. 

8. Larken, P.M. An Account of the Zande. Sudan Notes and Records, Vols. IX. X:l-55: 85-134. 
1926-27. 

10. Anderson, R.G. Some Tribal Customs in their Relation to Medicine and Morals of the Nyam-nyam 

and Gour Peoples Inhabiting the Eastern Bahr-el-Ghazal. Fourth Report of Wellcome Tropical 
Research Laboratories at the Gordon Memorial College Khartoum, Vol. B:239-277. 1911. 

52. Graffen, Enrico and Edoardo Columbo. Les Niam-Niam. Revue International de Sociologie, 
Vol. XIV:769-799. 1906. 

56. Baxter. P.T.W. and Audrey Butt. The Azande, and Related Peoples of the Anglo-Egyptian 
Sudan and Belgian Congo. International African Institute, Ethnographic Survey of Africa. 
East Central Africa. Part IX, 152. 1953. - 

60. De Schlippe. Pierre. Shifting Cultivation in Africa: The Zande System of Agriculture. London. 1956. 

61. Culwick. G.M. A Dietary Survey Among the Zande of the South-Western Sudan. Khartoum. 1950. 

62. Abbott. P.H. A Survey of the Signs of Nutritional Ill-Health among the Azande of the Southern 
^u^an’ îf^nMctions of the Royal Society of Tropical Medicine and Hygiene, Vol. 43 
No. 5:477-492. 1950. -‘—-- 

66. Evans-Pritchard, E.E. Cannibalism: A Zande Text. Africa. Vol. XXVI:73- . 1956. 

67. Evans-Pritchard. E.E. A Contribution to the Study of Zande Culture. Africa. Vol. XXX:309-324. 



F08 B AB WA 
243 

Identification ; The Babwa (Ababwa, Babua, Bobua) are a Bantu tribe in the 
Congo Republic. 

Population and Area; Two estimates available, 200,000 in 1895 and 16, 000 
in 1924. Considering everything, the first estimate is probably 
closer to the truth. Their territory is around the Bima River 
in the Congo. Republic (Leopoldville). It is a forest area which 
merges with the savannas of the southern Sudan. 

Foods : Bananas are the staple, followed by maize and manioc. Also grown 
are millet, sesame, eleusine, sweet potatoes, pumpkins, ground¬ 
nuts and sorghum. Dogs, chickens and a few goats are kept. Foods 
are eaten cooked. Meat is always thoroughly boiled or smoked. 
They are repelled by the red meat served at the tables of Europeans. 
Meat and fish are often served in a sauce of red pepper soaked in 
palm oil. Vegetable foods are eaten as a flour reduced to a paste 
or in a stew, prepared with palm oil. The hippopotamus and, to 
certain people, the leopard and gorilla are tabooed. Salt is ex¬ 
tracted from vegetable ash. There are some foods forbidden to 
women since they are considered abortifacients: cynodonts, 
anabas, lizards, tetrodons and chestnut fungus. The usual drink 
is water. 

Habits: Meals are held at irregular hours. The most usual times are at 
10 to 11 in the morning and around 8 in the evening. Meals are 
prepared by the wife, aided by the children. The head of the 
family and guests eat first and the women and children get the 
leavings. 

Change: A good deal pf change has probably occurred since the standard 
monograph on the group was written, but probably not in the 
basic food habits. 

Nutrition: No data. 

Special: They smoke both tobacco and hemp. 

Evaluation: Information is fairly complete and reliable, but may be 
much out of date. 
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Identification: The Bira (Bavira, Babila) are a Bantu nation in the Congo. 
They are divided into two groups: the plains Bira and the Forest Bira. 

Population and Area: The Bira number 40, 000 approximately. They live in 
the plain of Shari and the equatorial forest adjacent to it, Congo Republic. 

Foods: The forest and plain Bira are very similar in diet. Both groups are pri¬ 
marily agricultural with banana as the staple crop. Sorghum is important 
in the plain and insignificant in the forest. Maize, sweet potatoes, manioc 
and rice are primary foodstuffs. A few cattle are found on the plain, but 
they are insignificant in diet. Goats and chickens are raised in large 
numbers and along with wild game^ supply the bulk of their meat. Only 
men may eat eggs. Bira fish mainly for sport since they dislike eating 
fish. The bulk of the Bira diet is vegetarian, meat being eaten only oc¬ 
casionally. Cereals, bananas, manioc and beans are pounded and boiled 
to a thick paste which is rolled into balls and eaten with palm oil. Capsicum 
pepper and palm oil are used liberally to season all vegetables and meat 
stews. They dislike both salt and sugar. The forest Bira utilize more 
jungle fruit and greens than the plains dwellers. Cow's milk is preferred 
to goat's milk but is not available to most. Goat's milk is curdled and 
eaten with porridge. 

Habits : Men and women eat separately, the women after the men are served. 
Most probably they have two meals a day; literature is not clear on this 
point. 

Change: Recently, they have adopted some European vegetables such as 
cabbage, tomatoes, and white potatoes. Some are beginning to get 
seriously interested in stock raising, especially after their contact 
with the pastoral Hima. 

Nutrition: No information. 

Special: They cultivate tobacco. Men, women and children smoke. 

Evaluation: Adequate information, reasonably recent. 
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Identification: The Dinga (BaDzinga, Baringa) comprises two subtribes, 
the Dinga and the Dzing, and three related tribes: Lori, Ngoli 
and Nzari. Slavery exists. 

Population sind Area: No population data are available. They live in the 
Badinga District of the Congo Republic (Leopoldville) in an area 
to the left of the Kasai River which is mainly underbrush and 
thick forest. 

Foods; Manioc, followed by bananas and maize, are the staple foods. 
Other foods include rice, sweet potatoes, beans, peanuts, pineapple, 
sugarcane, crocodile and snake eggs, hawks, fish, ants and 
crickets, honey, mushrooms, palm oil and peppers. Hunting 
is still of considerable importance as a source of meat, including 

I monkeys, antelope, wild rats, buffalo, elephant, hippopotamus 
and leopard. Almost all food is eaten cold. Meat is always 
prepared either by boiling in water or roasted on skewers in an 
open fire. Animal fat is appreciated and they also collect clotted 

ood and boil it—raw blood is never used. The various clans are 
totemic and do not eat their totem animal. The wild boar and the 
monkey are not taboo to anyone. They do not eat the flesh of the 
domestic cat, dog or house rat. There is some geophagy. 

.Habits: The main meal is in the evening, after sunset and after the men 
have come back from hunting. It rarely varies in content and 
manioc bread is always present. During meals they drink water 
and afterwards drink palm wine. Men and women eat separately 
and they prefer to eat in seclusion where no outsider may see 

) them. Food preparation and cooking is done only by the women. 

Change: Coffee, when prepared and offered to the Dinga, is very much 
liked, but it is not available in their country on any wide scale. 

Nutrition; No data. 

Special; They plant and smoke tobacco and hemp. They have a wide 
reputation as being cannibals. 

Evaluation: Information is fairly complete and reliablb, but not 
particularly up to date. 
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IË£2Ëji£âË2P; Holoholo, who speak a Bantu language, are known in the 
literature as Boholoholo, Wahorohorro, Guha, Bagua, Vuaguha and 
Tumbwe. 

Population and Area: Ca. 5, 650 in 1910, no later data available. At that 
time they were called a dying people, due to disease (infant mortality 
and sleeping sickness) and ''magic" (many deaths of witches, 
poisonings, etc. ). They live on the borders of Lake Tanganyika and 
the valleys giving access to the lake in the Congo Republic (Léopold- 
ville). 

Foods: The Holoholo are primarily agricultural with some hunting and fish- 
j Sorghum and fish are the primary foods. Meat is generally boiled 

in salted water. They keep sheep, goats and chickens for food. Also 
eaten are Maize, rice, manioc, taro, sweet potatoes, yams. Bambara 
groundnuts, peanuts, squash, plantains and bananas, pepper, monkeys, 
wild pigs, lions, hippopotamus, elephants and other animals. They do 
not eat rats, swallows, munsinde birds, lizards, crocodiles, snails 
and mussels. They can eat incredible quantities of food when it is 
available; on the other hand they can go for four days without eating when 
necessary. Oil is scarcely used, but salt and pepper are almost oblig¬ 
atory.. Fish is boiled in salted water and then cooled — it is never 
eaten hot. 

—abits: They have three meals a day, morning, noon and evening. The wife 
cooks all three meals. They never eat alone, always having at least 
one friend in. This friend usually has already eaten, so many have 
two meals in the same hour. The man never eats his entire bowl of food; 
he leaves some for the women and the slaves who eat in their own places. 
If there is only one wife, she calls in a friend to share the meal. 

Change: Since the major study of this group was made early in this century, 
changes almost certainly have occurred, particularly in view of their 
location in the eastern Congo. However, no further data are available 
concerning this. 

Nutrition: No data. 

Special; Tobacco is commonly smoked in pipes; some hemp is probably smoked. 

Evaluation: Information is relatively complete and reliable, but may be 
badly out of date. 
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Identiíication; The Kuba (Bakuba, Tukubba) are a Bantu nation made up of 
many tribes, the largest and dominant being the Bambala (Bushongo). 

Population and Area: 73,211 for the year 1947. This is a decrease of about 
6, 000 from the year 1938. The Kuba are found today in the Congo 
Republic. 

-■^oods: The staple crops are millet (original staple and still so in the east), 
maize (staple in center and west), and manioc. Thera are indications 
that manioc is gradually replacing the cereals as the primary crop 
in most areas. Other important secondary crops are yams, bananas, 
and peanuts. Cereals are pounded into a very thick porridge or 
pudding often eaten with relish that is cooked with palm oil and has 
several ingredients including meat. Animal husbandry is not 
important although a few goats and chickens are kept. Fishing is a 
major activity and source of food, and some hunting is done. Palm 
wine is the national drink. Foods are seasoned with palm oil, red 
pepper and salt. 

Habits: Only two meals are taken, one in the morning , a very light affair, 
and the main one in the evening. They generally eat with fingers, 
although they may use two-pronged forks to fish out morsels from 
the dish. The sexes generally eat apart. 

Change: Pigs and ducks were introduced by the white man and are doing 
rather well. Although manioc is a relatively recent introduction, 
it is tending to replace the older cereals as a staple in the diet. 

Nutrition: No information. 

Special: Tobacco is grown and smoked as is hemp. The use of kola nut is 
widespread, especially in the eastern part cf the territory. 

Evaluation: Good overall summary of diet, lacks details regarding taboos 
and certain usages of available food items such as eggs, milk, etc. 
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The Mangbetu (Mambecto, Mombattou, Monbuttu, 2«Ioiigb\ltu) 
are a large tribe speaking a language related to the Central Sudanic stock. 
The society has three classes, including nobility and slaves. 

Population and Area: Ca. 500, 000 in 1910. No later data are available. They 
live m an approximately 4, 000 square mile area between the Uhele and 
Bomokandi Rivers in the Congo Republic (Leopoldville). 

Foods ; They are primarily agricultural with bananas, manioc and sweet 
potatoes as the staple foods. Many varieties of bananas are grown, 
and they are regarded more as a vegetable than as a fruit. They are 
usually cut while still unripe and left to dry in the sun, pounded, and made 

) fnto a porridge. Also grown are various cereals (which are usually made 
into beer), taro, maize, yams, beans, sugarcane, squash, and beans. 
Hunting is significant as a source of meat since the only domestic ani¬ 
mals are goats, chickens and a few ducks. Meat and fish are generally 
boiled and the excess is smoked and pj ¿served. Along with the 
porridge and roasted roots and tubers, they prepare stews and sauces from 
cut-up meat, various vegetables and green leaves, to which are added red 
pepper, mashed peanuts and Bambara groundnuts. They prefer their 
meat well-cooked. Insects, termites and ants are especially appreciated. 

Habits: They usually have two meals a day, one in the daylight hours and the 
other after sunset. The women are in charge of food preparation and 
cooking. They serve the men first and then eat alone, never in the 
presence of men. In general, the village chiefs eat alone. 

Change: Unlike all the people around them, the Mangbetu do not make an ex¬ 
tensive use of cereals save for beer manufacture. Rice has been 
introduced into the area by Europeans and is accepted and used on an 
increasingly large scale. Large game probably enters into the diet 
much less now than formerly. 

Nutrition: No data. 

Special: They use tobacco, hemp and the kola nut. They are great beer 
drinkers, also having palm wine, banana and pineapple liquors. 

Evaluation: Material is fairly complete and reliable, but may be badly out 
of date. 
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Identification: The Nkundo-Mongo are a group of tribes united into a loose 
"nation" living in the Central Basin of the Republic of .the Congo. The , 
largest tribal units are Ekonda in south. Mongo (Lolo) in north, and 
the Nkunde and Ngombe in central parts. 

Population and Area: In 1930 the population was estimated at around one 
million. There is general belief, thougl*, that since then there has 
been gradual decrease of population in thehniddle Congo, some claim 
as much as 50 percent reduction in two generations. 

Foods: Manioc and sweet potatoes form the basic crops, although bananas 
are very important in the diet. Yams, taro, and peanuts are important 
secondary crops. Maize flour is used to make a favorite luxury dish 
called mokwoi: maize flour mixed with palm oil, wrapped in leaves 
and boiled. It is served hot, seasoned with pepper and with meat 
or fish. Maize beer is made and is the preferred beverage. Meat 
is in short supply and is always devoured regardless of origin and 
condition and no part of the animal is wasted. Although the natives 
keep and eat chickens, they make no use of the eggs, except selling 
them to foreigners. Rice is becoming increasingly important in 
native diet. 

Habits: Preparation of food is exclusively women's work. Three meals 
a day are eaten. Wife is never allowed to eat with husband. A 
chief eats alone. Leftovers are for the women and children who 
eat after the men are through. Food is served in small baskets 
lined with banana leaves and the mouth is rinsed before and after 
meals. 

Change : The cultivation of maize in the region is recent and has been en¬ 
couraged by European administration. The cultivation of rice was 
introduced by the Arabs and has become important, especially in 
Bena Dibele-Kole region. Cultivation of rice will probably eliminate 
manioc eventually. Both sheep and ducks have been introduced into 
the region recently. No data on success or failure of experiment. 

Nutrition: No data . 

Special: Women are forbidden to eat the flesh of bats and snakes. Both 
tobacco and hemp are grown and smoked in the area, and the chew¬ 
ing of kola nut is widespread. 

Evaluation: Data rather old; there may be significant changes in staplet». 
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Identification: Rega (Warega, Salega) are a Bantu tribe of the Equatorial 
forest. 

Population and Area: No data on number in tribe. They live in the Congo 
Republic in the forest east of Lualaba River in the valley between the 
rivers Ulindi and Elila. 

Foods: Bananas are the staple crop, although manioc, maize and peanuts 
are very important in the diet. Goats, sheep, and chickens are kept, 
but the bulk of the meat is obtained through hunting and fishing. 
Bananas are preferred cooked. Manioc, maize, and bananas are 
most commonly reduced to meal and boiled in water to form a thick 
paste which may be consumed as is, or wrapped in banana leaves and 
baked. From bananas, too, they.make very strong beer called maku. 
Meat is considered an indispensable item of diet, and they eat any 
kind of flesh. They prefer the meat in a putrefied state, and often age 
fresh meat till desired decomposition occurs. All kinds of insects, 
caterpillars, termites, and gnats are delicacies to their palate. Ex¬ 
cess meat and fish is preserved by smoking. They do not use milk. 

Habits: Women are in exclusive charge of all food preparation. There are 
no fixed hours for meals, but they eat several times a day, although 
the principal meal is in the evening. Women and children eat 
separately in one section of the house, while the men and older boys 
dine in another. Banana beer is often drunk with the meals. 

Change: Recently they learned to make their own peanut oil, while before 
they used to import it all from neighbors. 

Nutrition: No information. 

Special: Women are not allowed to eat eggs, mutton or chicken. Tobacco 
is very commonly smoked by all, including women and children¿ 
Some hemp is grown and smoked by a few. Cannibalism was wide¬ 
spread at one time. 

Evaluation: Very old source wich much data, some of which may be out¬ 
dated by now. 
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Metitification;. The Bahutu are a Bantu agricultural nation which until recently 
was held in vassalage by the noble pastoral Watusi. 

Population and Area; They number around 3, 000, 000 people and live in the 
high plateau of Ruanda-Urundi. 

Foods: The Bahutu diet is based on cereal grains, tubers and legumes. 
Sorghum, millet, maize, manioc, sweet potatoes, beans and peas are 
all staples at one time or another during the year. Besides these basic 
foodstuffs, there is garden cultivation of vegetables used to complement 
the main dishes. Bahutu are very fond of beef and milk but get them 
rarely except for the very wealthy ones who manage to keep a few cows. 
They do, however, keep a fair number of goats, sheep and chickens. 

( Banana beer is made in large quantities and used in all ceremonial 
occasions. Both millet beer and honey beer are also popular. Fish is 
generally disliked. The usual meal consists of a thick porridge or 
paste made from cereal flour, pounded manioc or sweet potatoes or 
beans and peas. This paste is normally eaten with a vegetable sauce 
and occasionally with boiled meat. 

Habits: Most Bahutu have two meals a day. There are no fixed times for 
eating. 

Change: Apparently manioc and potatoes have displaced bananas as a staple. 
Mamoc is used to ward off the threat of famine and its cultivation has 
spread very rapidly. White potatoes are becoming more important. Tea 
^nd 8uSar are Popular but scarce. Bahutu are fond of eating rice, but 

( } do not seem to have it in any quantity. Apparently earlier taboos against 
eating chicken or eggs are no longer valid. 

Nutrition: The diet is lacking in fats, animal proteins and green vegetables. 
It is high in carbohydrates. 

Special: They grow their own tobacco and both men and women smoke it. 

Evaluation: Complete and up-to-date information. 

References: 
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~“flr°°b-rrru Munano> 
..vTr.I 0 , ,VBantU ^1100 ln An*ol>- Nation t. mad. up of 
several semi-independent tribes. P 

—UlatThn.v H A?a\ln 1940 lhe P°Pu^ation was e.timat.d at 1. 300. 000 
They live in the Bengueila HigMand. of Central Angola 

~°°d‘~ Xhe^tanle agrlC“ltural with ^portant subsidiary animal husbandry 

in L drt ar1“ "v maÍZe a”d b'a"S suPP^erT)ented by manioc 

trading in them Sn T “.T”7 l0CaUy ind there is considerable 
crop. e.pecUuiibr m JT’ k"1" """ Wheat ara al- ¡fpcrtant 

p¿ridgrr “— 

neveTmilhTd”“?.“: asärul” “^rdt fisÍLT" ire 

a”ÍL“y “”n st" nÍpi{é?r ^ 
fermented ones are specifically made for children. 

Habits: Two meals daily as a i-uTa. «; a » 
- snack 5« : Z ‘ 5"6 a*m* and the evening one. A snack is eaten in between, usually sweet manirá 

Men used to eat at /i, kv 7 L manioc or sugar cane, 
a 10 eat at their clubhouse, but this is going out of use. 

Change: Some indications that cows are heîn« ^ 
ago. Also increased use of fruit. .uc\ aXa^Va^^T 

°ther trib”oi 
Setter us. of resources alrLdy IvaiUbTe'îo^hem^ ahd Calcium- 
and soybeans could be made. 1 th SUCl1 as Feanut* 

Special; The yellow-backed duiker is tabón wt 
buck or any animal with pawl! Kl°* may DOt eat do*«' b"»»- 

—?Ua“°n:. Da‘> both up to date and complete. 
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Identification: The Bemba or Babemba are the largest and most highly- 
organized tribe in Northeast Rhodesia. They belong to the Central 
Bantu division. 

Population and Area: In 1939, they were estimated at 140, 000 individuals, 
sparsely scattered on the Tanganyika Plateau of Northeast Rhodesia. 

Foods: Even though the Bemba grow a large variety of crops including sor¬ 
ghum, maize, manioc, potatoes, and many pulses, their diet is essen¬ 
tially composed of one cereal food: finger millet. A perfect meal to 
the Bemba must be composed of two constituents: a thick porridge 
made from inillett and a relish of vegetables, fish or meat. A very 
few foods are eaten without porridge, namely, roasted maize, honey, 
and fruits; these are not considered a meal. The relish is usually in 
the form of a liquid stew whose function is to make the stiff porridge 
easy to swallow and give it taste. Meat and fish are considered the 
ideal relish. Every part of an animal:irs eaten regardless of state of 
decay. Beer is made from millet and is widely used in ceremonies 
and entertaining. 

Habits: The Bemba concentrate on a single daily meal usually in the evening 
consisting of porridge and varying only with the kind and amount of 
relishes added to it. For morning and midday they make do with 
individual cold snacks. The evening meal is served hot. Each person 
tears a hunk of porridge, dips it into the relish, and bolts it whole. 
Men and women eat separately. Meals are eaten fast with no ceremony. 

Change: Teachers in white schools! have found it difficult to introduce eating 
of raw lettuce and tomatoes. Sugar becomes almost a necessity when 

, the natives get used to it. They also took to lemonade and scones made 
from white flour. 

Nutrition : The average caloric intake of Bemba is 1706/day. Most con¬ 
stituents considered necessary are present in Bemba diet with the 
exception of fats, protein and salt. The natives' reliance on millet 
makes the annual shortages dangerous, since valuable accessories 
h'uch as vegetables and pulses are only seasonal. Milk is never ob¬ 
tainable. Except for milk and meat, deficiencies are due to difficulties 
in production and storage rather than to environmental defects. 

Special: Food and beer are exciting topics of conversation among Bemba. 
It is difficult to visualize a state of society in which food matters so 
much and from so many points of view, but this is essential to fully 
understand Bemba attitudes. 

Evaluation : Complete and up-to-date information. 
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' Identification ; The lia or the Ha-Tonga-Len je group of tribes are ma'ie up 
of: Lenje, Sala, Soli, Banamainga, Gowa, Mbala, Ila, Lumba, Bizhi 
Lundwe and Tonga. They are very similar in language and culture. 
The cluster is also known to their neighbors as Mashukulumbwe. 

Population and Area: In 1920, the tribes were estimated at 60,000. There 
is good reason for assuming they are much less today, since they are 
known to be a "demographic problem" with a rapidly declining birth 
rate attributed to prevalence of venereal diseases among them. They 
live mainly along the north bank of the Zambezi river in Ibrthern Rho¬ 
desia. 

Foods: Important cultivated crops include millets, sorghum and maize, 
with the relative importance of each of these varying with locality. 

The preferred dish among them is a porridge made from one of these 
( grains cooked with sour milk and butter and eaten with a side dish of 

gravy and meat. A wide variety of cultivated and wild roots and tubers 
' supplement the cereals. Many pulses and vegetables are grown and an 

equal number are gathered and used regularly in the diet, especially 
in times of food shortage. Meat is greatly appreciated, but they are 
reluctant to slaughter their domestic animals,and kill oxen and cattle 
only for special occasions. Meat supply comes essentially from the 
hunt. Beer is made from various materials: honey and a variety of 
grains. Many wild fruits are collected and steeped in water to form 
refreshing juices. 

Habits = No set time for meals; two or three meals are taken daily. The 
sexes eat separately, but the rule is not absolute unless there are 
male visitors in the house. With the pots of porridge and relish placed 

' on tbe ground, the Ila take a piece of porridge with their fingers, dip 
it into relish, and eat. 

Change: In general, the totemic prohibitions on various species of animals 
are degenerating; only old men observe some of them. Children are 
forbidden to eat fat, underground corn grain, eggs, sorghum bread, 
peanuts and certain kinds of fish. 

Nutrition- In regions where the tse-tse fly is common, milk is not obtain¬ 
able and the lack of it is reflected in the wretched condition of children 
and adults. 

i 

Special: Tobacco is smoked. Also a snuff is made out of tobacco, stalk 
of water lilly and with gland of skunk often added is taken by many. 
Hemp is smoked. Used to be cannibals. 

Evaluation: Although major sources are rather old, tihetf e is little reason to 
assume any important changes in diet of area. 
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Mentüication: Lala (Balala, Bukanda.) a large Bantu tribe in North Rhodesia 

Population and Area: Total population in 1946 was 50,000. The lalas live 
dispersed over a large area on the plateau in Serenje, a district lying 
along the Zambezi-Congo watershed. 

~?od8: Finger millet is a staple throughout the district; when no millet is 
available sorghum and/or maize are used as substitutes. Manioc is 
becoming more used in areas where it is difficult to grow millet; in 
others it is a reserve food. Staple dishes are a thick porridge served 
with relish made from greens, vegetables (grown and collected), meat, 
fish, caterpillars or a combination of all. Pulses provide the largest 
part of cultivated relishes, next comes green leaves. Consumption of 
meat, whether of domestic or wild animals, is small; 28 percent of 
the people in four villages had no meat at all for a year. Caterpillars 
form a large part of the diet. Root crops and cucurbits are raised as 
substitutes for cereals, and in bad years form the bulk of the diet. 
Ficits are insignificant. Beer is made from millet and failing this, 
from sorghum. Salt is used and thought indispensable. 

Habits : Hasty snacks in the morning and at midday, perhaps of roasted 
potatoes and boiled pumpkins. Main meal is in the evening. Men and 
adolescent boys eat together in men's shelter; mother and smaller 
children in the house. 

Change: A very few people are beginning to grow cabbage for use in relishes 

Nutrition: In general the men are probably getting a better diet at the expense 
of women and children. Fats are lacking in all diets, most proteins 
are vegetable in source, and there may be deficiency in amount of 
riboflavin and ascorbic acid intake. 

Special: A full stomach with a feeling of uncomfortable tension is a sign of 
a good meal among the Lala, and consequently a meal consisting of 
potatoes and maize or beans and vegetables while supplying same 
calories is not considered "food" and a Lala who has just eaten such a 
meal would say that he is starving. A meal has to have thick millet 
porridge and relish to flavor it and to make the swallowing of porridge 
lumps possible. 

Evaluation: Excellent recent detailed food and nutrition studies on represen¬ 
tative sample villages in area. 
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—Much of the 8°uthern province of Northern Rhodesia is in¬ 
habited by people generally called Tonga or Batonga. For administra- 
tive purposes, they have been divided into three groups: Plateau Tonga, 

thl p? 67 TTnga* ard the Toka-Leya- This study deals primarily with 
the Plateau Tonga of the Mazabuka District. Since division is artificial 
and political, study applies equally well to the rest of the Tonga. 

^2PUlaff°.n,^nf^rea: ^50 estimate was 106,500. All indications point to the 
tact that Tonga are increasing rapidly. The Mazabuka District al¬ 
most wholly in the Northern Rhodesian Plateau. 

FoodsiThestapie food is a thick maize porridge (insima) that is always 
served with a sauce or relish (cisyu). The sauce may be made of 

of meat0r fÍ8h °r a combinatio" of vegetables with either 
of these two. This sauce is thought to give the flavor to porridge and 
o enabie it to be swallowed more easily. Most common relishfs are 

jade from greens, both domestic and gathered. Those preferred are 
made with meat and fish, but these are rare although Tonga raise 
cattle, goats, chickens, and pigs. The latter are for sale since they 

o not eat pork. Fresh and sour milk are commonly drunk or used 
as sauce; however, their favorite beverage is maize beer. Little 
manioc and sweet potatoes are grown; these are thought of as famine 

™eJ eXJ“f 40 ea‘.tW° mealS a 0ne at ”°°n “d ‘he other in the 
evening Before and in-between they nibble at sorghum stalks, roasted 
corn cobs, etc. At least one meal a day should be composed of por¬ 
ridge and relish. 

-^nge: Until the 1,30,8 ' »orghum and millets were of equal importance with 
metze in providing the basis for porridge. The development of a cash 
market for maize led Tonga to abandon other crops in favor of maize 
and today it is virtually the only crop grown in the area. Although they 
are largely self-supporting with regard to food, they do depend upon 

1^¾ ,t°rte.'’ £or »nd.soda and sugar (this is regarded as desired 
luxury). If they can afford it. they buy tea, cocoa, jam. syrup, curry 
powder and tinned meats, fish and fruit. Many are growing recently Y 
introduced vegetaMes, sucha, cabbage, tomatoes, onion^chillipep- 

!ré .Ce' aad Carrot*- More people are eating eggs and fewer 
are eating termites. ® . 

Nutrittei: The gradual spread of mechanical hand-grinders and mill ground 
flour is increasing nutritional value of staple maize flour since ground 

n’®re nutritious than stamped flour. Apart from the shortage 
of meat, they seem to get adequate foods. 

S£eçi^ They reject pig (not too strictly), monkey, baboon, domestic cat 
dbg, hyena, snake, lizard, tortoise, frog and crocodile. 

Evaluation: Excellent up-to-date diet studies. 
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identification: Thin material refer« h,. m • 
mount chief Mpezeni who settled in th pe°ple under the para- 
1865. 8ettled in the F^t Jameson District about 

Population and Area: 60, 000 in 1Q50 tv, • • 
uve in the Ngoni and Msandil*» R * maj0rxty of the Mpezeni Ngoni 

Northern Rhodesia Th ^ f v F°rt Jameaon in Knodesia. The rest live in Fort Jameson township. 

eate" « “ The 
, preferably meat. Adult« & reli8h, usually of vegetables but 

handfuls of it before eating Ín & S°Iid form' kneading 
The commonest relish is m Jut lnfants ^e given liquid porridge, 

pork and goat meat are ea^n wh leaVeS/ Bcef* mutton, 
commonest meat. Other foori« .®n aJailable* b“t chicken is the 

mango. papaya pean«" S"’ g°Urd*’ ban“a'- 
Chicken egge are not eaten. ’ ' bei”*’ okra and cucumbers. 

H-abits: No data. 

Change: Ngoni members of the Dnt/,v, o r 

to drink beer and substitute gifts ofChurch are not allowed 
requires beer. UDStltute «ift8 of porridge whenever a ceremony 

^trit(7peJ^ per Ngoni household 

¿£®cial: Much beer is drunk. 

S-luation: Information ,. incomplete, bu, reliable an<l up to da«. 
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Identification: Ndau (Njao, Vandau) refers to one of the larger tribes in the 
Shona congress of Bantu-speaking tribal cluster living immediately 
south of the Zambezi River. 

Population and Area: Estimate for 1961 is 300,000. The majority of these 
live in Mozambique while around 100, 000 live in Chipinga district of 
Southern Rhodesia. 

£££..1s: The ßr°up is mainly horticultural with strong pastoral traditions. 
There is also a considerable amount of hunting and gathering. Fishing 
in the rivers and on the Indian Ocean coast is a quite profitable source 
of food. Maize is the main crop above 3,000 feet while sorghum takes 
over below that level Staple dish is maize or sorghum porridge (saclza) 
eaten along with a side dish of vegetables, meat or fish (muriwo). 
are very scarce, sheep a little more abundant but limited in distribution. 
On the other hand, chicken and goats are universal. Beer is highly 
preferred by all but only the rich can have it regularly. Cow's milk is 
preferred (soured it is used as a side dish), goat and sheep milk are 
very rarely used. Eggs are rejected. For emergency food, wild seeds 
are collected, roasted, pounded and stored in bark cylinders foi future 
use. 

Habitsj Usually two meals a day, noon and evening. Occasionally they have 
a light breakfast. Sexes eat simultaneously but separately, the v/omen 
having served the menfirst. Strangers are invited to share meals, but 
not Europeans. Water is drùnk after the meal, hands and mouth are 
then rinsed. 

Change: Even in cities, the most Europeanized Ndau choose to stick by their 
traditional diel of porridge and relish. They do, however, use white 
bread, coffee, Indian curry and sugar. Recently they have taken to 
smoking cigarettes, whereas traditionally they used the little tobacco 
they raised as snuff. 

Nutrition : Diet is almost entirely carbohydrate, with protein deficiency, 
i amine years are expected regularly on the average once every four 
years. They seldom ever actually starve now, but food does become 
scanty and children are severely affected. 

Sjpecial: Besides tobacco, they probably grow hashish (MBANJE) and they 
may smoke it although they have strong prohibitions against its use. 

Evaluation: Data recent and reliable. Main source is interview with resident 

Christian minister, which is supported by various literature. 
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j FT 4 - 1 LENGE 
í 
I Identification: The Lenge or Valenge are a large tribe speaking a Thonga 

dialect and divided into five independent chieftaincies with paramount 
chiefs. 

Population and Area: No census, but they are probably less than 100,000 
people. They live in Mozambique, in the rich area lying between the 
eastern banks of Limpopo River and the Indian Ocean. 

Foods: Maize is the staple crop and thick meal porridge the daily dish. 
Manioc ia the most important secondary crop and functions as the 
staple in times of maize shortage or before harvest. Peanuts are also 
important both for their oil and for use whole or ground in many relishes. 
Pineapples and many varieties of citrus fruits are raised. Supplement¬ 
ary crops include beans, pumpkins and sweet potatoes. Many kinds of - 
beer and alcoholic beverages are made from both cereals and fruits J 
suchas maize and sorghum beer, apple beer, manioc gin, sugar cane 
gin etc. Men òften live for long periods of time on cereal beer alone. 

Wild plants, other than fruits and oil seeds are not important except 
in times of famine. Cows are kept, but they are more a symbol of 
wealth rather than a source of meat. Goats and sheep are common and 
so are fowljafew of the wealthier Lenge keep pigs. Meat is greatly 
appreciated but is eaten only occasionally. The staple dish of thick 
maize or sorghum porridge is eaten very hot (otherwise it hardens) 
along with the side dish of meat or vegetables. Manioc or sweet po¬ 
tatoes may be substituted for porridge. 

I fa bits. A light breakfast is eaten in the morning, usually leftovers. The 
evening meal is the main one. The men get their portions first, then 
women and children. They use individual bowls and food is often J 
scooped with spoons or mussel shells. 

Change: No information. 

(Analysis by Jeanne Nagle) There may be protein deficiency in 
the diet due to lack of meat and dairy products. However, they may 
make up for it with their excessive use of peanuts. 

Special: They are very fond of smoking tobacco and drinking strong alcoholic 
beverages. The tribe used to be notorious head-hunters. 

Evaluation: Source rather dated but doubt any major changes in diet. 

References: 

1. Earthy, E.D. Valenge Women. Load on. 1933. 
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— tÍ{tuT!r Z*1* T,h0T (Bathonßa* Shangan-Thonga) speak a Bantu lan- 
g age and are closely related to a number of tribes in Southeast Africa. 

Populationand Area: Ca. 750, 000 in 1927. Another estimate of 1, 000, 000 in 
1959 with no confirmation. The bulk of the population lives in southern 
Mozambique. 

Foods: The diet is essentially vegetarian and based on cereals. This is not 
from choice since they love meat. The staples are maize, sorghum, 
peanuts ana various cereals which are mixed in cooking, such as 
e eusine and rice. Cooked meals usually have two component parts: 
cooked cereals mainly in the form of porridge, and a sauce for 

avonng or as a side dish. The sauce may be boiled peanuts flavored 
wi h tomatoes, peppers, etc., or cooked vegetables and leaves. Cows 
are above all objects of wealth and only the milk is generally utilized. 

toadannrfamvm^8/arn?teaten8UCha8 fhe crow* hawk, vulture, 
a le- They haVe many taboos connected with the 

foods ig Tî TT"? °f Plant8 and offerin*8 first fruits, etc. Other 
foods include chicken (but rarely their eggs), blood, honey, sweet 
potatoes, manioc, squash and onions. 

VtUlt’. WOmf,COOk » d*y. towards the end of the after- 

to^eat until . *ha eVenin* when ««ryone ie expected 

in the mormng remi “ °f “ itnißhed next day 

~anSguettog3 are n0t WÍdel)r aCCepted ,ince ‘omo people coneider pork die- 

Nutrition: No data. 

^^atiJa drin^midT ^ *m0k'd- They have * ¡“ge -umber of intoxi- 
liouôf from . °m aJVarle,y of cereale. They also distUl some 
liquor from sugar cane and syrup bought in stores. 

Evaluation: Information is reliable, but incomplete and probably not up to date. 

References: 

*• *“«• *• TJ. Uf. .f . Span, Afrimn T„J^r n. ^ 
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Id^^tion The y main]y Moslem, Bantu tribe in South- 

(Nyasaland). information comes from the Yao of Malawi 

Popula^n_and_Area: 500, 000 in 1945. The total is nrnh^, 

b.t there 18 no available eatin.ate for the Yac inMo^b^::6 tT ‘r“ 
■n a w,de area in Por,ugae8e Eaa, Africa. Malawi Tan8aáyiha ^ 

~ThJ';:eytsaIeflP;Lmare“ycaaS:Crl,Ural bUt haVe 8°me highlands. 

areaiT! Maize sUpL. Th^UlTlnd ^P‘ ^ 
portance. A meal consists of a porridge made frnnfth ° reßI°nal im" 
gether with salt and a relish of other foods Hantig f“'"5’ t0' 
important, but fishing is very important r ’ iff S ¿ n° nger Very 

goat, mutton, beef and chicken, is greatly desir^an“ver T'h 35 
IS eaten, marmots and Ml h Y aesired and very high meat 

US food, incluC Ptg wartw 7r',,many animals arc ^cted 

Hon, hyena, fox,"leopard, caÏ.8,rÔlkPÏabnb,i,rhbâboÕ^OUS• hÍPP°POt“'-’ 
skunk, mice and snakes. Other foods which are Zebra' 
manioc, sweet notâtes Ko 7 h a ® USed lnclude sweet 

various kinds of peas ■oaranaS' beans, 
Milk is not used and eggs are^' a”d,V"ious wild a"d domestic fruits, 
bearing. 88 are eaten ^ P6»?1' W the age of child- 

Habits: They have two meals a day, at 9 or 10 a m and ., t 

eating, people wiU wash mo- th with water and possiUyVrTh .hf^eth wit, 

^odlmÚ: two 7«; mttduTedTn MsrnHc^mf T,“ and 
an influence for change away from the m.« 

iiïl~:,J„hey eat a lar8e “ °f carbohydrates, but the die, is low in 

Special: Tobacco is grown and used. Snuff taking was formal 
now smoking and chewing are popular. 8 formerly common, but 

SSi^^.Infnrmation is fairly complete and reliable and reasonably well up 

References: 

1. Tew. Mary. Peoples of the Lake Nyasa Region. International African ... 
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y SWAZI 

Identification: The Swazi are ——— Bantu tribe composed mainly of Ntruni, 
o ho and Thonga people that were welded together into a political 

unit by a conquering Natal Nguni ari.tocraoy in the 18th century. 

Po£ula^n MdArea: A rapidly increarmg people, the Swazi are eetl- 

t^e rf-t° arou"dT200'000' The “V. in Swaziland and the zcot are in the Transvaal. 

Foo_ds: Maize, sorghum and millet are the staple crops. Sweet potatoes 
taro, pumpkins and a large variety of vegetables are Jso growl 
The grain crops are pounded and boiled into a thick porridge 
M^ala which may be eaten alone but is preferred with a si4e dish 
of relish Relishes include meat and vegetable stews. Meat is 
second only to beer as the most popular food, but it forms an 

'1° dÍet' Cattl' are kilIed 0nl5r for bi® occasions, Y mutton, goat meat, chicken and a variety of wild ani 
mais fairly regularly. Entrails and blood of animals are cooked 
and considered delicacies. Piga are kept by some, but pork is 

m^aYa J! ken ^ ^ °f ChÍeÍ8 and wealthy people is 
meat and beer. Beer is considered food for adults, and most cereals 

and itTal ^ ^ f°r on nothing but beer 
heal hv a HWay!S ZqU7 celebrations. Milk is considered a 

of it Theten ' and Children and older People get the bulk 
of it. There are many restrictions and taboos connected with the 
consumption of milk. un tiie 

Habits: Two meals are served a day. the main one after 6:00 p m 

fear“ÍÍyBUSUaUy eatS t0getl>er' the 'vomen doing all the cooking and 

ctange: Most men who return from European labor centers acquire the 

^bstituteTare 6 and ^ l^or for which cheap 
substitutes are made from sugar and potatoes. The Swazi are not ? 
conservative in food taste and many have started to plant and eat 
new foods such as oranges, mangoes, onions, potatoes and cabbage. 

~rilnîufffcie0JdiLgi° annUa.1 medlCal rep°rtS- tie ie ^-balanced and nsufficiem, lacking proteins and vitamin C, especially. Scurw and 

anemia are prevalent, and gastro-intestinal diseases are very7ommo„ 

infants from Wr^" ‘l““ d“e t0 habit of feeding 
om birth on thin maize porridge exclusively. 

^^igJretteThT“';:1' ^ 8°me Smoke ‘°»acco also. 
widely us”d^veme„COmd' V°Unger P“?1«- Hemp is wiaeiy used by men and some women in the area. 
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Evaluation: Fairly complete and up-to-date information. 

References: 
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Identification: The Sotho (Basotho, Basuto) arí» a 

to the southern Sotho divisé of L? outheafbelonging 
specificaHy apples to the Batlofcoa, 

------- 
the Cape Province. They are distributed R 6 range Free State and 
Highland Veid. (graai„g)ya„d ^ 

'“lands wi8lethsor giumTs1 gr^ ^'7^ iS.important « the high- 
! Hunting is relatively significant fish qifntltles ln the lowland. 

; Vegetables and Peanuts Le secondar ng leSS So-, Legnme s, some 
are standard daily dishes. Beef is ore^L MÜk and mUk Products 
considered a delicacy by the maioritv Í d °Ver mutton wWle pork is 
prefer their meat fresh and rarely drv oTs^0?68 dÍStaSte for ^)- They 
greens are considered low in prestige a a m°k.e lt- Most collected 
women and children. Beer is Le Jef nd ^Te°Vlde iood mainly for the 

Cereals are made into breads and porrees ^ the men- 
greens, cooked meat or curds Tradif S n th^t are eaten with boiled 

but recently they are using pepper and LL " bland' 
to add flavor to the relishes. powder (when available) 

¡ame meal. fat of one diab^^8 ^ Children sharing the 
When guests are present the sexes separLe^ ^ another- 
affairs; people chat and eat their food loi« ’ ,M ls are Peasant social 
considered shameful. d leisurely» since bolting food is 

~-angei In some households especiallv in tho i , 
has been largely displaced by pseudo E lowlands' old type dietary 

^-d.cheaP sweets ^ 

NHÍÍÍÍion! Health in general is eood Ned,. 
are found in any great number * Pelleera 1.68 attributable to malnutrition 
1932 and has been ascribed to use oí kün f “»served sine. 

Both men and women respond favorablv tnL * ^126 and refined ûour. 
and domestic service. bly * 8uch as they get in minei 

M.eat is Prized food and lack of it gives them 
to r eh eve by means of tinned fish or ZZ ^ try 
while snakes are considered edible Carrion birds are rejected, 
tobacco and narcotics. though not pref erred. No data on 

iE^^tion: V«y detailed and up.to.date inf 
nformation on diet available. 
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.IdentifixaUon: The Ambo are a Bantu nation embracing many related and 
culturally homogeneous tribes in South West Africa. 

Population and Area: The Ambo ate estimated at 150,000 people. They 
live in both South West Africa and Angola in what is known as 
Ovamoland. 

Foods: Although the Ambo are primarily agriculturalists, animal husband 
is of considerable importance. Cattle, goats, sheep and chickens 
are kept in large numbers. The staple crops are sorghum and 
millet. Maize, beans, peanuts, squash and cabbage are also 
significant. Fishing is more important than hunting. Snakes, 
frogs, ants, beetles and caterpillars are eaten regularly. Grain 
crops are pounded to meal and boiled into thick porridges that 
are served with sour milk, boiled greens, or fried meat and fish. 
Meat is usually boiled first and then fried in butter. They drink 
a light malt beverage called osikundu (usually for breakfast), 
sorghum beer, mead, palm wine, fermented amarula juice and 
a locally distilled brandy. They dislike fresh milk and prefer it 
soured or made into buttermilk. Bread for travelling is made by 
boiling millet in salted water; when this is cooled and hardened 
it is roasted a few minutes over charcoal fire then removed and 
washed (nomingome). In general they do not serve milk and beer 
at the same time, nor do they mix milk and meat dishes at the 
same meal. 

Habits: Three meals are eaten, the lunch being a very simple meal_ 
often boiled beans alone. Dinner, the main meal, is served after 
sundown and includes porridge with meat or fish. Men usually 
eat first and alone since a family eats together only during im¬ 
portant ceremonies. People sit on mats on floors except for the 
head of a family who has his own stool. 

change : The white man has introduced maize, lettuce, tomatoes, onions 
and mangoes into the original native diet. Tea, coffee and sugar 
are very popular but only the wealthier ones can afford them 
regularly. 

Nuturition: (Analysis by Jeanne Nagle) They seem to have a good supply 
of nutritious foods, and if supply is adequate should be able to 
eat a balanced diet. 

.> pec tal: Tobacco is widely smoked in pipes, a few older people still take 
it as snuff. 

■" ' * ■ ■■ ' ' 4 ■ , ' . . i " , .. • -- . ■■■. 
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Evaluation; Adequate and up-to-date information. 
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Identification: The Bushmen include a number of related groups (Naron, 
Auen, Heikum, Kung, Nusan, Xam, Gikwe),speaking languages 
belonging to the Khoisan linguistic stock. 

Population and Area; It is almost impossible to give a good estimate of the 
population - estimates range between 2,000 and 50, 000. The Bushmen 
are fragmented into bands living on a bare subsistence level in South¬ 
west Africa and the Bechuanaland Protectorate, most of them living 
in or on the edges of the Kalahari Desert. It is thought that their 
numbers are declining rapidly. 

Foods: All food is gathered or hunted; they have no domestic vegetables or 
animals. Almost eighty per cent of the food is vegetable, but hunting 
is very important. Vegetable foods are often rather tasteless, harsh 
and not very satisfying, but they also supply very necessary water. 
Birds and small animals are the chief source of meat, large game 
animals being very rare. Meat is eaten both cooked and raw, but 
in the desert most meat is dried to preserve it; every bit is eaten, 
including blood, marrow and skin. Most of the available edible plants 
seem to be eaten. No plant taboos are mentioned. The flesh of 
predatory animals (lion, hyena, jackal) is generally not eaten. 
Among the Kung Bushmen, menstruating women do not eat meat and 
their husbands must refrain from hunting, 

I 
Habvts: They generally have morning and evening meals. The main meal is 

eaten when the men come home in the evening. Each family eats 
together at its own hut, and each family prepares its own food. Food 
is eaten directly from pot, bowl or melon shell. Generally, either the 
hands or tortoise-shell spoons are used, although some Bushmen use 
wooden spoons. 

Change: Bushmen who grow up on farms among other tribes can eat the farm 
diet, but wild Bushmen become ill when imprisoned unless they have 
an ample supply of meat. 

Tbe Kalahari and northern Bushmen territory is "rich" in plants 
and animals, and there the Bushmen have a fairly well-balanced 
diet. Most important is the lack of water, often acute. Many raw 
plants help in alleviating thirst. The Bushmen are known to be 
a hungry people and it is usually lack of food which necessitates 
infanticide. 

Special; Imported tobacco is smoked by all adults and even some small 
children. Hemp is also smoked, either alone or with tobacco. 
The Gikwe eat or chew a bitter, burning bean which grows on a 
small bush in the Kalahari. It takes av/ay the pangs of hunger 
and thirst. 
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r*“oí the h~ - 
culturally aao all speawlg «he sa^tuck l^rg?88' SÍmiUr 

Population and Area- TVi» m 

— «Kiries, Hotte«", gr'oupV arare‘e4gtardeedarOUnd<i24, Pe0pl0' 
people, It iS thought that the Nama are^d r ^ * d‘saPPearin« 
etgns of slight population increase. They "T/o ^ 3hl>W 
Great Natnagualaad, a high plateau withL ave^ttlle^of 

~ ztzz-iToTandtwio°d-- 
goats. Milk, meat and wild ve/etab l / ’ SheeP 
roots) are the principal foods, except forlh^1*^ *nd 
mission stations and who at th* -P J thOSe wh° live around 
agriculture ir a small way bv^ °í mÍS8Í—"Practice 
and beans." The coastal Nama h^f”8maize' Pumpkins, 

snails, etc. More goats than sheep a^eVlaTehte^d^ ^ mussels‘ 
meat is salted and dried. Many grass seed«8/ ^ ^ excess 
locusts, etc. are boiled in milking . d’ fruits* Plants, 

or baked in ashes. The TreTefred vege/aMes^^ ^ bOÜed' r°aSted 
cucumbers because of the abunda . g®tables are gourds and 

food content of their sVeds. Wat6r ^ theÍr Üesh aad the 

No special time for eating meals nf u-u , 
name: So-bos. Except for cerúin snÍ )1" has a 
the sexes normally eat together u?f Clal communal meals, 

Meals play a par, i„ all .octal 00^00.0^ ^ ^ 

Change: European tea and coffee are fast h* 

m many areas the traditional brews^EuroD01^1" ^ replacing 
too strong and unpalatable for their ^ ve8etables are 

who have been in service of whites forTla ^°36 Nama 
pletely accustomed to white oeonl*'« a ng tlme bec°me com- 
settled near mission stations and let' Some Nama have 

»cale, but the majority stiU lead i" UdeAnSnt^stõr“ 

^^^met.'^hertlrlh^N^rha8 Z ^ Nama 
health has suffered been unable °htatn it. their 
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rTarb.“Cu«d.Ín,ÍÍ'P'n‘lble ^ WUd hemP “ ”>0« 

Evaluation: Data rather old. 
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2' ^ ^ i930. 

°aA^S; -1 SO,“h *«“• American 

4. Vedder. H. The Nema. In, The Native thk-. c * 
~ NattVC Trlhpt of-Sputh West Africa. 107-152. 1928 

Al. Murdoekt C.P. African SumnudM. Section on rh. Holwntot FX13 3 nn „ „ 
FX13* 3 PP- New Heven, 1958. 



FX 14 LOVED U 282 

Identification: Th© Ltv/©dii a*r© n QnnfVi a/ • y-» 

-Sotho-speaking^roups ^ °f tho 
believed to haf/raie-maJ„g SüUiea ' ' Dy " d¡VÍnS 

SÄÄ «S“- “• ■■' '••••• ““ -- 
Foods; Although cultivated crops form the basis of their diet wild fruits 

^-^raaTJsrrÄ^ 
:TcCaT~o:r^ 
oVri“ i08:tata8dats :í:r:- «iiziixr '^vr: 
are Yedaced to fine meal and cooked into thtck porr dg¡ cLea tlT 
are always eaten with a side dish of some vecretshl« « ! 
of meat and vegetables R©©r ;e egetable or combination 
socisllv ;e8etable8- Beer is very important both ritually and 
Tv ï , U®e amounts are made and consumed regularly 
There is hardly any game in the area at present and since tLv 
reluctant to slaughter merely for food, there is a meat sh Y 
in general in their diet. 4 shortage 

- =“ 

light beer may round off the meal. 

«TscaîT? Ve6;tabI'“ ars «-bn „hen native vegetables 
lett , ’ U e* Au8ust through October. They prefer cabbage 

carrot (thTroT ^ °C rad,Sh«. turnips and' 
the «1 (' are eaten 0nly in desperation). In general 

reliancel0lary imPortance an<* t^ere is heavy eliance on cereals and pumpkins. y 

~~~~~ing^aeasonre The d'^ ^ “f th» P1“'* 
nuiients ■ ,0 be ¡" many essential 

Habits : 
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Special: "A food is good only if it fills" is a common saying referring to 
the full and slightly uncomfortable feeling they get after they eat 
their meal cakes which to them is a sign of being well fed. 
Tobacco is grown and smoked or taken as snuff. 

Evaluation: Adequate and up^to^date information. 
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Ärof reii“d B“tu—- - 
- ,Mm.. ^ cas“ sr—-r”Â 

Population a.ncJ Arf»^» ti-.« 

pJ-^Tare ea«^^ “rarou„Vh;7oPe„dOoand 7'“^ gr°“^ 
found in the South African Transvaal ' ThSy are 

~ cX::::zn::.a^rz\:^are the --1° 

(pot-herbs, meat and vepetabl« «f 1 porridge aud th® relishes 
along with the porridge Thev tr V"?-’ m^k’ etc^ that are eaten 
fish bu, ar. very fon/ef “d °°‘ 
goats, sheep and chicken^ ^ tllough the domestic animals (cows 

are not fast^ous tbout sLrce^^^oVdi7cghTd ^ Th°^ 
wild-cats, porcupines etc ar« i à 1 n of me:,t,and. mice, 
The Pedí palate is definitely partial tn"16 add‘Uons to the d‘«t. 

encountered in various fermented foods6 77,7<laVOr' ai' 
astringent flavor of certain wnd leave ■ ermore' the hitter 
Sal, is the only seasoning In 77 “ ST‘htiY 8°U8ht 
very partial to sweets; holev aid 1 The Pedi are 

^ i°r::rPíTrs> may bs 

™ ;“cr.v“ rrr.'; .■¿v,:;::;;--“' *™ " 
and the other one after dark All foo,/ 6 8Un 18 h0t" at middaV- 
off or cold. Stiff porridea ia til! f ^ aJe 8®rVed either cooled- 
that are dipped in "relish • and eaten!" ^ ílnger8’ r°lled into bails 

Popular, and the younger generati.? Í8 becoming very 

vegetables are liked and cultivated such as^om Eur°pean 
sweet potatoes; but they dislike the root crops (beTta 0nl0nS, ^ 
and turnips). crops (beets, carrots 

Habits; 
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~trítÍOn: Although nature has balanced the food supply of the Pedi 

hrcroited a condi,ion th- istence and starvation and has manifested itself in problems of 
The reason8 ar« th<> 1 estricted domicile and 

on noil p d‘Sp°”al of £ood »»ppli«« ior caeh that is spent 

::/e::iieS“r^usb^r-m.G;.°"ly i>ckin8 • 

£;^moE„8TheP:dUiP't0'dat0 S0UrCe* aVaiUbl* “ a"d -‘'“‘on 

References; 



J- ma kjwk. imaron vas not num. 

287 
FX17 - 1 PONDO - cont. 

Evaluation: Adequate information. 
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Identification: The Venda (Bavenda, Baveya, BaVesha, BaDzweda) are a 
Bantu tribe living in South Africa. 

Population and Area: Ca. 150, 000 in 1931, no newer data available. They 
live mainly in the Zoutpansberg District in the Northern Transvaal in 
the Union of South Africa. The terrain is mountainous. 

Foods: The Venda regard their cattle as a source of wealth and prestige rather 
than as food. They depend for subsistence almost entirely on agriculture. 
The staple food is an unsalted cereal porridge preferably made from 
maize. The cereal is pounded and boiled to a very thick consistency 
and served in the shape of flat patties. With this they usually have a 
salted side dish that may contain meat, vegetables, ground and boiled 
egumes, etc. Meat is consumed in large quantities in almost any de¬ 

gree of decomposition, and the fact that an animal died from disease 
is no deterrent. Every part of the animal is eaten except the heart 
valves. They do not eat the intestines of the pig, ant-bear, or porcupine. 
A large number of wild animals are not eaten. A cow that dies while 
calving is taboo to women, as are eggs or fish. A pregnant woman has 
some food restrictions but they are more in the nature of avoidances than 
taboos, e.g., hot and sweet foods are avoided. Animal fat or butter 
is never used for eating or cooking, but only in medicine or to smear 
on the body. Beer is consumed in enormous quantities in times of plenty 
and serves as both food and drink. Eleusine beer is the favorite. 

Habits: There are only two regular meals, the first around 11 a. m. and the 
second in the evening. Everyone washes their hands before touching food. 
The husband always eats alone in his hut, his food being brought to him 
on a wooden platter. As a rule mothers gather together for their meal. 
Mother and smallest children eat from one plate, boys and girls over 
twelve eat from another plate separately. 

Change; In 1930 missionaries introduced bananas, oranges and papayas and they 
have done well in the country. Pigs are a modern introduction. They are 
still scarce and their flesh is considered a great delicacy. 

Special: They raise and smoke tobacco. They also take tobacco mixed with 
charcoal as snuff and chew hemp. 

Evaluation: Information is complete and reliable, but probably not up to date. 

References: 

1. Stayt, Hugh A. The Ba veada, London, 1931. 
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Identification: The Zulu (Amazulu, Northern Nguni) are a large Bantu tribe 
localized in Natal, with subtribes including <-he Mtetwa, Lala, Debe, 
Ntungwa, Mbo and Sutu. The society is stratified into royalty, nobles 
and commoners. There are no slaves. 

Population and Area: 250, 000 in 1958. This is probably valid only for the 
Zulu proper. The term Zulu at times refers to an amalgamation of 
original Zulu and conquered and vassal tribes which could bring the 
population to over 2, 000, 000. They live in the Union of South Africa 
in Natal (Zululand) which today measures about 10, 500 square miles. 

Foods: They practice a mixed agricultural and pastoral economy, with the 
latter given more prestige and attention. The staple crops are sorghum 
and maize, followed by sweet potatoes, plantains, pumpkins and beans. 
Cattle (for milk and prestige) are the most important domestic animals, 
although goats, sheep and chickens are also kept. The mainstay of the 
diet is milk curds, and most of their dishes are a mixture of this with 
different vegetables or cereals. The Zulu likes meat best of all, but 
it is only occasionally available. Various taboos are connected with the 
eating of the different parts of the cow. There are a great number of 
taboos and avoidances connected with the eating of wild animals and 
birds. A variety of large caterpillars, ants and grubs are eaten. Many 
wild fruits and berries are collected and eaten seasonally. Much beer 
is brewed and is considered a food by the Zulu. 

Habits: Cattle are milked around 11 a. m. and it is only after this that the first 
meal is eaten. Men may eat alone or in the hut sitting on the men's side 
near the door while the other family members take their places accord¬ 
ing to sex and seniority. All sit on mats; it is considered bad manners 
to sit on the ground in a hut. Legs are adjusted in regulated fashion ac¬ 
cording to sex. Food is served in large bowls, one for each group, with 
individual spoons. Hands are washed before and after the meal, and the 
teeth rinsed after. The second meal is served after sunset and usually 
features mealies (maize) in the form of porridge. Women seem to eat 
most of the vegetables among the Zulu. 

Change: All over the area maize has come to replace sorghum as the main 
cereal, although sorghum is traditional native cereal. Many rules per¬ 
taining to tabooed foods are being relaxed gradually. The Europeans 
checked the unlimited use of beer, which was formerly regarded as 
nourishment, but is regarded now more as an intoxicating drink. 

Nutrition: No information. 

Special: Snuff made from tobacco leaves and mixed with ashes of prickly aloe is 

a social usage among both men and women. Both tobacco and wild hemp 
are smoked. Palm wine and marula fruit liquor are drunk. 
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Evaluation: Information is fairlv * 
date, particularly concerning the Uboofdioo^' bU‘»e 

Raxerences: 

1* • E1Ieen Jensen. The Social Svít««, f . 
e aociai System of theZuiu London, 1936. 

up to 
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FY 4-2 androna tsimihety 

Identification: The Tsimihety are a Malayo-Polynesian speaking tribe of 
Madagascar. 

Population and Area: They number 400,000. They are a rapidly increasing 
tribe both demographically and geographically. They occupy most of the 
Province of Majunga in Madagascar. 

Fooda: Primarily agricultural with rice as the staple crop. Rice is the only 
foodstuff regarded as "food" by the Tsimihety. Manioc, maize, bananas, 
and sweet potatoes are also important. They grow a large variety of 
pulses, vegetables and fruits. Most of these are cooked and eaten along 
with the rice. Cattle, sheep, pigs, chickens, ducks and geese are kept. 
Beef.is preferred but all meat is appreciated. Milk and eggs are used 
regularly. There are several varieties of rice and they vary in prestige. 
In general, the Tsimihety cares very much that he has his rice and looks 
forward to eating beef, but beyond this, he is little concerned with food. 
Most foods are subject to taboos at one time or another, but only one, 
omby bory (cow without horns) is universally taboo. 

Habits: Food is shared by all those eating together, rice and the relish being 
placed centrally in separate bowls. It is customary to leave some food 
on the plate and to burp after meals. Knives are never used, only spoons 
and occasionally forks. The sexes often eat separately,but no rule applies 

Nutrition: (Analysis by Jeanne Nagle) This diet seems quite deficient. The 
people seem to exist mainly on rice which is high in carbohydrates. The 
protein, calcium and vitamin content seem low. 

Special: Tobacco is grown and smoked by all, except for some clans where it 
is taboo. Hemp is used in some locales. 

Evaluation: Data reliable and up to date, based on recent field notes. 

References: 

1. Peter J. Wilson. Field Notes based on fieldwork from 1862-63. Unpublished. New Haven, 1963. 
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FY 5-1 BETSLLEO 

Identification: The Betsileo are a tribe in South Central Madagascar composed 
of four regional subtribes: Mandariana, Ilalangina, Arindrano and 
Isandra. The Betsileo are divided into three endogamous classes: 
Nobles (Hova), Commoners (Vahvaka) and Slaves (Anderohova). 

Population and Area: The Betsileo number around 495,000. They occupy the 
two provinces of Fianarantsoa and Ambostra. Land is largely part of 
the central high plateau of Madagascar. 

» 

Food: Primarily agricultural with irrigated terraces. The staple crop is 
rice. "If there is no rice, there is no food." Other important crops are 
manioc, sweèt potatoes, taro and maize. Beans; and peas, along with 
other vegetables and a few fruits, consitute the rest of the cultivated 
plants. Cattle are raised mainly as prestige ánimals, since they are 
rarely slaughtered for food except on special occasions. Only the 
wealthier people eat meat regularly. Meat and fish are the preferred 
side dishes to accompany rice. There is always some variety of greens 
either domestic or wild, cooked as relish withtiie staple. Grasshoppers 
are gathered, roasted and eaten in season. Hunting is not important in 
the diet, although a large number of birds are caught and eaten. Domestic 
animals include goats, sheep, pigs, ducks, chicken and geese. Milk is 
drunk fresh or used in combination dishes. Rum is distilled from sugar 
cane juice and is used at all celebrations. 

Habits: Two meals a day are eaten as a rule: in the morning and in the evening . 
They always eat in an age order: older people first and then the younger 
ones. Food is served into individual bowls from a large common dish. 
Spoons are used. 

Change: A number of fruits have been successfully introduced into the area. 

Nutrition: (Analysis by Jeanne Nagle) The péople have many deficiencies in 
the diet. They lack enough proteins, calcium, and fruits. 

Special: Tobacco is grown and used extensively. 

Evaluation : Complete and adequate information. 

References : 

1. Duboli, H. M. Monographie de* Betsileo (Madagascar). Travaux et Memoire» de l’Institut d‘Ethnographie 

XXXIV:1510. 1938, 
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—"Thev?^' . 0nf,0f the aboriginal tribes of the east coast of Madagascar, 
cizld f ,t a bfalayo-Polynesian language and are the least Islami- 
cized of the aboriginal groups on the island. 

Population and Area; They number approximately 225, 000 people. They 

!\V* in an„area dÍVÍded hy the Antaisaka cliffs into two regions’ the 
Midongy Plateau m the west and the coastal region in thecast. 

Foods: Primarily agricultural with rice (both wet and dry) as the staole 
closely followed by manioc and sweet potatoes. Manye ubsidLry ' 

^ ar!,grOW^ t0 8UPPlem<înt the diet' these include taro. beaL, 
Omit / ,!gg? Fi8Mng “ m0r,‘ imPortant,than hunting. 

a lng l‘ 6 mainly for *reen i«™, and fruits Ani- 
husbandry i. important - cows. pigs, chicken and ducks are 

\,C J’/1'*/7 18 °f presti8e and w«alth and are rarely 

8omíhrfred ÍOr f°îf’ thOUßh theÍr milk i8 U8ed- Pork is refused by 
orne clans, possibly a Moslem influence. Cooking is very simple^ 

Ssh Lear* raSted I? a8heS 18 COOked in the Pot with water. 
í e “eattand vejetables are cooked and served as side dishes to 

i K taples 0i- rice» «manioc and sweet potatoes. Water is the 
ual beverage, although they drink honey diluted in water, rice water 

and sugar cane juice boiled with water. Rum is imported ior major 
occasions. Salt and pimento pepper are favorite seasonings although 
ground peanuts are added to many dishes for flavor. g 

eat ccpnrately in different sections of the house. 

me Js a d^v » £in«ers- They generally eat three 
meals a day, and include meat or fish with the evening one In the 
dry season when food is scarce they make do with one meai. 

of maize “O*-1 “ be more extensive but since the French 
. “ atl0n put an end 10 ‘he slash-and-burn method of agriculture 

maize growing has declined in importance. ' 

Iîi££î^.: JeiUme Nigl<) Di#t ia Ugh “ -‘bohydrates. and 

Special: Both tobacco and hemp are grown and smoked extensively. 

Evaluation^ Complete and adequate information. 

References: 

D^ZLHi^:,.- Csisn... w m— population Malagache. Tananarive. 1936,-——■■■ e 
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Identification: The term Tan da, ^'Forest People, " is applied to a number 
of tribes in the interior of Madagascar. The Tanala considered here have 
two subdivisions: the Ikongo in the south and the Tanala Menabe in the 
north. 

Population and Area: Ca. 170, 000 in 1951. They occupy approximately 
the southern third of the eastern massif in the Malagasy Republic. 

Foods: They depend on slash-and-burn agriculture for most of their food. 
Wild food is scarce and hard to get. Pasturage is poor for cattle. 
Of wild foods, fish is more important than game. Rice is the main 
staple and is usually boiled and served with a side dish of some sort. 
Maize follows rice as a staple and is usually made into a gruel. Beef 
is very rarely eaten, but more use is made of milk. Among the other 
foods used are chicken, guinea fowl, sweet potatoes, sweet manioc, 
peanuts, bananas, greens, wild pig, eels and crayfish. Chicken and 
duck eggs and a beverage made from honey are considered delicacies. 
Pepper is used for flavoring. Stews of beans or peanuts are the com¬ 
mon side dish, although the poor may settle for greens. 

Habits: They usually have a breakfast of cold leftovers. Lunch is taken 
before noon and a second main meal is takçn later in the afternoon. 
Rice is served on small mats. 

Change: Sheep, cats, ducks, geese and turkeys were introduced in historic 
times but are of little importance. Rice beer is little made at present. 

Nutrition: The diet pears bland and monotonous, but probably is 
nutritionally aa«quate. 

Special: Tobacco is grown and used as snuff. Hemp is rarely used. They 
make a rum from sugar cane. 

Evaluation: Information is reliable but incomplete and probably not up to date. 

References: 

1. Linton, Ralph. The Tanala: A Hill Tribe of Madagatcax. Chicago Field Miueum of Natural History, 
Publication 317, Anthropological Series, Voi, 22. 334. 1933. 

2. Linton, Ralph. Culture Areas in Madagaicar. American Anthropologist, n.s. Vol. 30:363*390. 1928. 

Al. Murdock, George P. African Summaries, Section on the Tanala, PY8, 3 pp. New Haven. 1958. 
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— tÍRC^“°i?: J1“ Com0rian" are th0 ‘habitant, of the Comoro. I.land., 
RaciaUy they are a mixture of Malay, Malagaey, Arab and Negro. 

ÂÎl^;.18“*“1“*“8*'- • trahie U 

Population and Area: 165. 613 in 1951. The average population deneity wa. 74 

The i.ué“ kll0me,er- The Comor°. are a French Over.ea. Territory. 
The islands cover an area of 223, 681 hectares. 7 

—"T.ThaetLîre PrÍmarÜ>' agricultural, but coneiderabl. fi.hing i. done. 
The .tapie, are banana., rice, maize, .weet potato.., manioc and 

Dioeoién f00dS include beei and “iilk. yam., taro, .ago, 
pigeon peas, mangoes, papayas and fish. Red pepper, honey salt and 

é Jotranadreford “ Pork “d — áre nm’eamn for 
religious and folk-medical reasons. Most of the rice is imported Green 

coann.Tut:0t°hkeeddirar and.mi:ted wi*h meat « fi.h and coconut milk 
ééé!! I y aSe °f m°“ of the Papaiation. They prefer cooked 
mMzéÏT18t i1*“ rÍPe bananaS ' faring the fir.t month, of the year 
.tfanzled éédS,hP ; USÍ 7 mad' int° a 80up- Meat animaia mu.t be strangled and the slaughterer must be circumcised; an animal acci¬ 
dentally killed .. no, eaten. Meat is generally eaten only during“amily 

apprecUtéé’ wT”' S'r°ng coffee' taken without sugar, ¡.much 
appreciated, but the number oi cups must never be uneven. 

and,ch‘ldron do”,t «at at the same table with ,h. men. They 

“I "lu 'efWardS' and «of«““1«« there i. nothing much left 
to herself11 TheTL ^ bida food in ord«r give it to her child or 
to herself. They eat seated. On the table is generally found a larcre 

oÍatLC.0.ntaT"g °ne OÍ the lOUr U,Ual tfce. mamoc sweet 8 
holev tk ba.nanf8: at the side a bowl of clotted milk and another of 
of the fairer rÍCe,ÍS 8Prinkled ^ honey and clotted milk. The head 
of the farmly makes a series of balls and eats them, using his finders 

Th.eyU".0^.PZMÍ‘“dé11 0nly When 'Uk ” by rali*‘d“ P-cription. 

Change: No data. 

Nutrition: No data. 

SpeçiM: An alcoholic drink called trembou is made from coon,,, n.«n,„ 

Betel ,. chewed Generally.-^Sra i. no, allowed .ince thf. t. a 
Moslerai population. 8 a 

Evaluation: The information is not very good nor up to date Th-t— í 
indication that many other food. are avaiUble * “ ,0me 
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Identification: The following diet applies to the average Iranian peasant. 

PUteau0mP081te ba8ed °n a 8tUdy °f 35 Villa«ea in the Central Iranian 

Population and Area: It is estimated that around 4/5 of the population of Iran 
are farmers; these total around 13, 000, 000 people. 

Foods: The average daily diet of the Iranian peasant is likely to be com- 
posed of bread, tea with plenty of sugar, curds or yoghurt, cheese, 
boiled eggs and some vegetables or fruits. The wealthier ones have 
their bread made with wheat flour, while the poorer use barley flour. 
Only the destitute use acorn flour. Besides wheat, barley, and millet, 
rice is the most important crop and in the north it takes over as the 
primary staple. Milk and milk products are daily food items. Tea 
very sweet, is the national drink of Iran. Meat, in general, is a luiury, 
and when available is most likely to be mutton or chicken. A large 
variety of fruits are grown, and some such as figs, raisins and dates, 
are dried and used during the winter to supplement the diet. Peas and 

i1® ,ar,e lSed ln, many di8he8’ often mixed with vegetables. A favorite 

w^n, i® V8 rlCe COOked in clari£ied and served mixed 
with meat and vegetables and garnished with nuts. Pork is taboo, as are 
horses, asses, frogs, crabs, oysters and hares. 

£âÈÜ?,K.T™eLgeneralI)r/ît three mealS a day th« ^rmers may skip 
the midday one and have a light breakfast of tea. bread and cheese. 
Only the right hand is used to handle cooked food. 

Change: No information. 

—rÍt^n fi(Anal?;8iS,by Jeanne Na«le) "The di«t seems adequate. Although there 
is a scarcity of meat, they do have enough milk and dairy products8" 
There is always lack of abundancy of food, in fact it is ¿aid of the Irani 
peasant that he eats just enough to keep from starv^g. 

^obaIcod'extr.en“VaHOn ““ ^ ^ -ok. 

Evaluation! Despite th. fact that the diet is a composite on. and generalised it 
nevertheless gives an adequate picture of the average peasant diet. 
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MAIO KHAMSEH 

Identification: The Khamseh are a Moslem confederacy of several tribes in 
-^S7n Iran. In general they are pastoral, althougn many sections of 

them have small areas they cultivate for cereals. 

Ponulation and Area: 160.000 in 1961. This is an estimate, since they allow 
P no census, being on the move. There is evidence that trtbes are on the 

increase. 

Foods- The bulk of the diet is derived from the products of the sheep and 
-goats. Milk is always boiled and then made sour for drinking. This 

sour milk (mast) is further processed into dry curds that are stored 
and carried while the tribe is moving. Besides milk, the normal die 
includes agricultural products; wheat flour is a staple when consumed 
as unleavened bread. In spfing women gather greens and utilize them 
either in salads or as vegetables. Besides wheat flour, other food items 
are bought or bartered for in towns and considered as necessities. T ey 
include sugar, tea, dates, and some dried fruits. 

j 
Habits: No information. ' 

Change: No information. 

Nutrition: The general level of nutrition and hygiene among the Khamseh 
-tribes seems to be rather high. The population in general is healthy 

and robust, with a high fertility rate. 

Special: There have been planned and enforced efforts at^ settling^these ^ ^ 
-tribes in the past, to encourage agriculture among them, but they dis¬ 

like agricultural work and look down on the farmer. They would rather 
pay villagers to plant and harvest crops for them and keep their annual 
migration rounds. Pork is tabooed. They are very fond of tobacco. 

Evaluation: Information is recent and up to date despite its lack of detail.^ 
-Dearth, of data reflects lack of abundance and variation in diet common 

to all nomads rather than lack of information. 

References:___ 
1. Barth, Fredrik. Nomads of South Persia. Oslo, 1961. 
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Identification: Moslem people who inhabit the mountainous region in north 
Iraq where frontiers of several nations meet. The Kurds form a 
single ethnic group with similar language, customs, and religion. 
They range from settled farmers to nomadic herders. Currently the 
Kurds are demanding political autonomy for the region and have been 
at intermittent war with the government of Iraq. 

Population and Area: The Kurds are estimated at 5,000,000 people living 
mainly in Iraq, although large numbers live in Syria, Iran, Turkey 
and the Soviet Union 

Foods: For the majority of the Kurds, the diet is built around bread, dairy 
products and tea. Meat and vegetables are eaten only about twice a 
week. The wealthier class consumes more eggs, meat and a variety 
of vegetables. Dishes are flavored with garlic and pepper. Beef is 
rarely used, mutton and goat meat are the rule. There exists a 
variety of dishes utilizing meat and vegetables such as vegetables 
stuffed with rice and meat and cooked in tomato sauce. Kabab, 
meat broiled on skewers, is very common. Milk is never used raw, 
but boiled and often soured. Butter and cheese are common. The 
fa vorite festive dish is backlavah: very sweet pastry filled with nuts 
and served with syrup. 

Habits: Three meals a day are normally served. The family eats together 
unless guests are present when men and women eat separately. 
People eat while seated on the floor or on a low table and fingers are 
often used with bread to pick up the food. Squatting on haunches is 
used by lower classes, while use of chairs or setting cross-legged 
while eating is a mark of higher social status. 

Change: Recently vegetable oil industrially produced by the Iraqi government 
is competing with the locally produced butter for use in cooking. 

Nutrition: The wealthy class has a well-balanced diet. On the other hand, 
the majority seem to lack enough meat, vegetables and fruits. 

Special: The use of alcoholic beverages and consumption of pork are pro¬ 
hibited by Islam. Both these injunctions are adhered to by the Kurds. 
They are inveterate smokers and grow their own tobacco. Tea is 
considered a necessary beverage and is consumed many times a day; 
it is brewed very strong and served with plenty of sugar. When offered 
to guests, the preparation and serving of tea follows a definite pattern. 

evaluation: Information is good and up to date. 
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( 

Identification; About three-quarters of the population of Turk. 
who live in small villages ran «rin« ,• « PUiatlon oí Turkey are peasants 

Turks are Moslem in rellgi»8 8 " ^ 100 t0 20“ The 

Population and Area, Estimate for population is 15 000 000 the h , 

Plateau: a rug8ed s irage 

—Wilt trPî:yt mint COnfStS °f bread PreP*~d 
vegetables, fruits, and nuts Mi^fr7 ^ SUPPle">“‘^ by 

especially in the form of yogurt. Meat’^rîrl/1”'* 1S Wide1'' used. 
habitants and in certain rural areas max k u Y COnsumed bY poor in- 
Preferred cereal is wheat which is 6 absent for long periods, 
to dry to form burghul. This staniw^j7 °lle,d fnd cracked and left 
yogurt. Many edible weeds are codiert A ^ b°Ued and eaten with 
with bread. ed ln 8Pring* boiled and eaten 

~blts: Men and women eat apart Food is snn^ , 
on low stool and everyone eats from ro pread on large round tray set 

either with spoons or finger^ ^ 8et in Center' ^ng 

Change: No information. 

dt^mt^s18 tmr/er •aithough in 
However, local food shortages occur du. t ?ntial food elements. 

( 1 “0nS a"d tuadequate transportation and storage fecihties'0^ 

^amBat„^d:ro«urser ihe eniP:hSaatSth°b:erVe ^s, of 
It is forbidden to eat or drink o^let^nvthi^ ^ ISlamiC lunar calendar. 
rise to sunset for one month Th. anythlng Pass one’8 *9° from sun- 
children smoke it. Y arC very ^ond of tobacco and even 

TSie o/Äedt:«. 8ltetChy bU‘ ade^ —^ ^ a general 
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I¿£?.!Líl?ation: Small Moslem farming village in northwest plain area of 
Syria. 

Population and Area: The population of the village itself numbers around 
326 individuals; however, the food study could be taken as represen¬ 
tative sample for all peasant villages in the northern section of Syria. 

Foods¿ The year-round staples of the average peasant are: wheat cooked 
in various ways in addition to bread, onions, and garlic, lentils, 
clarified butter, yogurt and tea. The rich have a more varied diet 
with regular consumption of meat and fruit, while the poor eat meat 
only occasionally. Brains and tongue of an animal are considered 
delicacies, while the internal organs are usually given to children 
to roast. Besides bread, wheat is consumed in the form of burghul — 
wheat grains that have been boiled, dried, and cracked. These are 
cooked with clarified butter, onions and garlic. A wide variety of 
vegetables are available including carrots, eggplant, tomatoes, etc. 
In the spring, women gather and cook many wild plants as side dishes 
and salads. 

-abit8: Light breakfast of bread and tea is eaten on rising. Lunch is a 
light snack eaten in the fields, including bread and onions or left¬ 
overs. Main meal served after sunset. Men and older sons are 
served first, then women and children eat what is left. People sit 
around circular mat on floor and use bread or spoons and only the 
right hand to pick up food. 

Change: Tea is relatively recent introduction to village and because of its 
cheapness is replacing coffee. Many foods have been introduced and 
used in ¡.the village, including corned beef, canned milk, canned 
peaches, and pears. They were not fond of canned pineapple, however. 

Nutrition; Population presents appearance of hardy people, once childhood 
is survived. There are some noticeable congenital and functional 
disabilities. Malaria is endemic. Respiratory illnesses are 
chronic and many complain of gastrointestinal disorders. The 
latter complaint may be accounted for by the fact that diet is highly 
spiced and seasoned with garlic, onions and fats. 

£B.e.cial: , Being Moslems, the peasants reject alcoholic beverages. Also 
rejected as food items are pork, rabbit, and horsemeat. Tobacco 
is smoked and greatly liked. 

Evaluation : Data are thorough, up to date, and reliable. 
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'“tís - it ïrzz Ei" 

Population and Area; 35. 000 in ^ h, j 

western Iraq, and Syria, in the northern hal/of th ^ n°rthern Arabia. 
desert of the Kufud Ä . northern half of the great red sand 

and nearly 200 miles north^sout“016 300 mÍle8 W68t t0 East 

impoPrteTrsyuc0h0das rícV^hea^b’ ^ °f Which are 
of wild animals These'JÍ •’ and sorglum, and the meat 

pi*, fox. XL, XXXZ tX*-ibex-antel0^-wiW 
and other birds. Bird's hearts arl t*’ porcuPlne» vulture^ ostrich 
becoming as timid as the bird % Î eaten since ^ a fear of 
various camel prtluCt^ f0°d8 lnClude date Pa^e. 
and fruit), bird eggs locusts and * Uding leaves* seeds, nuts 
also eat coffee suLV * v d mushrooms and truffles. They 

Has not been drained is forbidden0n^ir^edat f^0n! which the bl°od 

water is frequent, especially for‘trailers tÍ° SCarcity of 
camel's pouch is often substituted Iií r The contents of the 
and fear it. ’ are familiar with hunger 

~abits? They ®at regularly, twice a dav Tïw» 
They lunch at noon on milk or brea^ ZAlsZL ^ 
for a morsel of bread or gulp of milk Th^ “ “k“0'*,n «^cept 
marches. They wash before eatimr fa rJL lu“ch 0n Io”8 
right hand). The tent owner's famili eat ln Äe‘ ^ °C 
guests in the men's compartment The h WOInea 8 c°mpartment; 

«t before guests but l. g,v.n lo the po„r * “ InÍm41 “ 

Change: No data. 

Nutrition: No data. 

Sj^: They ar° rep0rt'd “> ^ the blood of a stricken enemy, 

information i. fairly complete and reliable, bu, may be slightly 

References; 

1. to»«. Cail R, Buck Tenu of A.ahi. -- 
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^£ntification: Refers to a number of Arab tribes united in a loose con- 

mte/raCy rlled A£edat and liVing al0ng the banks 0f the Euphrates River in Syria. They combine limited nomadism with seasonal 
cultivation of land, but are primarily sheep herders. 

Paulaji^ and Area; The Bedouin population of Syria is estimated at 200,000. 
This would make them about five percent of the total population of 
Syria, estimated at 4. 000,000 to 5,000,000 people. The area 
inhabited extends from Deir-es-Zour in north to Abu Kamel in south 
all along the Euphrates. ouutn. 

Foods: 

Habits: 

The basis of the diet is wheat which is gradually and preferably baked 
into bread that is eaten fresh. Wheat is also omnnri ^ ^ 
a cereal x/íiir <, -wneat is also ground and consumed as 
a cereal. Milk is another staple, and is eaten in the form of yoeurt 
and cheese. This cheese is usually dried in the sun and preserved for 
winter use or while travelling. When needed the dried cheese pellets 
are mixed with water and boiled to obtain "milk. " Mutton is the most 
common meat eaten, although both beef and goat meat are in demand 
Meat is roasted and eaten with rice, or cut ¿to pieces that are Ttewed 

h various vegetables. A favorite sweet meal is to sprinkle butter 
on fresh hot bread and coat it liberally with sugar. 

Men and women eat separately, the smaller children eating with 

use flñTeTs a d ^ “ Urge plat,eri m the 0»°' and people 
use fingers and bread to eat with, or occasionally forks and knives 

Change: No information. 

-Sp-gCial: bi:0"ee °r *ea is al7>,s «"Od aft« "teals. Coffee is brewed very 
black and strong in Arab Bedouin fashion and is drunk bitter. Tea * 
tob°‘‘ brewed 3trong' but is aerved with plenty of sugar and no milk 

f«mr o thVe7ocPir Tf““0"'' byaI1- H-Pitalfty is the mate ' 
fee^ests animalB ara “aughtered to 

Evaluation: Data are rather old. but probably still valid 

References: 

in general outlines. 
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Identification: The Druze are a relatively small religious sect living pri¬ 
marily in Lebanon, but with additional groups in Syria. 

Population and Area: There were 82,000 Druzes in Lebanon in 1951. The 
village with which this study is concerned had a population of about 1,000 
Druze and 200 Maronite Christians in 1954. The village of Kerneyel is 
in the district of Metn of Lebanon. 

Foods: The basic foodstuffs in Druze society come from pastoral and seed 
agricultural activities with root agriculture and arboriculture as secondary 
activities of some importance. The primary food is wheat which is made 
into bread and also cracked and consumed as a cereal. Milk and milk 
products and meat, primarily chicken , beef, or lamb, áre also im¬ 
portant. Consumption of meat is largely limited to the better off 
individuals in the community. Coffee is of considerable importance and 
tea is used mainly when invalids are present. Legumes are of some 
importance and tomatoe, noodles, canned fish, and various processed 
products such as candy, pastry and soft drinks are also consumed as 
available. 

HaMts^ Three meals a day, breakfast consisting mainly of coffee and bread. 
Noon meal is most apt to be cheese and fruit. The evening meal is taken 
from 6:00 to 8:00 p.m. and is the major meal of the day. When the 
amily is alone all eat together. When guestá are present the men eat 

lirst and children and women eat later. 

—anS^: The Druze are extremely reluctant to try anv types of new food- 
however, some nohnative foods have become staple over the years-- 
potatoes, tomatoes, rice, etc. 

The adequacy of the diet depends to a great extent upon the wealth 
of the individual. The poorer people are definitely lacking in animal 
protein and may be hungry during certain seasons of the year. 

£Pecial: Thougk tobacco and alcohol are both forbidden by Druze religion 
many men smoke cigarettes and some young men may drink wine and 
beer when away from the village. 

Evaluation: Information is complete, reliable and up to date. 
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Identification: A Christian Creak-Orthodox farming village in North Lebanon. 

Population and Area: Actual inhabitants of the village numbered 581 in 1956- 
nevertheless food study would apply to all Christian villages in 
North Lebanon. “ 

Foods: Bread is the most important single item of food in the village both 

Tmeanfth ^ T* in ,he at*itUde t0wards “• meal is not 
m”to„ (BelfaT s' " Meat ia eatCn and is usually 
mutton. (Beef and pork are not available in the village. I Raw meat 

such aesniw:raT,Uy “d 0,117 Ín SmaU entities: splcialiaed ^ans 

eaten wi h bread or“ "" CU‘ SmaU pUceS’ diPPed aalt and eaten with bread. Olives are grown in large amounts and used as 
food, although the bulk of the crop is processed into olive oilvhich 
is the only fat utilized in cooking. Tea and coffee are widely used 

with milk eapacla^y ^or entertäining guests. Tea is never drunk ' 
with milk, but always very sweet with sugar. 

íhl,u" mea.U a? r6gUlar1'' ^y. of which the evening one 

arineTA ; ^ With meal, the pets“ 
m sc! f /!ece tolding u fin8er and thumb and using it 
* , , °p, fo°d from * common dish. Men and boys working in the 
fields take lunch snacks with them. g 

o^their TuU^ThT CO”8erVativa “d acculturated aspects 

tt safisfies !h.m í!y 8e.e n° P“rPOSe in Changing basic diet «me satisfies them. There is no aversion, though, to introduced 
delicacies or minor food items such as canned goods and sweets. 

ÍÍiÍÍ£Í^noTehv!L8„ÍcVeVohfe„ÍrPre',SÍOn * baa«» and there are no evidences of physical or mental defects. Medical practices are 

docto«*“ * matter °f COUrSe' ,ince ,here a« two native retired 

hf°"ea “r ;ea is aIwaya served after meals. Coffee is brewed verv 

al« is ht. T®.“ Ara! BedOUin £aShion and U bitter. Tea 
also U brewed etrong but i. e.rv.d with plenty of eugar and no milk 

feature J“thVery POPUlar ““ ‘,m°ked by aU- Hospitality is the mM„ 
fettest. ‘OCl y' “d ‘heir Ptmed animal, are slaughtered to 

—‘Uati?- Da,a are rathar old, but probably still valid in general outline. 
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Identification: A small mountain village in north Lebanon set in lime.t 
crags of lower range of mountains. limestone 

£2£^7~~ltZTge POi>Ula'ÍOn ÍS 132 inhabitantS practice 

Foods: Wheat is the major crop in the village and the staole f ond a 

xts planting, cultivation, and threshing revolves the life tf the vin0^ 
Bread made out of wheat flour is the "staff of life" and'bur<yhul" 
or cracked boiled wheat is ever-present at everymeaf e^L the 
orm of porridge or pounded into meat which is later baked Meat • 

expensive and is eaten only occasional^ mi f d‘ Meat 18 
and is liberally used in all food V6 0l1 18 preP8ed locally f , av U8ed in all food pr«ïparation. Besides wheat lentn«, 

' and beans are important secondary foods There aro / ^18 
veeetablen amd r^Tid. ^ xooas. there are a number of 
vegetables and fruits that are used in season. 

Habits: In general three meaüs are eaten daiw* 

s'oip fo“d,nat bread u •>“* “o :rtn0g- 

Change: The demand of the population on the land is increasing ann„Ml 
and in certain years fields are loft r n ® nnually, 

eaten and none left for seed Th. ." ^ ^ ^ 
and grape trees for those -'ir a. government recently gave away fig grape trees for those willing to cultivate them. 

Tobacco is smoked by the majority of adults. 

ag-luatiorl: Reliable and up-to-date information. 
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Identification: Small Christian village in north Lebanon, one of 18 such 
villages in administrative region of Jobbe of Becharre. 

Population and Area: Population of the village for the year 1953 was 852¿ 
Study applies equally well to rest of village cluster with population 
totaling around 14,000. 

H°.?ds: Wheat and wheat flour is the basis for subsistance in the village. 
Bread is eaten with all meals. Wheat grains are also boiled, dried 
and later cracked to form burghul which is basic to many dishes. In 
second place of importance come the legumes: lentils, chickpeas and 
different kinds of beans. Vegetables and greens are used extensively 
and are much appreciated raw in salads that are seasoned with garlic 
and olive oil. Milk is consumed fresh by children and in the form of 
yoghurt and cheese by adults. Meat consumed is that of sheep and goats. 
Liver is usually chopped fine and eaten raw with salt and bread. Chicken 
and eggs are abundant. 

Hahits: In general three meals a day. Lunch is usually a simple affair in the 
field for the men and boys and consists often of just bread, olives and 
onions. 

potril .on: Thepeasant is in general well nourished. The foods he eats are 
well balanced; average daily intake of meat is 46.5 grams per person. 
Total calories a day per individual average around 2,890. 

Special: Grapes are cultivated extensively in the area and besides their 
consumption as fruits-or raisins, they are made into wine which is 
later distilled to form arak , the Lebanese national drink. Tobacco 
is smoked extensively. 

Change: Until recently goat meat was the most popular meat on the market. 
Now mutton is being increasingly sold at market places. 

Evaluation: Excellent, up-to-date and thoroughly reliable data. 
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“““S; » •.S"“.x1.«.: s.“ 

prescribed areas in wha, is „ow Jsrael and Jorln. “ m°Ve 

Foods: The basic diet includes bread mille u 

boiled legumes. While on the move breidT4^^6686’ butter’ and 
Ingredients for the bread could be ^r/hl maf ^ “nl~d- 
gram osed singly or in combination. LaTls rar.,’ ^ 
only for special occasions that an „ni , lS,rarely eaten and it is 
meat is mutton, often whole lamb is ma 18 8lauShtered- Favorite 
Fish is also relished aid“, " ^ SerVed rice. 
Tomatoes, onions, and garlic are used Varl.ous "^ys when available, 

various stews and soupsC are ooTed'0 The '*■= 
trade par, of their mi* produce for grain and dTy“™*^ 

Häbits: Men and women eat anavf ,• 

Men are always served firs” and"in^ °f ^ h°U8e °r tent* 
the fingers, utilizing only th¡ rieht hTV* Í0°d ÍS eaten with 
a day are eaten, the^ain Ine Inte^ening^”^^ tWÚ meal8 

Change; Under the influence nf tK» 

„ore popular among the ^,^^11^^^0^6 

^atu^^eVrZ:;1:'!^:":^food 10 ~ - -=— 
is always offered and the partakine of n0n"adic ones- Coffee 
ship and mutual obligation. There is 0° ei8tfblÍ8hestbonds of friai d- 
paration and serving of coffee which Jllwavs f°r the pre" 
section of the tent. Coffee tea t«Ha lway8 done bY men in their 

demand and serve as accep'table'gift item’s 8Ugar ^ in grCat 

Nutrition: No information. 

_ralMproCablyv^d8forhthe'ldtH0beks.U ‘0mewhat ^tci- “>« information is 

References: 

1. Ashkenazi, Tovia. Tribu, Semi-Nomades de la Palestine Du^Tl^T . 
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Identification: A village of marsh dwellers of the Euphrates Delta in 
southern Iraq. Marsh dwellers are Moslems and are divided into 
three groups: cultivators, reed-gatherers and buffalo breeders. 
The latter are referred to as Ma'adan. All are tribal in organization. 

Population and Area; In 1953 the village numbered 11, 000. Data, however, 
are applicable to the bulk of the marsh dwellers estimated at 400, 000. 
These live on several islands in the swampy region of the Euphrates 
Delta, an area estimated at 20, 000 sq. klm. 

Foods: Basic foods include rice, usually boiled, and bread made either 
from wheat or millet flour or a combination of both. A side dish 
is always served with the above called ghamus (literally to dip in) 
which can be either fish, curds, dates, onions, or boiled greens. 
Diet varies slightly with economic class; the majority, who are very 
poor, eat bread made mainly from millet or barley rather than the 
pure wheat which is the most desirable and luxurious grain. They also 
drink tea and consume moderate amounts of rice and roast fish. The 
wealthier use more milk and its products and eat more meat. Vege¬ 
tables in general are considered low prestige foods and are consumed 
on a larger scale by lower status groups, who also raise them. Tea 
is a great favorite among all marsh people. It is drunk as part of the 
meal, made very strong and sweetened with sugar but with no milk. 

Habits: Men eat first and alone. It is considered shameful to eat with the 
women and children who eat later. Adherence to segregation is directly 
correlated with the social position of the person. Three meals a day 
is the rule, the main one being in the evening. 

Change; Tinned biscuits are extremely popular as desserts, especially a.t 
weddings and receptions. These are bought at local stores. 

Nutrition; As a result of Bilharzia (dysentery and worms) many of the 
Marsh Arabs are anemic. The water around their homes is usually 
contaminated; they suffer from lumbago and have a high infant 
mortality rate. 

Special: Being Moslems, pork is taboo to them. They make no use of the 
wild boar that abounds in the marshes around them. Many villages 
and important chiefs have special guest house*; set up where men 
gather daily and where guests are entertained. Coffee is always 
served there, and seating arrangements are rigidly controlled by 
status in group. To be refused coffee at a guest house amounts to 
public insult and humiliation. They love to smoke tobacco; even the 
children are addicts. Coffee and tea are very popular and often used 
in gift exchange as is sugar. 

Evaluation: Information both reliable and inclusive. 
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¿âSSliÍ!£i!i2iL: Data aPP1y Only to settled people of Saudi Arabia, i.e. 
dwellers of the oasis and the coastal areas. 

town 

Population 
ó 

-and Area: No census for the peninsula; estimates range from 3 to 
million; United Nations Yearbook of 1959 gives a figure of 6.036, 000. 

Foods: 
^it/thl ^ S»udi flaMa a‘ in aU 0f 016 Midd1' Ea8* variea significantly 
with the wealth of the people. Essentially the basic diet shared by all 

from wh,!?“ Tu“'.' rÍCtand da,eS- AUo imPortaiit is bread made 
^ V millet» or barley or a combination of all. Those who 

can afford it frequently add meat, usually mutton. The rm jority 
though, have meat only occasionally. Dried fish is eaten reluctantly 
and only in the case of necessity. Many vegetables are available: 
eggplant, tomatoes, squash, onions, etc. and these are usually cooked 
into stews that are served along with rice and bread. Coffee is brewed 
very strong and there are elaborate rituals for serving it. It is a "must 
when entertaming a guest. Coffee and tea are very popular, the tea 
usually flavored with mint. 

Habits: Three meals a day. Food is served on large platters and only the 
right hand is used in eating. 

?Se: , The ^ost noticeable change in the diet of the sedentary people has 
been the shift in the main part of the meal from dates to a dish of 
rice served with meat and tomato sauce. 

—-ti0n: Rickets and sub-clinical vitamin C deficiencies are common. 
nutrition is common among the poor who make up the bulk of th 
lation. An obvious deficiency of vitamins A and C. 

Under- 
popu- 

^P~cial: ^lnce the Wahabis (the ruling Saudis) came to power, alcoholic 
beverages of any kind are outlawed in Arabia, as is the flesh of 
pjgs, donkeys, and mules. Tobacco is smoked but not very ex¬ 
cessively. 7 

—~-atlon-:- Up-to-date and accurate information on the region. Probably 
more tinned foods and imported delicacies are being used among the 
very wealthy; this would by no means affect the diet for, the majority 



1 SAUDI ARABIA - cont. 

References: 

316 

*• V“lal’F-iS9-64“‘“c“‘»“‘“th=Oa.i.ofAl.H.». The Middle E,« loun.l. v„i 8!417.428 

2. Philby, H. St. John B. Arabian Highlands. Iciiaca. 1952. 

3. Twitchell, K.S. Saudi Arabia. Princeton, 1953. 

4. Lebkicher, Roy. George Reutz and Max Steineke. The Arabia of Ihn Saud. New York. 1952. 

9. Crary. Doughla* D. Recent Agricultura; Development* in Saudi Arabia. The Geocraohical 
Review, Vol. 41:366-383. 1951. — 

28, Vida1, F's* The Oaiis of Al-Hasa. New York, 1956. 

30. Naval sMl. AhmheU,. 
A Handbook of Arabia. Vol. 1. London, 1920. ^ 

4 a. American Geographical Society. Subcontractor's Monograph on Saudi Arabia. Subcontractor's 
Monograph. HRAF-50. AGS-1:369. 1956. -- 

E63. Simmon, James Steves, G^lE£^liologyi , Geographv nf n,,„.a ^ ... 

V01. m, The Near and Middle East. PhiJ idelphia, 1941-1951.- 



MJl - 1 AJL-HASA 
317 

~~iCation: Jhe largest and richest oasis district in Saudi Arabia. The 
population is Moslem and primarily engaged in agriculture. 

Population and Area: Estimate for year 1953 is 160,000; Hofuf, the main city, 
has around 60. 000 and Mubbaraz, the second largest around 28,000. 
The rest are scattered among 52 villages in area. 

Foods: Diet oiths majority includes as basic foods: bread and/or rice, dates, 
milk and cheese supplemented by varying amounts of meat, vegetables, 
and fruit. The wealthier class gets a more varied and richer diet 
and more access to meats and sweets. Milk, especially in curd form, 
and dates are an essential part of the diet of all classes. Meat and 
yegetables (eggplant, okra, pumpkin, etc.) are stewed and used as a 
side dish with rice. This tomato flavored stew is called marae. 
Favorite grain for bread is wheat, although millet, sorghum and 
barley are of equal importance. Dates are a major commercial 
crop of the oasis and are exported. Camel, cattle, chicken and 
sheep's meat is used. Pork is tabooed. 

Habits: No information. 

—a°6- . °f oasi8 are gradually beginning to change their dietary 
habits. From a diet that used dates as basic staple and rice as the 
major supplement to one that usee rice as major staple, supple¬ 
mented by a variety of foodstuffs, many imported, canned, or 
packaged. Eating foreign food lias become the fashionable fad in 
Al-Hasa. In markets one finds imported pickles, tomato paste, 
canned milk, and orange juice. 

Nutrition: The common diet of rice and dates and milk probably meets most 
caloric requirements, though high in carbohydrates and low in pro- 
teins and fats as well as some vitamins. This factor is compen- 
sated for with the occasional feasts of meat. For the future, if the 

ttf1* ifrf Ín protein8’ fat8’ and garden vegetables, eating 
habits would be improved considerably. At present the lower classes 

to Sforrf abtndoni^g ^68 for rice and Packaged goods while unable 
to afford sufficient meat and vegetables may well be in danger of 
greater dietary deficiencies. 

fecial: Some tobacco is cultivated locally on a very limited scale. Many 
smoke, though. Alcoholic beverages are strictly outlawed by the 
Saudi Arabian government. x 

—"■Uati0n: Data fairly accurate and reliable, based on Aramco team that 
was set up to help fight malaria in the region. Good invent^y 
although somewhat poor in details of preparation. 
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Identification ; Refers to the nomadic and seminomadic tribes of the Kuwait 
hinterland and north central Saudi Arabia. 

Population and Area : Estimated at 10, 000 in 1955. 

|,°ods; The well-to-do Bedouin usually has one good meal a day; this con¬ 
sists of plain rice cooked in clarified butter, a few dates dipped in 
butter and some sour milk (yogurt). He finishes it off with strong 
black coffee. Meat is eaten occasionally. The majority of Bedouins 
are poor and their daily meal consists of dates and camel milk and 
only occasionally with rice and bread added. At banquets, a whole 
lamb is roasted; the eyes, tongue and fat of the tail are considered 
delicacies. Seminomads and wealthier nomads usually include a side 
dish called marag. with their boiled rice and bread. Mara g is a stew 
that contains a variety of vegetables and preferably meat, all flavored 
with tomato sauce. 

Habits; Only the right hand is used for eating food. Hands are washed before 
and after meals. At proper meals, coffee is served before and after. 
Coffee making and serving is an elaborate ceremony in Arabia and is 
a sign that the guest is welcome and the host is generous. The sexes 
sat apart. 

Change; Recently imported colored jelly is very fashionable among the 
better-off. In Kuwait, after the war, an entire tribe changed its 
mode of life because of restriction of movement and depreciation of 
the value of camels. From camel breeders, they changed into settled 
fishnrmen and lived in villages on the shore. The diet changed from 
milk and <htes to fish as the sttaple. 

Nutrition: Undernutrition is chronic among the Bedouins and many live on the 
verge of starvation. 

SPecial: Highest praise of the Bedouin is "to call him a generous and hos¬ 
pitable man. " Generosity is most valued attribute tn the desert, 
and the sharing of food establishes a "salt bond" between participants 
and entails certain obligations. Generally speaking, smoking is very 
restricted practice in the desert. 

Evaluation : Although data are correct in general outline, there are many 
changes taking place in Kuwait at a rapid pace. Many foodstuffs are 
imported and probably are influencing the diet of even the nomads. 
Also many nomadic tribes are settling down. 
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îâ:ss^huZ\Tz:^z °cn ■ou'hwrtern “p °£ &“di 
up of many .«mi-independent tribl«! ” * “ Yem'“l'i they are made 

£2£}i^m~:re ^TJizTr V' oo°- oo°-Araa ai Ya— 
extending into thetid b^hUndl Plaln ^ Í00thilla 

—aUUto.d r.U oAZTf' IT/ "i ‘to81"1"1' 01 a «i 
although wheat i. ,h. on. moat preTr'el dTs attlmpo^T“' 

^:«^r^ær^tal/rgir;^rrce 
a etew .ea.oned with a mWtor Jnf “ 18 prefarred «“¡"d into 
As in all th* ^ e of PePPercorns, cinnamon, and nutmee 

—*blts : Generally three meals a day. 

Change: No information. 

"^^T^re^o^occur^^^wev^r^'l^al f0° d ÍS, a-^ble in Yemen; 
report that T u ’ 11 f d 8hortages- Medical observers 
coZon nOUrÍ8hmen* and vitami" deficiencies are rather 

S-°gCia- Smoking and chewing tobacco are widespread habit. ti 
grow and widely us. the oat plant for nTrcotic T í alS° 
leaves are chewed xyr,,nt Ior narcotic. The young tender 
cathia eduli.tCd ChUdr<!" «»addict.. (4at is 

have refused"to eat any kto^f t aT®’ “d no pork l* «atem They 
iaar is that TyZyZ^LtrT m'at • <G«a-l 

Evaluation: Inclusive and up-to-date information. 
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Identification: Includes both the colony and the Protectorate. Population of 
the colony is urban and cosmopolitan. Data refers mainly to the natives 
who make up the population of the Protectorate. These are organized 
into tribal autonomous units that vary in size and complexity. They all 
claim to be Arabs, although there is considerable Malayan-Somali 
mixture. 

Population and Area: Last census of 1946 gave a population figure of 80,500 . 
Since then the population has been estimated at 100,000 - 120,000. 
Aside from the two peninsulas tlxat make up the colony, the rest of the 
land is made up of mountains and high plateaus with inland plaina. 

Foods: The basic menu is made up of bread, dates, and milk, with occas¬ 
sional additions of meat and/or fish. Meat: beef, mutton, or goat, 
is used on the average only once a week except in the wealthier house¬ 
holds. Bread is made from a variety of grains including wheat, barley, 
maize and, most commonly sorghum. Camel milk is a staple among 
the nomadic groups in sedentary areas. Both clarified butter and mutton 
tallow are basic ingredients in preparation of most meat and vegetable 
dishes. Coffee and tea are drunk daily and on a wide scale. 

Habits: No information. 

Change: No information. 

Nutrition: Undernutrition is prevalent among the poor inhabitants and the 
transient workers from the interior. Rickets and gingivitis are 
prevalent diseases. 

Special: Favorite national pastime is the chewing of the young tender leaves 
of the qat plant (cathia edulis). Tobacco is smoked extensively. Pigs 
and all pork products are taboo. 

Evaluation: Brevity of data reflects the poverty and lack of range in the 
diet itself , rather than lack of information. Data certainly accurate 
and fairly adequate. 
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WcntMication; These data refer generally to the people of the Valley or 
Wadi of Hadhramaut, politically the country of the Qu'aiti and 
Katluri Sultan,s. They are Moslems. d 

—-rand—• by vegetables and frnif • ' milk products, supplemented 
and fish B-adl /15 by Varying amou^s of meat 

wheat, rice and barley are also^ed ou U * b ^aize, sorghum, 

-F- 

and sweet potatoes cst-™»-,, « esgs, sesame oil, white 

eggplant, pepper, p'umpkIns, ' 'and ^S' 

both drUak. the cortee o£ten with ginge,8 Slny sX^fslV™ 

^labits: No information. 

Change; A number of the items in the diet e a 

corree u being SUpe”r\b;tr:id:rVeXr.cli£5 (expensive)- 

~~~~~3encienly 'p^bablv - P-valent. 
A and riboflavin Rickets lire Y ”Umerous> especially vitamins C, 
are often encountered " ^ P'1U8roid ‘esions of the sk 

—‘in'.trsttrptfectrT^ ^ carbonate. 
of kat_(quat). ' ‘he natlves chew ‘be mildly intoxicant leav 

information is reliable, but incomplete and probably no. up to date. 

References: 

'■ s: 

’■ smier'^zz: ti. 0',ta 

^ ^7^p,uil’í7cTvT AJ‘° ~e 
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MO 4 SOMALI 

The Somali popularon if composed of two major cultural 
groups: the Somali proper am the Sab. The Somali are mainly 
nomadic pastoralists while the Sab are primarily sedentary cul¬ 
tivators living in the southern part of the republic. 

—0fn and Are?:* C°nSerVatlve etJtimate ln 1957 gave a total population 
iguie as 2, 750,000. The Somali number over 2 million while the 

rest are Sab The trend has been towards an increase in population 
and a general movement from north to south. 

Foods: The stable foods are durra, bush fruits, milk, and milk products, 

and the ilesh of camels, cattle, goats, sheep and game. Emphas’is 
within this scheme varies with the regional ecology. The Somalis 

use more animal produce while the cultivators have more grain. 

Coffee beans constitute a significant "indispensable" item and are 
consumed in both beverage and seed form. Milk, butter or ghee 
seem to be the most common items eaten with other foods. Maize 
and kidney beans are important secondary foods. The camel and 
its foou products constitute a basic theme in Somali culture with 
significant ritual associations. 

Habits : No information. 

Change: There is evidence that the Somali are relaxing their rejection of 

poultry and eggs. Also they will accept rice (when available) as a 
substitute when durra is too expensive. One gets the impression 

that the nomadic pastoralists would eat more domestic plant foods 
ii these were readily available to them. 

~ n: In the northern regions the nomads live frequently on the edge of 
starvation. In the former British protectorate, famine relief 
measures were regular necessity except in good years. 

Special: T e Somali in general will not eat poultry, eggs, or fish. The Sab 

o eat these items as well as placing greater emphasis on domestic 
food plants and wild game. They all taboo "dead meat" i.e. , the 

head tripe, and claws of the animals. They also taboo fermented or 

a cohohc beverages. Tobacco chewing is common although few smoke. 

Evaluation: Many up-to-date sources give valid and sufficient data regard¬ 

ing food habits. Although diets and preferences vary between the 

nomads and cultivators, the composite picture drawn holds true 
m general outline. 
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Identification: Term refers to Amharic speaking Coptic population of Ethiopia. 
The Ambaras consider themselves the Ethiopians proper and form 
the largest ethnic group in the country. 

Population and Area: In 1954, the total population oí Ethiopia was estimated 
at 15 million, a third of whom were Amharic, i.e. 5 million. Since 
then there is good evidence that the figure is much higher, as many 
as 7 million. 

Foods: A large variety of cereals are grown in Ethiopia, and bread made from 
one or a combination of these is the staple of the Ambaras. Many 
different kinds of bread are baked. The second most common and 
basic item of food is wot, a peppered spiced sauce that may or may 
not contain meat. The combination of meats, vegetables and spices 
that could go into this general stew-sauce are only limited by the 
budget and taste of the cook. A special dish of which they are fond 
and which is served on special occasions is raw beef, eaten dipped in 
salt and with bread. Both beer and mead are extensively made and 
drunk. Meat, including that of cows, goats, sheep, and chicken, 
is usually stewed, although it may be roasted. Entrails are eaten, 
but are considered low prestige foods. The Ambara have many long 
fasts during which they abstain from meat, milk and eggs. They have 
elaborate cereal and vegetable dishes prepared then. 

Habits. Two major meals a day: midday lunch and the evening one that in¬ 
clude bread, meat stew, beer and condiments. For breakfast, some 
barley or black coffee only. Hands are washed before meals and 
only the right hand is used to eat with. 

Change: Exposure to strong alcoholic beverages in cities has lead to 
attempts to replace honey in the mead with cheaper sugar and various 
other "things" to increase the potency of the beverage. 

Nutrition: The diet in general is low in proteins and vitamins, but otherwise 
not inadequate. The common nosebleeding among the Ambara has 
been attributed to vitamin C deficiency due to lack of fruit. 

Special: Despite the presence of wild fruits, vegetables, and animals, the 
Ambara rarely utilize this source of food except in times of famine. 
They consider collecting of wild foods a shameful activity fit only for 
slaves and children. All animals to be eaten must be slaughtered 
in a special ritual way. Pork is tabooed. Smoking is considered a 
sin by Coptic clergy , but young and urban dwellers do smoke. 

Evaluation : Recent and very thorough information on the group. 
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r.en ^jcation: The Falashas or "the Rlar.v r 

eroup that practice ancienÏ forttf T 7, EthioPia" f°rm an ethnie 
With other group, in ÊthÎôpU ^1Sm “d Uve “ »™bio,i, 

60,000. the probable acial nuJbe^h ' ra“ged £rom ‘5,000- 

fouud mainly i„ the provincero”Be„emlgraTn<1 3°' 000' Th<* » or negemder, Semyen and Tigre. 

í-UoG.i^ Basic food crops amone the FalaoV.-, 

«eeds. The altitude determines which^tV6^18' pulses* and oil 
pulses is the most important in the diet Cereals and 
and sorghum and in the highlands it is têff h lowlands it is maize 
Falashas will in no event eat meat of .Wheat and ^rley. The 

Falashas; also being orthodox Jews the h 8l°U§htered bY 
taboos. A number of foods are eaten hntth SerV6 biblical 
class foods of low prestige These are ^ considered second- 

vegetables, fruits,Pand mili, of goats andsrH a^tubers* lea^ 
fe rred . Beer is made from the ' d heCP' C°W'S milk is Pre- 
barley is preferred In rn h various cereals although that of 

food highly seasoned, caye^Tper^eÍ bei EtlíhOPhanS, prefer their 
stews. Wot is a generaiynZPfoPrP8tew LV 8pÍCe t0 a11 
for bread and may have meat fish a T ^ 8erves as a side dish 
combination, all highly spiced. ' ^ Vegetables sing!y or in 

—ablts: Three meals a day served f™ 
round serving basket T C°mmon central dish set nn a 

children follow. Hands are washed btfte^dlft^mealT. 

SangSi Teff is replacing „heat in the highland,. 

Nutrition: Normal diet in this part of Fth- • • • 
This was revealed by a 1958 general ^ lnadequate nutritionally, 
caloric deficit of S'ated 4 ^ 
evident in the retarded growth of child potency of protein was 
Endemic goiter i, „idea" The sa^u^ °c-™ce of kTOsh¡0rkol 
a,?nifica„, occurrence oïof 

Social: The Falasha do not smoke th« 

many fasts among the Falasha duri^whfc^the0d° ^ 
restricted, especially animal products. 18 Severely 

Evaluation: 
Information i, recent, detailed, and reliable. 
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Identification: The term refers to a Moslem group among the Gallas who prefer 
to call themselves Oromos. The Kottu Galla are part of the Eastern 

agricultural Gallas and are comprised of around 200 tribes. 

Population and Area: There is no population figure on the Kottu Galla. 
They live in the Marrar highlands and adjacent semidesert areas of 

Ethiopia. 

Foods: The basic foods in the Kottu diet are the cereal grains: maize and 
millet, followed by sorghum, teff, wheat and barley. These grains 
are eaten either in the form of bread or porridge. Milk and milk 
products form the second major food category in the diet. Meat is a rare 
treat,in fact some eat it only a few times in their life and then on fcsi:ve 
occasions only. Legumes, sweet potatoes, pumpkin and cabbage are 
important secondary crops. Red hot pepper is an indispensable item 
in the preparation of most Kottu cashes. Unlike other Ethiopeans, it is 
taboo for the Kottus to eat raw meat, or drink blood; also taboo are tne 
hippopotamus, fowl, eggs, fish and hare. Leafy vegetables are con¬ 
sidered "second class" foods, and even though they prefer cow's m.lk, 
the majority have to use goat, sheep or even camel's milk when thv .alter 
is available. A common daily dish is Laffiso, a porridge-like dish name 
by mixing hot salted water with a few loaves of fresh bread and seasoned 
with butter and milk. Honey is widely used to manufacture mead. 

Habits: They eat three meals a day. Women eat separately from men anc. only 
after the latter have been served. 

Change: A beverage called hoga is rapidly displacing tea as the favorite crime 
in Harrar district. It is made from dry roasted leaves of the coffee :ree. 

Nutrition: A 1958 dietary study of Ethiopia revealed a deficit in the average 
daily caloric intake of 400 calories per person. Deficiency mainly in 
protein consumption. Salt used seems to be very low in iodine. 

Special: Extensive smoking of tobacco by both men and women; also chewing of 
the small leaves of the qat plant (celastrus edulis). Pork is undoubtedly 

taboo. 

Evaluation: Excellent and up-to-date information on region. 
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~tÍfnfC^ÍOr lhe Kaffícho (Kafa* Gonga, Gofa) belong to the Gonga branch 
1 S“b£amily '»« Hamito-Semetic Ungul.tic atock They 

e divided into four subtribes: Gonga, Gurabo, Hinnaro and Tejiwo. 

Population and Area: They number around 500, 000. They are concentr ated 
in 18 compact towns in Kefa Province in the southwest part of Ethiopia. 

—MelÎViV 0{ ^ KaffiCh° 18 Primari1^ but not out of choice, 
and oft* g available only on special occasions. Beef is preferred 

and b 18 » , raW- ChiCken 18 the favorite maat for making sauces 
and broth. Bread, of which five varieties are made is the staple and ls 

ways eaten with a pepper-sauce called ito. Ito is a stew made with 

incfudi*1 ^°r Vf®etables* Pulses, onions and a large number of spices 
icluding paprika, cayenne pepper and garlic. Cabbage is the most 

cTbba !,lng1,! Vegetable grown and breakfast often consists of bread 

coLumerboth tee- mÜk* h°ne7WÍne aad coffee are regularly ’ 
onsumed both at meals and in between. Beer is consumed in la™*7 

hor,r»ed H7 lhe farmers while the aristocrats prefer mead. Both 
ested m"r. ■ r ^ lre !n ^neral the Kafficho are Lr- 

more in the quantity rather than the quality of the food they consume. 

Habits : Four meals a day are eaten Wiiabanei -. j 

luve?61 NYKaiTs^7 ^d y°Unger children and Wly ^hfservlnt^and 

i» available to »t^s'lhT 

traveling0.1 ^ ^ aPPUe* at any ttme “ Kafa is eating even while 

Change: No information. 

Tif remits Ä-r“ ^ habi* OÍ aatí”* ^ 

^^e.ÚlYôfThe'1 that the taSte eensitivity of Kafa is very low as a 
result of the very generous use of hot red pepper in me/l« ^ 
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Identification: The Jimma Abba Jiffar are a separate Galla group who until 
1932 formed an independent kingdom. 

Population and Area: They number around 30, 000 people and live in the 
Jimma Province of Ethiopia. 

i cods : Teff, maize and sorghum are the staple cereal grains closely followed by 
barley and wheat. Taro is a co-staple in many areas, and legumes, yams, 
ensete and potatoes are also important. The cereal grains are pounded 
and used to make the tortilla like fermented bread called injera and many 
different porridges and gruels. Roots, tubers and vegetables are often 
boiled in salted water and served with the bread. Meat, beef or mutton 
is eaten fairly regularly and is preferred stewed with butter and hot 
cayenne pepper to make the favorite dish: wot. This butter sauce pre¬ 
pared with cayenne pepper and several other spices is basic to many 
dishes among the Galla. Pork and fish are taboo. For beverage they 
have beer, coffee, tea and mead. 

Habits: They eat three times daily. The whole family eats together; there 
is, however, definite deference and order of precedence when serving 
older people and guests. 

Change: They are not interested in new foods or methods of preparation. They 
do grow some European vegetables such as carrots and tomatoes, but 
these are sold in towns and rarely used at home. 

Nutrition: Diet appears adequate. 

Special: Men are. avid cigarette smokers (grow their own tobacco) and qat is 
chewed extensively especially at ceremonies. ~" 

Evaluation: Very recent and reliable information from the field. 
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Identification: The Fur (Forawa, Yerce, Kora) are a Moslem Negro group. 
They include the following subtribes: Dalinga, Forenga, Kamminga, 
Karakarit, Kungaru and Timurka. 

Population and Area: Population number of the Fur is probably ca. 200, 000. 
They live in the Western District of Darfur in the Sudan. 

Foods: The Fur are primarily agricultural with important subsidiary animal 
husbandry. The staple crop is sorghum closely followed by pearl 
millet. Wheat, maize and rice are also important. A large number 
of vegetables and root crops are grown and used. Domestic animals 
include cattle, goats, sheep, and chickens. Milk is used regularly 
and butter, cheese and curds are made. Goats and sheep are com¬ 
monly slaughtered for food. Fishing is of considerable importance in 
lakes and rivers. There is some hunting as well as gathering of wild 
roots, fruits, locusts,grubs and honey. The usual meal consists of 
sorghum or millet porridge served with meat and vegetable stew, 
highly seasoned with cayenne pepper. An ideal "strengthening" diet 
should contain mutton, sorghum porridge and milk. Beer is made 
from grain and consumed regularly. Animals despised as food by the 
Fur are the ostrich, owl and the eel. They are eaten by beggars and 
low caste blacksmiths. The flesh of a fat female camel is considered 
a. great luxury and is available only on special occasions. Sesame, 
peanut, hibiscus or chili sauces with or without meats and vegetables 
are usually served with the stiff porridge. 

Habits: Generally three meals a day. The midday one may be in the fields. 
Beer may be served along with the meals. Women and children eat 
apart and only after the men have been served. 

Change: No data. 

Nutrition: A detailed survey of the diet of 2, 000 Fur concluded that on the 
whole the population is well fed and becoming increasingly prosperous on 
a self-contained basis. 

Special: Tobacco is grown but mainly as a cash crop, since few Fur smoke it. 

E.valuation: Adequate and up to date information. 
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Identification: The Batahin are a Sudanese eeminomadic tribe. They were 
originally camel nomads but many have recently taken to cattle raising 
and cultivation of land. Study applies to one settled community. 

Population and Area: The tribe is estimated to be around 20, 000 people, half 
of whom are probably settled near oases. They are found in the Butana 
Desert between Khartoum and Kassla in the Sudan. 

Foods: The staple is sorghum followed closely by bulrush millet. These are 
eaten usually in porridge form or as a flat unleavened chupattie called 
kisra. Both porridge and kisra are eaten along with a side dish of relish 
called mulah. Basic ingredients in the preparation of this relish are 
clarified butter, onions, chilies, dried hibiscus, salt, black pepper, 
and dry fennel. Meat, fresh or dry is usually added. The whole milk of 
the cow or the sheep is drunk fresh or used in tea. Skimmed milk, slightly 
fermented is used as relish when eaten with the millet porridge. Milk 
intake varies with the season and the size of herds. Both sorghum and 
millet are used to make beer which is mainly consumed by the men. Fresh 
vegetables are rarely found in the community especially in the dry season. 
Some may be imported, but this is expensive and the majority use dry okra, 
Jew's mallow and severed, other greens in the relish. Tea and coffee are 
consumed regularly, the former always with the addition of milk and sugar. 

» 

Habits: No information. 

Change: As the camel is giving way to trucks in the area, it is probable that 
more fresh vegetables will be available to them in the dry season. 

Nutrition: People are generally undernourished, diet deficient in animal protein, 
calcium, vitamins A and C. 

Special: They chew tobacco cake called damak. They are fond of tea, coffee, 
and sugar, which have to be importea into the community. 

Evaluation: Up to date and adequate nutritional data available on the community. 
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Identification: Tern, applie. to a group of Arab and Arabiciaed nomadic 

tribes la! “'If' ,h' NiU “ ,ho Sinai Some of thee. 
I.?. 11° ’ Part °f the y'lr and min*le ’»i«' ‘he Egyptian 
HaweTti!' T “T ° Th” “P01’'“'14 trll>'‘ “d '«•‘’»l confederacies are: Haweitat, Txyaha, Terabin and Ma aza. 

Population acdArea: There is no population data. Tribes wander over a 

Nil!0 area ln Ea8tern E8yPt; only two are found to the west of the 

—ien«,6"0^ Brd0Uin diet conBistB o£ barl«y. maize, wheat, rice, 

baked into hr.’I f u!'k y C'ereal> are re<iuced 40 flour and normally baked into bread which is a staple food item. Wild seeds are also 

us^Uv honLmade int? bread- Wheat Which iB not UBBd £°r »«a«4 i« usually boiled, coarsely ground and dried in the sun; this is later 

L the dtr “‘ter and ea4'n- Milk “d Product, are important 
in the diet, milk is preferred sour. Meat is not regularly eaten 
animals are only slaughtered when sick or for special occasions. AU 
Eedouins observe the Moslem injunction on slaughtering animals by 
cutting the throat and letting the blood run. Pork is taboo. Coffee 
‘S greatly appreciated and is always offered to guests; they roast 
and grind it fresh for each serving. Fish are eaten by some and re- 
jected by others. 

Habits; Men and women eat separately, the men being served first. Only 
very small boys are aUowed to eat with the women. Only the right 

meM. 10 COOl"d £0°d- Co££bb lB “•'■ally served after 

Nutrition: No data. 

Specif: They smoke tobacco extensively and some smoke henbane (called 
for it. narcotic effects. There is a strong tendency for many 

of these tribes, especially in the west and southeast to become 
sedentanzed and to graduaUy give up their pastoral nomadism. 

Evaluation: Source rather outdated, but doubt any major change, in diet. 
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Identification: The term Fellahin refers to the indigenous peasant popula - 
-tion oTíEgypt. Food study applies especially to peasants of Upper 

Egypt and the bulk of the data is from a study of a --typical village o 
3,500 people in Aswan Province of Upper Egypt. Diet is actually 

standard all over rural Egypt. 

Population and Area: It U estimated that about 70 per cent of the popula- 
tion of Egypt are rural farmers. This give, an e.tunate of 13,000 000 
for the Fellahin. Egypt has one of the highest birth-death rates in the 

world. 

Foods: Bread is literally the staff of life in Egypt. The Egyptian word for 
-bread is "aish" meaning "Life". Wheat, mame, millet, and barley 

are used singly or in combination to make bread. Wheat bread is 
preferred, but maize bread is the one most used. Any stew or sauce 
eaten along ith the bread is called gamoos (literally: to dip into), 
and this can be made with a number of meats and/or vegetables stewed 
with onions, tomatoes, salt and various other seasonings. Legumes 
are important in the peasant's diet and are usually boiled into soups. 
Meat is generally expensive and only the better off can afford the 
beef,’ mutton, goat, chickens, eggs and pigeons regularly. Pork and 
the blood of animals are taboo. Tea is a primary among the Fellahin 
who drink many cups of it a day. It is always brewed very ^ong and 
served with plenty of sugar. Coffee is less popular. Those by the river 
regularly catch and eat fish. A few fruits such as dates, grapes and 
bananas are available in season, but these are insignificant in the diet. 
Milk and its by-products are greatly appreciated but are not regular y 

available to the great majority. 

Habits: Three m^als a day is the rule, the main one in the evening. Sexes 
eat separately although girls up to the age of twelve may eat with 

their father. 

Change: No information. 

Nutrition: A high increase in pellagra and a very large turn down of re<-ruits 
--military service points to serious dietary deficiency. Maize bread 

(bettai) provides 80 per cent of caloric intake and 50 per cent of protein 
of the average peasant. Provision of adequate diet is Egypt's most 

pressing health problem. 

Special: Bread has an aura of sacredness to it: it is profane to throw bread 
away or step on it. Black tea taken in excets for its tannins and 
alkaloids has been called the drug of the fellah. Smoking is very common 
among the peasants the majority of whom can only afford very cheap 

adulterated cigarettes. 
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Evaluation: Adequate and uf>-to-date information. 
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—Th.S S‘,W“ns are th0 B«bcr inhabitants of the Siwa Oasis. 

part and the si l ‘"'V*? maÍn trÍb°S: the G^^iyen in the western 
pa and the Sharqiyen in the eastern part of the town. These sections 
have a history of hostility and civil war. Siwa is somewh u not 
for deviant activities. somewhat notorious 

PoEulation and Area: There are around 4, 000 Siwans livin8 in the Oasis of 
wa ( ormerly known as Jupiter Ammon) in the Western Desert of Egypt. 

Foods: The food consumed by the Siwan varies with the economic status 
In general, the basic foods include cereal grains ísorrhum Í , 
barieyand rice,, dates, fegu.es and sotn/mtfft îhe ' 
wealthier people consume more meat and vegetables and fiu^ while 
he poorer content themselves with dates, cereal or legume grull 

cMefl nT r^"wlne' Gattle, goats, sheep and occasionally camels'supply 

a s and mi emeo are reputed to e^t dTgs aTs" 7 

Habits : 

■í:;';-11' *• "• '■™v 
morsel, with PÍ<,C“S of to pick food 

Change: No data. 

inflUenCO’ °f - poople, no 

Special: Tobacco liked but rarely available. 

Old and rather inadequate data. 
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MS 11 - 1 ADAMA WA FULANI 

Identification: The Adaniawa Fulani are a branch of the Fulani living in the 
Adamawa Province in Nigeria and in the Cameroun Republic. They 
include both nomadic and sedentary groups and belong to the West 
Atlantic Branch of the Niger-Congo linguistic stock. 

j Population and Area: Ca. 350« 000 in 1950, of which the bulk live in the Cameroun. 
i 

I Foods: They are basically pastoral. They occasionally cultivate a little 
sorghum or maize, but most of the agriculture is done by slaves or 
subject peoples. The chief animals are cattle, but the sedentary 
Fulani also keep sheep and chickens, and a few horses, donkeys and 
goats. The staple foods are milk from their zebu cattle and sorghum 
obtained by trade with the agricultural tribes. Maise, millet, yams, 
manioc and groundnuts are also obtained in this way. A great number 
of wild plants are collected for both food and medicine. They are 
Moslems and have the usual Islamic taboos. The men do some hunting, 
but this does not add materially to the food supply. 

Habits: No data. 

Change: No data. 

Nutrition: No data. 

Special: Kola nuts are chewed. 

Evaluation: Information is incomplete and not up to date, but probably reliable 
so far as it goes. 
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Identification: The Bororo are a nomadic cattle-herding Fulani group who are 
consciously separate from the settled Fulani. They are Moslems. 

Population and Area; Ca. 500, 000 in 1950. There were about 450, 000 in 
Nigeria in 1946. They live in the provinces of Sokoto, Bauchi, Kano, 
Zaria and Bornu in northern Nigeria, and in a large area of the southern 
Niger Republic. 

Foods; In the dry season, the dietary base is large millet, to which is added, 
according to the production of the herds, a quantity of curdled or fresh 
milk. The adults drink only cows' milk, rejecting camel's milk while 
sheep and goat milk is generally reserved for children. Millet is eaten 
in the form of porridge. This may be augmented by sauces - gumbo or 
sumbala - but salt is a luxury which is often lacking. Guinea-fowl eggs 

( are collected and eaten by the children. Game enters only very rarely 
into their diet. A man can go all day with only a half liter of water and 
is able to pass a whole day without eating. Milk (drunk fresh, sour 
and as buttermilk) is a staple and butter and cheese are made. Other 
foods include beef (a staple), pnutton, goat meat, peppers, dried onions, 
cram-cram, bourgou millet, and wild fruits and greens. 

Habits: Meals are frugal and simple, rapidly taken. Not only are men separated 
from women,and children from adults at meals, but also certain relatives 
upon whom custom forces avoidances - the eldest son and his parents, 
husband and wife, son- and daughter-in-law from psrents-in-law. Adults 
have only two meals a day, the first about 9 A. M. before leaving for the 
pastures or the water tanks; the second at sunset is more abundant. 
Children get a third meal in the middle of the day. One eats with the 

/ right hand used as a spoon, the left hand being used for other purposes. 
Preparation of couscous, the feast dish, is an art known only to a few. 

Change: No data. 

Nutrition: The gravest dietary defect is seasonality - a winter season of little 
labor and good and abundant nourishment followed by a dry season with 
food shortages. The sudden transition from a poor diet to a rich one 
provokes many intestinal troubles and leaves them weak to the endemic 
diseases of the area, malaria and rheumatism. 

Special: A little kola nut and tobacco are used, mainly as aphrodisiacs. 

Evaluation; Information is reliable, up to date, and fairly complete. 
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Idc: ation; The term Hausa refers to the entire Hausa speaking population 
of northern Nigeria, Besides the Hausa proper, it includes people of 
Kanuri, Arab and Tuareg origin who have adopted Hausa language and 
culture. All Hausa are Moslems with the exception of a Hausa-speaking 
pagan group called Maguzawa. 

Population and Area: The Hausa speakers number circa 5, 000, 000. They live in 
an area of 100,000 square miles in northern Nigeria. 

Food: Sorghum and bulrush, millet are the staple crops all over Hausaland. 
Sour milk (usually acquired from the pastoral Fulani) is the standard 
daily dish that is eaten with the cereal porridge. Manioc, yams and 
sweet potatoes are co-staples in the southern part of the country and 
relatively important in the north. Secondary crops include beans, 
cowpeas, peanuts, pumpkins, okra and many other vegetables. Wealthier 
people get a regular supply of meat (beef, mutton, goat, camel and 
chicken) and cultivated vegetables. Poor farmers rely heavily on gathered 
greens and oil seeds. Spices (chilles, ginger, cloves) are used liberally 
in preparation of stews and soups that normally accompany the cereal 
porridges and the boiled starchy roots. Bananas, papayas, mangoes and 
oranges are grown and eaten in se ison. Peanut oil, palm oil and shea 
butter are basic in all Hausa cooking. Both pork and alcoholic beverages 
are tabooed, and it is generally only the pagan Hausa who make and 
consume beer. 

■Ëa-bits: Generally two regular meals a day; some have an additional snack at 
miaday. Morning meal normally includes flour paste balls and sour milk, 
while the more substantial evening one has porridge and a spiced vegetable 
soup. Only people of same generation and sex may eat together. 

Nutrition; (Analysis by Jeanne Nagle) Diet in general appears to be deficient in 
Vitamin A, vitamin B, calcium, iron, iodine, chlorine, and protein. 
Vitamin C appears to be in sub-optimal supply. Wealthier people probably 
get adequate nourishment. 

—h-ange:, Tea is &aining *n popularity and is taken with milk and sugar. The recent 
increase in thb export of cash crops (peanuts and cotton) has resulted in 
the reduction of the area available for producing grain supplies. 

i?Pecial: Smoke both tobacco and hemp, also chew kola nut. 

L valúan on; Very extensive and up to date information. 
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Identification: The Songhai (Songhoi, Sonhray) are a large nation belonging 
to the independent Songhaic linguistic stock. They are essentially 
two large Moslem groups as well as many related and assimilated 
smaller groups. 

Population and Area: 30, 000 in 1954. This is the estimate for the two 
groups of the Songhai proper. If one is to include the related and 
assimilated groups, the figure would be 652, 000. They live along 
the Niger River bend in Mali and Nigeria. 

Foods: Millet and sorghum are basic, both preferably served pounded by 
the women into flour which is then boiled into a thick gruel, made into 
fritters, or shaped into balls that are then eaten with a side dish 
preferably containing meat and vegetables stewed together. Animal 
husbandry is not important, the bulk of their meat being obtained 
from the Tuareg or Fulani in trade for flour and grain. They have 
both milk and butter to a limited extent, which are mainly used for 
feeding babies and children. Through trade they can obtain dried 
fish. Rice is another cereal which is a staple locally. Also eaten are 
beef, sheep and goat mutton, chicken, guinea fowl, turkey, duck, honey, 
wheat, manioc, maize, hungry rice, sweet potatoes, cowpeas, pump- 
kins onions, tomatoes, okra, red sorrel and pepper. Some game is 
available. Certain clans or Masses have taboos regarding the eating 
of certain kinds of fish. s 

Habits: No data. 

Change: No data. 

Nutrition: No data. 

Special: They use tobacco. 

Evaluation: Information is reliable, but incomplete and probably not up to date 

References: 
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Identification: Th. Dyerma (Djerma, Zaberma) are a nation belonging to the 
Songhat Unguiatic .took. They are Mo.l.m in religion. 

~a p°anteaa°u ^ ^ ^ 250- 000■ ^ ™ .he vaat 
of Nigeria. *" and th' D°1101 Ma“fi rivers in the K.pnblic 

m^,ee,Dr'drma ar both agricultural and pastoral. Staple crops are 
a°d SOrghura- ».‘hough maize, beans, earth peas, peanuts. 

goats a„d TheT "I“80 sigDifi““.- Large herds'* zebu cattle, 
! source of m.!tarer ?r 10r Pr'Stige ind ““Ith rather than 
diet CereaU âe '“l8 0f Wild 8reens is s‘iU »¡gnificant in the 
are boüL t , P.°U°ded by th' wome" »nd the resulting mealies 
are boiled in water to produce either cereal cakes or balls Th.‘ 

maKe their own beer or buv it in utar--* n_ , 7 7 

foTthYspiciftcTl'ans? t0ten,ÍC ClaD ^hoosThat^ry^ 

participants. * f0°d a“ablUh‘* * hood of friendship between 

Change : No information. 

“•t(Aaar\Vaaa°a Ni8le) Animal pro‘'in ‘» probably low in let, although the wealthy seem to get adequate diet. 

Special: Smoke tobacco and chew kola nut. 

Evaluation; Fairly up to date and adequate information. 
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Ider.tuicatiora: Th. Diawara are diWded into two larg« Broups : SaBon. and 
Dabo. The society is further divided into seven castes ran vino from 
nobility to slaves. They speak the Sonike language and are Moslems. 

Population and Area • in Tim i ,- - - -±_ in 1V51. The population is steadily increasing 

MairCblic ÍdmÍnÍ'tratiVe ,UbdÍVÍSÍ“8 -dNara in the 

Foods; The basic food in their diet is pearl millet with sorghum following 
closely. Also very important are legumes such as* the Bambara* 
groundnut, peanut and cowpea. Secondary foods include soat mutt 
maize, rice hungry rice, manioc, roselie. okra glurds tomX 
«fetes, wild fruits and greens, fish, and wild game. Although the ’ 

e.prcTanyrr„XesUlc7a1' ^ *0 S lar*e ext^ »" collecting, especially in times of poor harvest. The principal dishes eaten are- 

e-lSra‘lon^rtradeicfr0m millet’ often with milk and sugar, ' 
leaves fonm a ““r* ““ “ SteW made £rom meat or blobab 
greens' o£ millet with meat, beans, groundnuts and 
g ns, knu - a soup made with ground millet and okra; and lakhon 
™¡lxture of ground millet and crushed peanuts. In all the ab~ove the 

saw to rep,lle‘- Any o£ £« dried, smoked or 
salted to preserve it. A certain number of meat, are prohibited bv 
the Koran or superstition. These include pork, horse as. monw 

birds o/^rey.' Crane' jacltal- “«k. swallow, ¡row knd all the 

— bits: The "omen are in charge of cooking and food 

Change: No data. 

Nutrition: No data. 

preparation in general. 

Ivory anndrnIatobaCCO' ^ k°U ^ £™ £b« 

Evaluati^_to^™a*lon is reiiabie, but incomplete and may not be fully 
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1. Boyer. G. Un Peuple de l'Oucit Soudaruù: les Dia wars /A P«>nU u, 
Méaolte j. naan Fgngk d-Afitgue Noire. Ka«. 
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- °n; Teda 18 » «»»«ral name referring to a group of tribes speak- 

and culturT' Sudanlc lan8ua8e a"d relatively homogeneous in race 
are sedentär ° , tribeS comPle‘«'y nomadic while others 
are sedentary or semlnomadic. All are Moslems. 

£2E2i^d!:raH„CBork00'°0hC inr1931' OÍ ^ 12'000 U-d - Tibes,i 
eastern corn! ^ ‘he Tibe*ti ma8si£ “ th8 =0^- tern corner of the oahara Desert, in the Chad and Niger Republics. 

Foods: There is some difference in diet between the Teda of Tibesti in the 

o”a0s «rd'ensTTr^"" 01 Th8 ^rmer hl!e“heir 
meat and!! , th“efore insume more dates and less milk and 
meat, and in times of scarcity gather wild cereals and plants The 
Daza have an abundance of milk (being more nomadic) andeitmor! mea, 

a!eg!!!rsaame tg,TtraId th0Ueh’ th' baSÍC ineredi8n*8 >nd recipes used 
miiw ! l ,h ‘rnding excess food to one another. The staples are 

(goat, camel, sheep, cattle), domestic cereals (millet maize 
sorghum, wheat, and barley), wild cereals in times of scarcity dates 
and the seed ol the wild colocynth. Other foods include beans, l'ucírne 

fruits'* M^T' °kra'1 °m0n' F‘epper' tomato■ pomegranate and other’ 

£ ed is tüt o/r "i! Sma11 Part °£ the diet' Th' maat -d8‘ P— 18 thf' o£ gazelle or antelope, followed by sheep, goat, cow 

The “eat is u8ually b0il8d and more rarely roasted ' 
The staple dish is a thick mush made from cereal flour and often served 

J'ZZL ‘°Ul mÍUt °r S°me Ve«etable a”d meat sauce. Since they 
are Moslems pork is not eaten or available. Adults are also supposed 

of scL'ctty dS °£ lny kÍnd’ h“1 a* tim“ d<> 8b £a P^vate orTnP!imes 

ap’d pV.'slbTy !!tttearrsOUnThe ma1'”1* ^ U8UaUlr o£ dates' “‘Ik 

zéz ¿r” *'• 

towards herding. This may be due to a recent decrease in rainfall and 

low!r“rge P!“,'!!' land' A«ri-1£“r8 £8 considerada 

Ztuôn hTahlthy "'i0?1' and iar fr°m o£ «™£- 

datü^but X al0thabhd tes, but may also be due to other deficiencies in the diet. 



cont. 
352 

i 
IMS22 TEDA - 

Special: They plant some small leaf tobacco and usually chew it mixed with 
natron rather than smoking it. Alcoholic beverages are generally not 
used, although some beer is made in time of plenty. 

; Evaluation: Information is complete, reliable, and up to date, 

llleferences: 
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2. Cline, Walter. The Teda of Tibesti. Borku and Kawar in the E. Sahara. General Series in Anthropology No.» 12, 

52. 1950. 
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ï 
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Identification: The Ahaggar Tuareg are Berber stockbreeders who live in 
part of the Western Sahara and Northern Sudan. They are divided 
into many clans that fall into two hereditary classes: the Nobles 
(Ihaggaren) and the Vassals or (Imghad). 

Population alá Area: Ca. 11.000 in 1956. Of «h...; about 4,400 are nomads, 
4,000 are Negro slaves, and the remainder are sedentary farmers. 
They live mainly in the administrative unit of Algeria known as 
Annexe du Ho g par, which covers 146,000 square miles. It is a moun¬ 
tainous area with a central plateau and a climate of the general conti¬ 
nental desert type. B 

Foods: The basis of the Tuareg diet is pearl millet (or some kind of sorghum 
hteraturc is unclear), supplemented by milk and dates. Millet is usually 
crushed with a pestle and winnowed until white flour is left. This may be 
eaten as is, especially while on the trail. The national dish is asink, a 
a porridge of millet cooked in water and moistened with butter oTVhev - 
a favorite in winter. For the summer they prefer aiakoh, a beverage of 
water or whey into which they throw millet flour and oftiü powdered 
crushed dry cheese and dates. They like meat but eat it infrequently, 
saying that one should eat meat at least once every ten days. They may 
only eat meat that is properly and ritually butchered (the Moslem 
way) and prefer it roasted under hot ashes, or boiled. They do not eat 
the meat of pigs, wart hogs, fish, fowl, eggs, uran lizard (a totemic 
aboo), hyrax, ass, dog or horse. Mutton is considered a choice food 

and is the preferred food for entertaining. Other foods include barley, 
wheat, beans, lentils, :arrots, turnips, tomatoes, pumpkins, onions, 
domestic and wild fruits, and game. 

Habits: Before the French occupation, they had one meal ? day, in the even- 
ng after milking the animals. During the day they drink a little milk 

They use wooden spoons to eat with. Men and women eat separately; * 
a married man must not eat with his parents-in-law and the oldest son 
must not eat with his father as marks of respect. 

C°?{*e U8ed to be UBed extensively, but tea has generally replaced 
it. Of European foods only pâtés are liked. They also eat jam, sardines 
in oil, and canned milk. These are accepted, but without great enthusiasm 

»T***vr A « « __ Ai 

...www —V» O.V. v-cp fc,cu. , UUL 

since they are very conservative in food matters. 

MâÍ£ÍÜ22; The individual consumption x* 
and 15 kilograms of dates per year 
much lower. . 

„ —--.W M.AAA O V/A IliXllCt 

In practice, the average is probably 

Sgecial: Men and women are fond of chewing tobacco which is imported. To the 

tobacco they often add natron crystals or ashes to increase the acridity. 
Some have taken to chewing kola nuts, but the habit is still restricted. 
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Evaluation: Information is complete, reliable, and generally up to date. 

References: 

1. Lhote, Henri. Les Touareg» du Hoggar /The Ho^ar Tuareg/. HRAF Translation used. Paris. 1944. 

2. Briggs, L. Cabot. The Living Races of the Sahara Desert. Papers of the Peabody Museum of 
Archeology and Ethnology. Vol. 28. No. 2:83*103; 163-166. 1968. 

4. Benhaaera. Maurice. Six Mol» Chez les Touareg du Ahaggar /Six Months among the Ahaggar 
Tuareg/. HRAF Translation used. Algeria. 1908. 

6. Bianguernon. Claude. Le Hoggar /The Hoggar/. HRAF Translation used. Paris, 1966. 

16. Foley, H. Moeurs et Medicine des Touareg de l'Ahaggar. Algeria. 1930. 



MS30 2 LEBU 
355 

Ident if í cation : The Lebu are a fishing people living in the coastal zone of 
Senegal. They speak a dialect of Wolof and it is believed that they 
became a tribal entity separate from the Wolof between 1790 and 
1810. They are nominally Moslem. 

Population and Area: Ca. 36,000 in 1949. The population is increasing. The 
bulk of the population is concentrated in two urban areas, Dakar and 
Rufusque, in Senegal. 

Foods : The Lebu are mainly fishermen, although cereals (pearl millet, 
sorghum and maize) also form a staple of their diet. Those in the 
neighborhood of Dakar also market garden in the fertile hollows. 
Cereal grains are used in the preparation of two ty(>es of dishes 
couscous and lah (porridge). The principal elements of these dishes 
remain the same, but the sauces used may be very different. Fine 
flour is used for preparing couscous and coarse flour for lah. The 
sauces may be combinations of meat, fish, many vegetables, peanut 
paste, etc. In the villages, the Lebu rarely get meat as a regular part 
of the diet, but in the cities they buy it from butchers and use it more 
frequently. For seasoning the many stews there are lime juice, salt, 
onions and tomatoes. Fish split and dried is a frequent snack. 
Mangoes are a common fruit. Among the other foods used are beef, 
butter, curdled and sour milk, goat, chickens and their eggs, veal, 
manioc, white and sweet potatoes, beans, okra, pumpkins, green 
pepper, cabbage, macaroni, and wild fruits and greens. 

Habits : For breakfast they may have cold couscous leftovers. At midday 
they cook lah and fish. The evening meal is often couscous with milk, 
meat, fish, or a combination of these. The older people prefer the 
gruel or porridge to the couscous. Often the midday meal is eaten in 
the fields. 

Change ; Rice is a more or less recent arrival in the diet and is consumed 
mainly in the cities; some of the older Lebu still prefer their tradi¬ 
tional millet and sorghum to it. White potatoes and macaroni are also 
recent introductions. 

Nutrition: (Analysis by Jeanne Nagle) This diet seems to be generally 
adequate. 

Special: Very little local tobacco is grown. Imported cigarettes are smoked 
and the older people use tobacco as snuff. Kola nut chewing is extensive. 

Evaluation: Information is reliable, fairly complete, and up to date. 
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MS 30 - 1 WOLOF 

Identification: The Wolof (Jalof, Gyloffes, Ouolof, Yaloffs, lalofes, Chelofes) 
speak a language belonging to the West Atlantic branch of the Niger- 
Congo linguistic stock. 

Population and Area; 755, 451 in 1957. They occupy the coastal region consist¬ 
ing of Walo, Kayor, Jolof, part of Baol and Sine-Salum in Senegal and 
the Gambia. The region measures about 220 km. North-South and 150 km. 
East-West. 

Foods; The staple foods of the Wolof are millet and ether cereals, including 
sorghum, two kinds of rice and maize. Those in urban centers consume 
more rice. In past years this was imported (polished) rice, which had 
high prestige value, but owing to difficulties in the supply of rice from 
the Far East, locally grown rice is now more common. A number of 
other foods are used, including tubers, legumes, vegetables, milk, meat 
and wild fruits and greens and fish. The main millet dishes are lah - a 
porridge of boiled millet, sour milk, sugar and baobab fruit; rui - a pap 
made of granulated millet flour put into boiling water; nyeleng - steamed 
millet made from coarser grains; che re - steamed millet flour; and 
labere - millet with a sauce of sorrel, peanuts and dried fish. Similar 
dishes are made with rice as a base. 

Habits: Hands should be washed before a meal, but only the right hand is used 
for eating. Before beginning to eat, the eldest present gives the signal 
and the word bisimilahi is pronounced. A Wolof does not like to be watched 
eating by strangers. There is always the fear of the 'evil eye', conse¬ 
quently anyone nearby is invited to join in the meal. There is practically 
no conversation during a meal. Women eat separately from the men. 
When the meal is finished, water is drunk, the mouth and teeth rinsed 
and the hands washed. They have three meals a day, in the early morn¬ 
ing, at noon, and in the evening. 

Change; In Dakar, Bathurst, and other urban centers, many European foods 
are commonly incorporated into Wolof cooking, including potatoes, 
cabbage, tomato puree, macaroni, bay leaves and garlic. Those who 
were not strict Moslems formerly made use of many local fermented 
beverages, but now imported trade brandy is preferred. The favorite 
drink of Moslems used to be sugared water; now manufactured mineral 
waters, lemonade, ginger ale and coca-cola are drunk, particularly in 
the urban areas. Bread, sugar, and coffee are becoming popular. 

Nutrition: Periods of food scarcity frequently occur. The fisherman's diet is 
plentiful and very rich in nitrogen. A high health level is obvious. 

Special; The elders smoke tobacco in pipes and the young men cigarettes. 
Women rarely smoke, apart from young women in urban centers. Con¬ 
siderable amounts of kola-nuts are consumed. 
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Evaluation: Information is complete, reliable, and up to date. 
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Idenüfication: The Kabyle ar« a Berber people .peaking the Zouaoua dialect 
of Berber. They are divided into a large number of tribe, living in 
,.11^ge/.°n hillt°P8 and cultivating the surrounding land. They are 
divided into two major divisions: the Gréât Kabyle centerinc around Fort 
National and the Little Kabyle who.e center i. Bougie 8 

Population and Area: 1,000,000 in 1959 The 

inhabited by the Kabyle i. bounded on the north by°thl hifdu",^ Alseri* 
on the west by the laser Biv.r . . .. , y ,he Mediterranean Sea, 
Djurdjura Mount!. ' MU,hern '»« 

imp0rnrit C,:°ps 10 the KabyI« fig» and olives. Fig. are 

ani aríeateñ an^LrMu'nd"1 OF ^ »afe froi worm, 

used in au c^ and .Mad.. Melt rr.eMom^tV'r!"10 OÍ‘ WMCh U 
perhaps no more often than once a week Milk aten by the average Kabyle 

almost every meal and con.u!?e!e^fr!!!W^dVer, 
summer sour milk is distilled and used as a refreshSglvera«.' 

ÿ^Tr is%ra.fernr.Iddl‘s;rCgah'!! or^1^ Ïrïluô 

which are then steamed above a container of vegetable or meat broth. 

alWay- MrVed £ir“t and the women and children eat what 

Change: No information. 

^ecial: The Kabyle raise and consume tobacco. 

—-Uati°^i The ^formation is fairly complete and 

References: 
reasonably well up to date. 

1* Wyiner' Gl0ra* M‘ ^Kabyle People. United Sute.. 1645... 

Ü. * «A. Mteunwux. U Kabyle at u. Cowomp. r.h,.. ,. ^ 
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"^^^elon^ing^t^the^Zenata^ branch^id^p8* ^°za^e8^ are a Berber 
called the Abadhites. d part oi a heretical Moslem sect 

Population and Area: 43,000 in 1921 • ™ 
Mzab occupy an area of approxímatewT^OO^1^011 available- The 
hot plateau in Algeria. ^ ’ square kilometers on a dry 

£22áf : The basic staples of the Mzab are wheat and bar. 
by beans, lentils, and chick peas Th« f barley, complemented 
and made into one kind or another of cereal8 are ground into flour 

-de. Dates are also a.tapUin,he^“ o-a.ionaUy 
pounded into paste and added to stew, and «n ““ ‘T* drUd “d 
Meat is sporadically eaten and not con aider edto“h dessert disl>es. 
the diet. It i8 purchased mostlv fm™ der®d to be an essential part of 
oases inhabited by the Mzab. Mutt»^^ 'T'“ VUlt mark"> «d 
meats. Pork is taboo. Spices of several dh« “T *he mOS* comm°' 
into the area, are populad 1 dlfierent kinds, mostly imported 

Habits^ Three meals a day in the usual nat* 

The &eaf OÍ "a and br«»d. Wh at™bout n^'I ®d 7:0° WhiCh COMis‘» 
The family usually eats together unies* ' 11,0Q d suPPer at sunset. 
the Moslem fast month, 

Change; No information. 

Nutrition^ (Analysis by Jeanne Natflel tk- j- 
fruits and vegetables which furnish man ** app?ars to be deficient in 
I. doe. no. appear to offer ha WedTuTrLon. "1 ^8^8 ““ 

^ The people are forbidden to smoke or drink alcoholic b.y.rage. 

“°rmati0n U - considerably out of da,.. 
Refer ennes ; 

l-G0,ch“- i-wiisasu^ai,; ruu, 

S' ^ a.^, 1MS. 
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--1¾ Sa^rJSChl0Uia- ShaWU) a" a P«°P“ composed 

‘2A000 inJ926: n° new" P°PUlation ^ -aüable. 

lÄ .¾ míe. nt °£ Algeria With “ — p' »»«“* 

The 

Foods: The Shawiya are primarily agricultural. The staple crop is barlev 
with considerable dependence on maize and wheat. Domestfcated animals 

a\r: ocrrd 8orts ar- :„adn xie 
, . _ & confined mainly to the poorer classes Flour 

cinereous™”1 the l0Ca1^ grown cereals is made into a dish 
ailed couscous, or one of several varieties of flat raVsw. u i 

and «pleaded. These cereal dishes are general^^,,1™11 

ccofmenLo^el^ teatUhe'upp1racl«“.TPSp”.0.n til»*' V*‘ “ 

le'ctedlnd eate “ the Vari°U‘ ,uberB Mdnut.Yre^ol!1’' 
considered uncTeao. Pe°PU “ society. Pork i. ,aboo and 

—¿“a~y Z IZZZ'r^“ C,Uldren °r ‘*r“g'r‘ 
dessert i e f7■* l°gether- The meal is generally started with a 

Change: No information. 

Nutrition: No information. 

^ut'd r;z*—t:rz;z£;rd juniper 

^^ahl“^:“ U falrly ““P1«" «lia-l«. but is con- 

References: 

1. HUtoa-Slmpson, M.W. Am«« ft. Hlll-Fm nf ri„..i. mu 

2. Gsuay, Ahtbes. U Femme Oisansd. p,^ 

! 



MW I - i MEDIOUNA 362 

Identification: Mediouna is a -n 

heterogeneous population oí rÎiTT“'’ MorOCCO with a 
married with the indigenous coasta! Arab. tÍTÍT^ ^ inter- 
Moroccan dialect of Arabic with som. i Th tahabltants »P^k a 

Spanish. They are Moslems oí the”lL°“e':° fr°m Fr'nCh and 

Population and Area; 315 in 1040 . ., .,, 

Mediouna may be considered to be reore“^! The vUIase of 

Without bread^o^Ml'i'nOTsidertd MmpleT'“^1'8 ““ SOU consti‘uent. 

B“dai is"rd 7 With a tai£'“ wcutdbeWahhos.lle 
millet. Tea is of grea^ai « ri““ barley, or 
presented to visitors. Only greenThin^t im1p0rtan<:e and-, always 
as food rather than a beverage and i« ea is used. Milk is regarded 

si«™,,“:™»:""”"—ib’ 

,.„.u .... 
vegetables cooked in olive oil. When k Wi meat* fÍ8h °r eggs *nd 
members eat together without regard to a£ 7 ^ eatmg by itself a11 the 
present the grown-ups eat first and are served ^ ^ l{ VÍ3Ítors ar« 
share food with guests is considered a sorfTf 8eParately* Refusal to 
a man's food is also insulting. al insult- Refusing to share 

Changej No information. 

lU,elyTtheateth‘ p'^'ußlr ftoTLalnütr'tfo“"t“l ^ and “ ¡» 
of the year. nutrition, at least at certain periods 

Special: Cigarettes are used K-r +u 

prefer snuff or keef. Keef istii^leff o/^h al1th°Ugh older People 
smoked straight or miiHlvith tobacco. hemP ^ either 

^■Uation-i formation 1. relatively recent and y recent and complete and reliable. 
References: 

1. Schorger. William D. The Stonecutter, «r x* m - .- 

u^hdwdPka^. vuu*‘- 
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Identification: tí.âPí/,,_« . , 

trib,.»g !iatecroTLCrUtiîf ^‘8 m0r' 0r 
Aith Warighir tribe i. con.idLd to be Zi®hth' Th' 
tional Rifian culture. th * rePre8entative of tradi- 

Tb^iitfdlitHblreT^r ^ —‘V ^ncr*ased 
about 145 mile, along the Mediterranean coa et“ iro'm C^.^d MoJ"" 
the east to Oued Lao in the west. ° d Moulouya 

Foods : The basic foods are barl#»v ,1-:-,1 ^ 

raisins as important secondary crops^ OU^o^l”011*18’ ^ ^ 
oil. Cereals are more imnnr^I ♦ P i.1Ve °l1 18 an es8ential cooking 
mountain groups place greater e* among the lowland groups while the ^ 
legume,. Bread teeaîru^i'/JT/^“' 0° frUit‘ “d ““ 

fcodstuff, ranging ÛL dome aticat'ed«”,»!'.110^1^1,1 ^ dÍ£riíerent 
maize and other types of cereals Wild i 4- ^^18 and deluding 

necessity for manTfamiíu. att eTo^lZ^nT^VT^ 
gone. Domestic animal, include chick«. roTt. } d ^ U 
taken include various tyoe. of e.m. i , u- g ’ d Ca,tle- Wild foode 
partridges, and wild imits aud^rr^^“8 ga”U'*' rabM». 

bieakuf “d wh.n T» f ne tnc men, women and children ail .»->♦ 4. .., However, when outsider« - enuaren all eat together. 

in a separate room. The host wUlTot^eat'16”^*1 eat 8eParately 
by a guest. The Rifs differ f a u at un^C88 is invited to do so 
cation of food F han" mS>m Ín n0t belChin* 10 •*«>- appre- I.h and mtlk are never eaten at the same meal 

Change: No information. 

Mtbe—- 
serious dietary problem, are present. V probabllr ‘"«“‘«a that 

^he it i1: zzz::i;™î:i:—lY ■ r 
occasionally made into a paste and eaten“ ‘m°k<!d "d U al*° 

Evaluation: The inf«-~-e.i-_ ... 
-up~tõ~date. l,1Í0rmati0', la complete and reliable and reatenably 
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~'ntÍArab°nandT¿e PO,>UlatÍOJn °£ Bahrai“ Island is mid' “P » mixture o£ 
D.„nl'„ P'r,lan- and ‘o a lesser degree Negro ethnic groupe. The 
people are almost exclusively Moslem . P 

^UlfT?ndArea:, 109*650 in 1950. Bahrain is actually composed of 
smaU group of isl^d8 ^ the Persian Gulf,, with a total area in the 

long and" Q^feVwidi0 Bahrain Island itself is 27 miles 

—dS: Date8’ bread* rice. and fish are the staple foods supplemented 

mCÍ28l0íomItoesVeagdtablr ^ 8ea8°n ^ a Umited 401011111 of meat ^d 
^e«tebles Much"/ °h 8 are am0ng thC m08t Widely and used 
rationed out TM* f i ^ Ínt° Bahraiû ^ government and 
PorkT« t K * Thi inoludes 8uear* ric«» wheat, dates and meat Pork is taboo everywhere on Bahrain. meat. 

Habits : No information. 

&0d'*Ufía aUPPlie,i by ,he Sovernment include bread 
and meat and vanou. type, of tinned fruit and biscuit, and have been 
readily accepted by the people. 

NtaMoj: Undernourishment is rarely found except among a few migrant 

chUdre"’ ir°m ‘h' ?ainland- Vitarnin c deficiencie/and rickets among children are sometimes found. ° 

Special: Tobacco and opium are both used to some degree. Distilling of 
tllegal alcohol has become something of a probleL. * 

~^zxo^:.is 8omewha, one-id'd totia “■> * ^ i* 
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ÍL_LÍlLÍl£^Í££i Milpa Alta is a community of Nahua-speaking Indians in the 
Valley of Mexico. They are agriculturalists and have a subsistence 
economy. 

Population and Area: 20. 000 in 1958. The information on Milpa Alta ia probably 
applicable to most of the peasant peoples of central Mexico. 

F oods: Maize, squash and beans are the principal agricultural products and are 
e staple foods. Maize is the single most important crop. Maguey cactus 

r,in lS the *1COh°1ÍC drink of PHte.- Chickens and pigs provide the meat 
supply, although use of meat is relatively rare. Fruit trees of various 
sorts are common and supply some portion of the diet. The maize is 
primarily consumed as tortillas^and beans, chili, pulque, squash, and 
rice are the most common accompaniments for the tortillas . 

Habits: 
w° ful! meals per day oxdy; breakfast in the morning and dinner in 

the late afternoon. A light lunch of tacos and beans or other vegetable 
accompaniment may be eaten at noon by men working in the fields. Men 
always eat before women. 

~?ange: Various types of Vvestern canned foods are consumed when available. 

^Nutrition: Since the diet is rather rich in fruits and vegetables, it is likely that 
people of Milpa Alta do not suffer from any serious vitamin deficiencies. 

— ^ DOTníaCCO is P°Pular and pulque and other alcoholic beverage drinking 
is popular in the community. ® 

Evaluation; Information is complete and recent. 

References: 
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Population and Ar,,: 200 in 1,52. Trend seem, to be toward, decrease. 

—nlTuZlZZ Ï “eit bo7 ,h: maj0ra 0£ di«- ^Hen red 

Chilies and other hot spices are a P^iün^parflf Le^0!,?aSOning- 
are not agriculturalists and their diet is hi<rhiP f1^' Th* Seri 
and other agricultural products. 8 Y deflcient in vegetables 

Habits : No information. 

Chana;: Introduced food, are probably readily acceptable. 

Nutrition: (Analysis by Jeanne Nagle) The diet is nr«kt,ki ^ r- 
A. Gastrointestinal disturbances are commP dei^clent in vitamin 
highly spiced foods. common and may be traced to the 

Special: Marijuana is used bv the Seri Tk„ c 
use of the second harvest a svs/a u arC ^8° nota^e ^or their 
fruit are gathered after havino^k m W ere^ 8ee<i8 from the cactus 
«aten a s/cond tW ^ COn'u”‘d “d »ground and 

Evaluation: The information is incomplete and somewhat dated. 
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6' D‘Wm-1¡8.,’^a’ N«“ 0, a.. Srt isdbsu. Deim pUp, Uf.. v„i. 1& 
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NU 3 3 TARAHUMARA 

Identification: The Tarahumara are an Indian group of northern Mexico who are 
relatively little acculturated by modern Mexican culture. 

Population and Area: 50, 000 in 1950; no information òn increase or deciease. 
The Tarahumara occupy the southwestern third of the state, of Chihuahua. 

Foods: The standard Mexican agricultural products of corn, beans, and squash 
are the most essential foodstuffs for the Tarahumara. Hunting of wild game 
is more of a sport and leisure-time activity than an economic necessity. 
However, gathering of wild vegetable products is of real importance during 
the period from June until August when the field crops are not yet mature. 
Pinole, a gruel made of parched corn and water, is the £asic foodstuff and 
is frequently complemented by various types of green vegetables'. The 
green vegetables in pinole makes up from one-third to one-half cf the total 
bulk of the diet. Food is considered to be an essential part oí hospitality 
and is always involved in a..y types of ceremonials. 

!) 

Habits: No information. 

Change: Wheat has been introduced in relatively recent times and is readily 
acceptable, although it has not displaced maize. The Tarahumara living 
in close proximity with Mexicans tend to adopt some of their food patterns. 

Nutrition: (Analysis by Jeanne Nagle) The diet of the Tarahumara appears to 
be fairly good in many respects. It is definitely lacking in milk and dairy 
products, perhaps encouraging deficiencies in iron, calcium and phosphorous 

Special: Tobacco is widely used as is peyote. 

Evaluation: Information is quite complete and relatively recent. 
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Identification: Tarascan, are a group of Indians living in north-central Mexico, 
many of whom are highly acculturated wi':h the Mexicans. 

Population and Area; 55. 000 in 1940¡ there is an indication of an up-trend 
in population. The Tarascans occupy a portion of the state cf 
Mtchoacan west of Lake Patzcuaro. It is a plateau region with 
deep volcanic soil and sufficient rainfall for most crops which grow 
in temperate climates. * 

Foods: Agriculture is the most important source of the food supply, with 
some fishing and a little hunting. People in the rural areas (com- 

Wild aM , i-' 'T'dW'UerS> “U«« niore food plants, 
are ma^T tí "U'iveIy “"i">P°rtant. The staples of the diet 
tort mi i! COm?°n bean- a“d varieties of squash. Maize 

differ^; Í!anS ÍOrm °f almost every ">«1. There is some 
rar.il’ ‘1 u 'o wealth. Meat, eggs, fish and game 

t y poor- gurip° (bea£ ^ 
dish Th. T peas' CarroU- saIt and chili. iS a very common 

and velíow h ÍM“1” 8rOW SeVeral Varleties oi maiaa- "i»«!/ white 
lid th. , i, 1 S'-erl:a Tarascans Prafar l° «i the yellow varieties 

flanlblTirir0' U"d’ In g'"era1' a larga variety of foods is 
e vid e ne g’ in ' .1”18:rea,er or less q“»»tity. and there is little 

vide nee for any special attitude or anxiety about food. 

S^as:lítílwtbm Varlr be,tWeen iamilies and saas°aa- Three meals per day. 
two a'm- ' P’m- and 7 P- m- The poorest people may eat oily 

o meals per day They usually breakfast on tortillas and meat or beans'^ 
The noon meal is almost always beef stew in the towns, and the same 

eat wit^the^rr016^’ C°0klng and eatin& are d0Qe in &e kitchen. They eat with their fingers or on a piece of tortilla. 7 

^^LÍTeÜil'“ Eur;Peani£““d» (wheat, cabbage, rice. etc. ) are common 
arí ír d! ° fr?wd .0Ut the native foods, such as amaranth. Food customs 
obviou^ Yh lStlnCtl^e though Years of contact with Mexicans have made 
obv ous changes Change at Cherán (a town in the sierra) has beeT 

anfib afUSe f a new higkway, which has opened the area to tourists 
and the national Mexican culture. tourists 

(^r’alyai* by Jeanne N*gl«) The diet appears to be very high in 

Wtlm^TaVdIf rCUat iD Ír0a- Phosphorusi*1 and 
unnn u ^ ^ ^ C°Uld b* 8rcatly improved by a shift in emphasis 

-ange, lanar. 7 ”11“'°' Who1' whaat’ b«ad- sweet pmatoes. 

louTp’ioduc:. d;.«:x bot“n;e,me a and e8gi \nd iess “La- 
more adequate diet, thin ,h. plír ‘ ^ ^ve 
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S£ecial: There is no native use of Wane' u , 
Aguardiente (migar cane gin) _°Ug 2£ua miel' ¡s ueed. 

aü-tiun: Information is reliaMe, cempiete and np to date. 
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ideatífcation: Tepoztlan is a village of Nahuatl speaking Mexicans. It 
generally can be taken to represent most of the modern southern 
Nahuatl settlements. 

Population and Area: In 1947, the population of Tepoztlan was 4, 000 people. 
Evidence indicates rapid growth. Tepoztlan is located in the state 
of Morelos, 60 miles south of Mexico city. 

Foods: The basic diet consists of maize, beans, and chili. Squash is eaten 
part of the year only. Proportion of maize, beans and chili varies 
with the families and the season. This basic diet is supplemented 
by many other foods which are either locally cultivated, gathered 
wild or purchased in markets. Among these foods are: bananas, 
beef, pork, chicken, peanuts, eggs, cheese, tomatoes and several 
fruits. Maize is most frequently eaten in the form of tortillas and 
occasionally in the form of atole (gruel). Green chilies, ground 
with onions and tomatoes is prepared daily as a sauce to be eaten 
with the tortilla. Meat consumption is irregular and is higher during 
the winter months when pasture is scarce and cattle are slaughtered. 
Eggs are generally eaten only by men -- chicken and turkey are 
delicacies reserved for fiestas, weddings, etc. An average family 
uses coffee Regularly while tea is reserved for the poorer people 
or the sick. 

-abits: They normally eat three times a day. Seldom does the whole family 
eat together nor are there any fixed hours for meals. Men and older 
sons usually eat in the fields, but when at home they eat first and are 
given preferential treatment. 

Change: Foods not locally produced and commonly purchased are white wheat 
bread, sugar, salt, rice, certain types of chili, noodles and dried cod 
fish. Chocolate is also purchased but considered a luxury. Foods 
becoming popular although still purchased by a small minority are 
evaporated and powdered milk, canned sardines, tomato herrinv. or 
other fish. * 

~trition; The correlation between diet and wealth is positive: the wealthier 
the family, the better it tends to eat. Generally diet probably lacks 
enough proteins, calcium, fats and milk. 

Special; The villagers are very food conscious and take keen interest in food 
habits of others. They generally classify their foods into hot and 
cold ones and under certain conditions only one or the other type should 
be eaten. Mild drinking and smoking is common. 

Evaluation; Extensive and up-to-date information. 
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Identification; The Totonac Indians (of whom those of Tajfn are the sample) 
live in an area, which is chiefly a tropical rainforest, although 
drier uplands occur in the west. 

Population and Area; 90, 378 in 1940. This figure does not include children 
under five years of age who in many communities constitute twenty 
per cent of the population. The Totonac are found in central Veracruz 
and northern Puebla in Mexico. The vicinity of Papantla is the area 
studied. 

Foods: Maize, sweet potatoes, plantains and bananas are the primary foods. 
Maize dishes, particularly gruel and tortillas, are the mainstay of the 
cuisine and are an important source of starch. Chicken and pork are the 
two meats which appear most frequently. Game meat forms a relatively 
minor part of the diet, as does fish. Dried fish is occasionally purchased 
in the market as a delicacy. Among the many other foods available are 
turkey, duck, honey, rice, sweet manioc, yautia, yams, arrowroot, 
yambeans, several types of beans and peas, squashes, chayotes, and 
chili peppers. Bittér manioc is not used. Green beans are shelled 
for they believe that only the seed is fit for human consumption. 

HabUs: Three meals per day are eaten, of which the noon meal is the most 
substantial. 

Change: No information. 

Nutrition: The Totonac have an abundant supply of carbohydrates and a 
definite need for high quality protein. Calcium and phosphorous are 
abundant. 

Special: Tobacco is grown and smoked and various alcoholic beverages are 
made and used. Probably no special problems of supply. 

Evaluation: information is fairly complete and recent, although many aspects 
of the diet may have been over-emphasized. 

References: 

1. Kelly, iMbeltnd Angel Palana. The Ta jin Totonac. Parti. History. Subiiitence, Shelu and 
Technology. Smithsonian Institution. Institute of Social Anthronoloav. Public*h™ n« 
13, 369. 1962. —" 
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Kentification: The Zapotee are an Indian nation living primarily in the State 
of Oaxaca. They speak Zapotee, an unaffiliated language. Study 
applies specifically to the Sierra Zapotee, although it applies 
reasonably well to the coastal ones also. 

Population and Area; There are around 500. 000 Zapotee speaking Indians. 

They hve ln most of southern and eastern Oaxaca mainly in the 
mountains of the Sierra Madre del Sur. 

Food_s: Maize, beans, chili, coffee, squash and various wild plants are 
basic to the diet, but beef and some vegetables and fish also occupy 

whera0tTnneerhaPlaCe' *Ural PeoPle and the P°°r eat bread (made from 
wheat) perhaps once a week. Beef and goat meat appear to be little 
used, but cheese is relished. Eggs are not a part of regular diet but 
ppear often in festival foods. Maize dough. Maza, enters into the 

rurTar r 1 "hT dish's- B“iled arrîTaracteristic of the 

EÍ'tdl'lt n\°l:he rrban areaS <narae,'' °— Tehuantepe 
zTZtt Í g ^ v®8etables is considered an urban trait, the rural 
the f ryS C Ír ve«etables* Wild greens are important in 
cooktd countryside. Blood, entrails and skin of animals are 
cooked in various ways and served with tortillas and bread. Chilies 
r mixed with onions and tomatoes to make basic chili sauce 

eaten with many starchy dishes. They are very fond of sweeú. 

^^eMborite06^^«^ & ^ the laSt 006 bein« the ^ost 
meal tie child m°ring °T chocolate i« drunk. At a common 
meal, the children eat apart. Men usually eat together in the fields. 

Change: Wheat bread is liked by all but eaten only occasionally by the ma- 
J ri y. Eating of foods of modern European origin, e. g spaghetti 
rice,and noodles, is considered desirable by urban dwellers and 

abceceISp'teCd?rr0tS' tUrnÍPS’ radÍ8heS aQd - generally being 

Nutrition: No data. 

Special: The Zapotee prefer yellow maire,considering u stronger and more 

a5re prênarèd4“ ^ ^ !'Índ °£ ^ ^ollc beverages 

Cigarettes areTmoTei "' drUnk ««“‘«‘y- 

Evaluation: Fairly recent and relatively complete information. 
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Identification: 

3”: 

Indians and Mexicans. acculturation with the surrounding 

Population and Area: No recent reliable data but it aonear* fk 
between 350, 000 and 400, 000 Yucatec Mava rw ^ probably 
Yucatan Peninaula of Mexico, pan, “of “e aiata of 1 
the territory of Quintana Roo. ampeche , and all of 

—P^n^auT^L^ “of 8r and — 
sumed in the form of a thirlc n * ®eans* most usually con- 

Squash, tomatoes, onions, cabbage^ ^ 
I some fruit are also consumed Chili r> fe 8reen vegetables and 

a flavoring agent. Meat is datively r^eTth^ VeTlld"^ ^ 
sidered something of a luxurv v»-/ he ¿ Ct a d eggs are con~ 
Maya. ß Ury* Vcry llttle game is available to the Yucatec 

i 
I 

Habits : Three meals a dav ar» f3irA_ _ .., , 
progress, ' Partlcu^arly when field work is not in 

Change: Canned imported foods are eaten when available h, , 

“srr..",“r •“ »••*••• 4. 
“^«ÄK ■SarÄJÄB— • 

»apply problem, with thi. group probably would be few 

S2Í-Í- Some of the information is somewhat dated but is probably reliable. 

References: 

1. Villa Roja«, Alfonso. The Mava of Ea*t r*r<.ni ra. i . 
559: xU, 182. 1945. ^ ^ ~Inrtltutlon of Washington. Publication 

2. Shattuck. George Cheever. et aL The Peninsula of Yucattn Medici n, , , , 
«ciologic, aeeiee Z. 

». Afield, «ohm Qian Kom. A May. Village (Abridged Edition). Iho^ Bock. 
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—"“"y“0"-’ Chin’»“*-ango is a village in the Guatemalan highUnd. 
The people are Mam speakers. aigniands. 

Population and Ar«»»; ] «>nn n ro?f?r fi. -, - 

~ Th.• -7. ’ ' t the population is definitely increasincr 

«00. ooo h“d lccurate £or at laa“: 

commoiVconlum'edTtVeTorm^f eorfuias“0^“'1 U ^ 

:ó=s0nt^ÂaaFa-- -a' 
jerked beef, is eaten about once I week bv USUaUy 
of the community Locallv am . ^ e n4°re affluent members «luuihjr. ijocauy grown fruits and vea#»taM.. __f 
supplementary importance in the diet. v'*«“W«s »re of 

Habits: Three meals per day with a lunch of cold leftover. ,„d rt, 
meal in the evening. leitovers and the major 

Change: No information. 

^trition: (Analysis by Jeanne Nagle) This diet <« k u, 
carbohydrates and low in protein, vitamin a 7 Very high in 
phosphorous. ’ ltarnin A, iron, calcium, and 

by “e“ly iU ,nambara °f aa . including 

^^.'Æ^TuutaVtu^Â ria °ut “f <*-• « uot 
has taken place except a nossihi * accult^ation affecting foods 
goods and rice. P Poaa^le increased use of imported canned 

References: 

Vllsgs. Ammçta 
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Identification: The Chorti are a Maya-speaking Indian group living in east- 
central Guatemala. 

Population and Area: No information on population. The Chorti occupy an 
area of about 65 by 40 miles square. They are considerably acculturated 
with the Ladinos of the area. 

Foods: Maize and beans are the most important foodstuffs by far, and they 
are considered indispersable for any meal. Wild animals are hunted 
occasionally but only as a supplementary source of food. Wild 
vegetables are much more important than wild fruits. 

Habits: There are generally three meals a day and foods are always eaten 
I entirely with the fingers. 
i 1 

j Change: No information. 

j 
Nutrition: (Analysis by Jeanne Nagle) This diet is high in carbohydrates and 

spices. The protein level appears to be low and the amount of 
minerals and vitamins attained from fruits and vegetables is question¬ 
able, depending upon the amounts consumed. Vitamin A may be 
deficient. 

Special: The use of tobacco is confined largely to men. A few of the older 
women smoke, but rarely in public. 

Evaluation: Some of the information is out of date but in general is probably 
still applicable since acculturation has not affected this area very much. 

References: 

1. Wisdom, Charles. The Chorti Indians of Guatemale. Chicago, 1940. 

2. Popenoe, Wilson. The Useful Plana of Copan. American Anthropologist, N. S., Vol. 21: 
125-138. 1919. 
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Identification: Chinautla is a village of Pokoman-speaking Maya. It is lo¬ 
cated in a temperate mountain environment and its subsistence is based 
upon milpa seed agriculture. There is some bilingualism in Spanish. 

Population and Area: 1. 500 in 1962. Chinautla U located in the Department 
Of Guatemala, Municipio of Chinautla. The information is probably 
pertinent to much of highland Guatemala, 

Foods: Tortillas are the primary source of nutrition. There appears to be in 
unusual craving for sweets and candy. Milk, uncooked meat and raw 
vegetables are rejected by the culture. Black beans, plantains, squash, 
and sugar are important foodstuffs, supplementary to the tortillas. 
Meat, dried fish, chicken eggs and bread are also important. Various 
types of fruit and locally grown vegetables are marginal. Chilies 

chLXt'a^icTcacTct' “ 

—¿e":;:“1"8 meaI about ,unrue’a -°°°*° -ecing 

Chauge: The people of Chinautla are con.idered to be very reluctant to ac- 
cept any sort of new food. 

Nutrition: The diet appears to be poor and inadequate during childhood and 

there are many cases of malnutrition as evidenced by the pot bellies 
n^alp^asites and worms evident in the population. In adult- ’ 
hood the diet appears to be more adequate. 

( ; SPÍíiL1: Cigarettes are smoked, although not extensively. 

EXaluatimi. The information is primarily from a questionnaire and may be 
considered to be reliable and up to date. ^ 

References: 

Rdu, Rrabwi A. J£AF,f..., Study UnpubUihed. New Haven, IMS. 
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Ii:-.I:?llflcatlon: The Quiche are a Maya-speaking group living in the west¬ 
central highlands of Guatemala. 

Po£ulation_and_Area; No data on population. They occupy a sizeable area in 
west-central Guatemala. 

Foods: Maize in various forms is the staple item of diet. Benas, potatoes, 
many kinds of greens, fruit, and an occasional bit of meat are the major 
components of the diet. Goat's milk cheese is consumed as is fish and 

eg2s- —2Ie» a gruel made of maize, is a significant item of diet. Beans 
are very important and are cooked in many ways. Meat is generally con¬ 
sidered to be a delicacy and is not readily available. Various types of 
fruits are grown locally and consumed. Chicken is a required dish for 
all festive and ceremonial occasions. 

--bits: Meal hours are variable and each household has its own routine, 
depending on residents and occupation. 

Change: No information. 

Nutrition: No information. 

^cial:, Ç,hicha» a tyP® of beer made from maize, is a frequent alcoholic 
drink. No information on use of tobacco. 

Evaluation: The information is fairly recent and probably reliable. 

References: 

1. Sunzel, Aa^u.vm.g«. Plbllcto, of a,.A„„,c„ Bhjgiaaal socl.,.. 
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íàSÊf^-ámes aAetaH Wh: T PhiUPP“e Negrito., are known by various otner names according to locality. 1 

Population and Area- No population figure is available. It is estimated that 

tWsnaU„”b'rTb£«vN:fr“°S.ta*h' PhI1ÍP^S Pfobably between 30 an^0 

“s and i„ sa m area P0°bat0' BaIOlan' and p ovinces, and in Sarsogon province, Luzon island. They move from 
Place to place, and there is a strong tendency to live nea7rTver bX 

Foods. Mountain rice, sweet potatoes, corn, wild animal meat, and fish are 

hoc« ma aemñ ‘H the AeU di"' TheV harvest twice a year. Chickens 
hogs, and ducks are raised for food. The Aeta gather Lev durL tL 

fr duhin8 ,he ---- 
and tapioca are grown andTaL T.' “ ' !,Uash> ““g« “ne, yams, 

TheÍ%pTcdal8Lh"L8oS.<ao(r0Ot) “ ^ “^oU.ThaMs^ble. 
or other fruit 0Í riCe> “weet PO“*»«-. honey and bananas 

^hin^tt coÒktdUthLren“8erS- Their aPPetit- a" — every- 

Chaise: The Aeta formerly used only animal flesh and fish for food but th«„ 

- ÄÄÄstÄÄCÄa-Ä 
^4“othe“Lntrilable aS 10 *heir t0baC“ - consumption 

Evaluation: Information is scarce and rather dated. However, it seems reliable 

References : 

6 fI'™’ • c“u“u” 
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F oods: 

II. ;.,.uflcatloP..: Philippine pagan group alternately known as Isneg or the Apayaw. 

Population_andArea: 11, 000 in 1947; probably a trend towards decreasing 
population. The Apayao occupy an area approximately half the size of 

U tl i lar * extreme northern portion of Mountain province of 
the Philippine Islands. 

Food is fairly plentiful. Sharing of food resources is an important 

i^dfvW TalUe/nd ÍOOd ÍS a Part OÍ almost a11 transactions between 
individuals and groups. Bice and root crops are important agricultural 
products, but much auxiliary food is obtained from streams. Women 

Z rZZZriTUrãI aCtiVlt,y- Famine dMS « certain^times of tne year under adverse agricultural conditions. 

Breakfast is take, at first light and usually consists of cold yams or 

prepare°foodî £r°m the meal- B»lh men and women 

Habits; 

Change; No information. 

Nutrition; No information. 

Specif; Tobacco and betel are widely grown and used. Various individual taboos 
may be important in supply problems. Bice and taro are taboo to people 
during mourning and pregnant women have numerous taboos. P P 

£ïi^xcep?forlyac8cu1turit,™.ati0'1' ^ SOIneWhat ^Probably still valid 

Beferences; 

P18- spe"“S: 

P42- 

P4S. W.lion. Laurence L. AW» Ufe ..C U,eed.. Baguio. Philipp,1847. 

M ‘I iuh^ mÍÍm'W‘V SUni ~ Smon¿ ... ........ 
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Identification: The Bontoc Igorot are the best-known pagan people of Luzon. 
The term Igorot means "mountain people. " 

Population and Area: Estimated about 3,000 in 1903. No newer census data 
available. The Bontoc Igorot live in the mountains of the province of 
Luzon, Philippines Republic. 

Foods: Rice is the staple food of the Igorot. Although they harvest two crops a 
year, in recent years they have found it necessary to supplement their 
diet with sweet potatoes. Cooked rice is also mixed with beans, locusts, 
and other foodstuffs. They prefer beans , rice, maize, sweet potatoes, 
and millet in that order. Flesh foods, such as chicken, pork, and dog 
meat, are usually eaten during ceremonial feasts but fish and carabao meat 
are also eaten at other times. Monkeys, serpents, eagles, crows, and 
snakes are never eaten. The Igorots, except for infants, do not eat fresh 
eggs, preferring to wait until "there is something in the egg to eat. " 
Cabbage and various garden vegetables, as well as bananas, oranges, 
guavas, avocados, and papayas, are plentiful. Coconut palms are found 
only in the lowest-lying villages. The Igorot care very little for sweets, 
and even children are not attracted by them. 

Habits: The Igorot eat three times a day: breakfast (warm meal* between 5:00 
and 6:00 a.m. , midday meal (cold) at 1:00., and supper (warm) around 
6:30 p.m. They seldom drink while eating. Cooked rice, ma-kan, is 
almost always eaten with the fingers. Elderly men are served before the 
others and receive more food. 

Change: Wild hogs, deer, and the once considerable supply of seasonable birds 
have disappeared, due to deforestation and the introduction of firearms. 

Nutrition: Most families have sufficient food for subsistence during the year. 

Special: The Igorot are fond of basi, a fermented sugar cane beverage, and 
tapui , a fermented drink made of glutinous rice. Tapui is preferred to 
basi. 

Evaluation: Information seems reliable but dated. 

References : 

25. Kroebei, A.L. People» of the Philippine». New York, 1919. 

26. Jenk», Albert Ernest. The Bontoc Igorot. Manila, 1905. 

27. Eggan, Fred and William Henry Scott. Ritual Life of the Igorou of Sagada: from Birth 

to Adolescence. Ethnology Vol. 11, No. 1:40-54. 1963. 
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OAr-: CENTRAL bis a y an] 

Identification: Large Philippine Islands group speaking Wari-Wari dialect 
of Cebuana, 

Population and Area: 7, 200, 000 in 1942; trend is definitely upward and 
population movement is occurring from rural to urban. The Central 
Bisayans inhabit six large islands and coastal regions of Mindanao, 
the islands of Cebu, Bohol, Negros, Panay, Leyte, and Samar. 

£±£Ëf: These people are involved in a cash economy, and, therefore, a 
considerable diversity of food resources are employed. Maize, coconut 
rice, root crops, vegetables, beans, and fruits are most important 
crops in terms of acres planted. Corn, i. e., maize, is the major 
cereal though rice is very popular. Fishing is an important economic 
activity primarily from the rivers in the area. People living in villages 
and cities tend to eat more vegetables than country people. 

—a~b.lts: P60?1® eat meals in the more or less standard Spanish-Philippine 
fashion and employ approximately the same mealtime schedules as 
other Filipinos. 

Change: Introduced foods are generally higher status than native foods and are 
therefore more popular in the more acculturated areas. So-called 
"native foods" are rejected by the more sophisticated villagers. 

Nutritional level is generally barely adequate. Foods from hunting 
and gathering are important in making up the deficiency in protein and 
other nutritional intakes though this is small in amount in most areas. 
Most protein comes from small fish, eels, shrimps, crabs, and snails, 

Special: Tobacco is rarely grown but is widely used and very popular. Few, 
if any, supply problems since the people are oriented toward introduced 
loods. 

Evaluation: Information U probably reliable and valid. A population of thia aize, 
and spread over so many different islands and areas, is naturally in- 
clined to be diverse in food habits. 

References: 

P20. Hart. Donn VorfaU. Bardo Cadcugan; A Visayan Filipino Community. D ThcsU 
Syracuse University. Unpublished. Syracuse. 1954. 
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Identification: The Magahat are a small pagan Philippine group. 

Population and Area; ca. 500 in 1956. They occupy a portion of the hilly part 
of the Tayabanan Hiver Valley of Negros Oriental, Philippines Islands. 

Foods: The Magahat are primarily a rice growing people who are fond of meat 
which is primarily provided by hunting. Meat is usually allowed to decay 
before being consumed since natives believe it is sweeter in this con¬ 
dition than when fresh. Pig entrails and blood cooked with various herbs 
is a favorite food eaten as a sauce with rice; chicken may be used in the 
same way. 

Habits: Two meals a day are usually taken, breakfast about ten o'clock and 
supper about sundown. Men tend to eat with only the left hand. 
Formal etiquette is observed. 

Change: No information. 

Nutrition: (Analysis by Jeanne Nagle) The deficiency in milk and dairy products 
obvious in this diet may be made up in part by the meat, fish, and other 
products consumed. Information is insufficient to make an accurate 
analysis. 

Special: Both tobacco and betel are used. No information on taboos or other 
special problems of supply. 

Evaluation: Fairly complete list of foodstuffs used is available but very little 
confirming data is available. Fairly up to date. 

Heferences: 

1. Timoteos. Oración. Magahat Food Quest. The Silliman Journal Second Quarter. Vol. IH, 

Number 2:110-138. 1956. 

2. Oración, Timoteo S. An Introduction to the Culture of the Magahats of the Upper Tayabanan 

River Valley. Süllman Journal. Vol. I. No. 2:1-24. 1954. 
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Ide..:ificatioiK The Tawsug are a Muslim Moro group in close contact with 
Christian Filipinos and many pagan groups. 

Population and Area: No data on population. The Tawsug inhabit various islands 
of the Sulu archipelago from Zamboanga to Borneo. 

Food_s: As the Tawsug are Muslim the usual dietary provisions regarding pork 
and other food resources are effective. Fish is generally preferred to 
meat. The Tawsug refuse to eat meat as a general rule unless they 
have seen it slaughtered properly in the Muslim fashion. The preferred 
starch staple is rice, although manioc is probably more important in mosi 
areas. Dairy products are not used. In most other respects the diet of 
the Tawsug is very similar to the general Philippine Island native dietary, 

ege ables are usually served as a side dish in relation to rice or manioc. 

Kabiis: Very strie“ religious and social forms are followed before, during, and 
alter meals. Men generally eat alone. 

Change; No information. 

Nutrition; No information. 

^^is Acheat°ed agTh S' alC°fh?1KiS Very Str°ng and iS ri«idIV enforced. Betel chewed. The use of tobacco is not indicated in the literature. There 

mreeatVerp Str0Dg -^0°8 8Urrounding dairy products and nearly all red 
eat. Preparation and serving of food is also rigidly prescribed. 

--''“‘TJ’ In£ormaiioe a. to foodstuff is generally complete, although background 
information on the society as a whole is lacking. aground 

Beferences: 

1. Ewing. J. Franklin. Food and Drink air-mg the Tawsug with Comparative Note, from Other 

PhlUpplne and Nearby Group,. Anthropological Quarterly. Vol. 36. No. 2160-70. 

2. Ewing. J. Franklin. Sutmstence Activities of the Tawsug with Comparative Notes. 

Anthropological_Quarterly. Vol. 36. No. 4:183-202. 1963. 
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fpagan known 
language quite similar ,0 other Cntra/phiUpÂ^““« 

Philippine lews. °£ *outheaeter„ Mindoro of the 

-°°d°: Food is moetly derived from agriculture and , 
of annual diet 1. based upon the tvfo gratÏ cro a,PprOX!;nat'Iy ’<>% 
»ananas, and the various root croTs R, "T ma¡Ze and ri“). 
prized food, although the root crops probablvare the.m0“t hi8hly 
a nutritional point of view j obJbly are more important from 
Only cooked foods, however arJc«0 ”Jiscellaneou8 foods are used. 
category includes bananas, cereals "root^ 'realfoods*" The "realfoo< 

tables. Fruits are eaten raw and are considered^ m°8t Vege" 
Any meal must include some "real foorfn < / ly as 8nack foods. " 
staple. * real iood ln the form of a cooked starch 

7 ”rt tray ia a W sufficient 
water is always supplied with the^eaL ^ ^ rinain8 

Change: No information. 

~rition:- iAnalysis by Jeanne Nagle) The diet of the H 
very high in carbohydrates and deficient L Li ^°° apPears to be 
existing information it appears that mi ? j61”’ basis of the 
probably present due to the lack of ma ^ dc ficiencies are 

ltte iack of many important foodstuffs. 

^ lny »““^ug'u^or other ai>P'ar 40 ^ 

References: 
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klentnication; líugao are a pagan groi; of r 
Philippines. P 8 8 Up oí n°rthern Luzon Island of the 

Population and Area: 80. 000 in 104?. . 
occupy about 750 square tulla.,'in 

: Rice is the very highly preferred fonrf 
somewhat more common food ’ wever’ sweet Potatoes are 
amount of food partTcularlvTn'tbl S°?“S a íai--‘y -guiar 
and other rice paddy snails and sh'rrf-0^”' proteIn g—ups. Univalves 

domestic meat are fairly rare except ¿r "'re'“"«»"»«8"”6 

rs ~:r.; k: ,r: r r •» -• -*• 
Uw P— Profit -u “ “L""“;.”" ^ 

Change: No information. 

“Ä^rr^e^altTr-:1 ^ vary neatly 
diet while the poor ¿bJlZ Ztl / T PZ°bMy a Glanced 
foods. Dvtously suffer from deprivation of various types of 

regarding ingestion offoKL*'What tlbMs^t'd'8' {eW tabo06 
iated to unimportant íoods¿ffs^n h as Crat Z T ^ 
revolve around strangers walking rCally Stron8 tab°os 

s«“ :5eshe Standiri 'We Par.icXru8pryt„7fo;erieS- 

presumably^eltaMe f^uÍperiod^ n“1 ^ 8°mewhat dated although 

next few years will undoubtedly add to the up^o'd« in ^ 
liugao. y a co Iûe up-to-date information on 

■References: 

4V°U- s-“to"°»ciw'. Mosoam; 

Pu' ._r.r . 

PU' SS-.. 
SssbZ. ^“""""r'-r-'' 
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M£2ii^a„T8h;ouTo“:^;^ 

a“nlt:d^\g;r/o;e“ga-which mems --- ■■ ^ Kat;re 

Population and Arpa • 359 in 104« rv,« -j , 

Natoni„7~BÔntoc, i„ northern mui,iciPal di5'-<=' °i 

^he“^rwÂ:tadbt^ °£ OO0ked riCe (-"8>ati„ou6, aS 
and game ^ ^ 

potatoes and sometimes taro, they depend Jlin? P SWee‘ 
plentiful that they do not have to Z* ^lnly uPon rice» which is so 

year. Thus, the^adu^ay^n^“e ZV^Z^T " ^ °f the 
standards. Meat is a prestige dish Th* w®al^hy hY mountain province 

Pigs, cows, chickens, and lg^s Is’com" T WÍld W"ter buffal°’ 
water buffalo meat are served on soec^01*17 eaten: °nly POrk’ beef> and 
tabooed, are now eaten. Small fish m 0C1CaS10ns- Eels ^nd logs, once 

shellfish, and underwater “«„s are ToUnsS^e'dCrvtaCe?S' e«S’ 
shoots, and water lily roots are amn™ ^ Y°Unp fern sho°ts. rattan 
potatoes are conf Jered to be an extra mealt^10 Vgetables- Sweet 
coconut meat are consumed only when other Ihi* ' ,C°COnut milk and 
pepper is very much liked by the Madukayan Caff*™* lacklng' Wild red 
cocoa trees, and sugar cane are wm Y ' C ^66 trees> and some 

necessary but sometimes a luxury E^t^meir' h“"' SaIt is consldcrCd 

diners can wash their hands before and afterVc! melT" ^ ^ ^ 

~an^e'- Wlld deer’ once an important source of meat are nn Ui rnear, are now scarce. 

NHÍ££ion: The Maduakayan are better supplied with food th* 
of the Philippines. PP “ f d than ^Y other tribe 

N 

Sßeciah Madukayan basi_, a fermented sugar cane win* • 
ugar cane wine, is considered superior. 

Evaluation: The information is rather reliable but incomplete. 
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——The, word Ma”obt> meaning "ariver-man, " seems m be a generic 
name for pe op e of greaily divergent culture, physical type, and langage 

was ot tgtnally used to designate the pagan as distinguished from the 
Mohammedanized people of Mindanao. 

j^opnlntion and Area: Some 40, 000 people in 1918. Manobo are found east of 

Rive“ e'a t ofrthe Ti“ “ ^ ^ th' headwat”s the Libaganon 
V ^ , Tagum River and its effluent, the Libaganon and east 

of the Gulf of Davao in Mindanao. Philippines. 

££TfceTh,eheMnre°fb° “f? ^ ^ «•W»*. h«ntlng and trapping 

palm trees, and sweet potatoes and oiher 

potsonous) are the common foodstuffs. Fish (especiallv sal ad a 
pork, monkey and wild boar meat, venison 1 zards a ^ d0m,!st'c 
and wild chicke-* f enison, lizards, larvae, domesticated 

bamboo shoots Lr,’ a d085’ CrOC°diles- fungi and ferns, and 
i , , lso used as supplementary foods. There are somp 

nanas and tomatoes, and some ginger and mint. As condiments salt and 

WPk?nPdesrofadrrinksed' T USUally the latter is -ailanle. Thlre are 

juice. These drinks' are usluy arcfm^an^dTymeaforfLh ""^^VeT" 

"^sr'^crSf^rmCeS and occyasioanstoírs;culahre and““ 

to give an extra ?Z7 in ba”bdd °r - ba-"a l«ves 
and new mofters Var‘°US £°0d tabot>s idr unmarried women 

famüydÍrroL7haer0anndTh?USband' ChUdre"- a"d fdmaIa -Ia“-s 
their meals alone But on f. . unn,arrled men. widowers, and visitors eat 

included) gather Û the cente/ofThe0 41^°^ ^ ‘T*0” 

washed before and after the meal. Men eat with'the^r left ¿"nds ¡T 

It r^m0test susPicion of foubl! exists. 

A good-s^ed mass of rfc'e i <',th/re<)Uent snadks <>f -gar cane and wild fruit, 
be an inexcusaT breech n7 ï T ‘ baU by '“"h a“d tha" eaten. It would 
or fellow tHbesman Notf Pr0P,r‘etir î° to offer betel nut to a visitor 
severance of friendship. ° par a 60 “ when offered would be considered a 

Change; No information. 

AuriUon: People keep themselves fairly well nourished with balanced foods. 
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Special : Betel nut is chewed as an indispensable source of everyday enjoyment. 
Tobacco is smoked only by men and boys. Various kinds of palm and sugar- 
cane wines are consumed and it is considered an invariable custom that the 
host drinks first, due to the widespread fear of secret poison. 

Evaluation: Information is rather complete but dated. 

References: 

1. Garvan, John M. The Manóbo* of Mindanao. 

Pint Memoir, 265. 1931. 
Memoirs of The National Academy of Sciences Vol. xxm, 
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Identification: The term 'Subanum' means river-dweller, i.e., not a 
coastal dweller in contrast to the Moros and Christians living in the 
area. 

_?.PP.u'a^on anc*- Area: Ca. 30, 000 in I960. The 1912 estimate was 47, 164. 
Part of the depletion came from the conversion of the pagan Subanun 
to Islam or Christianity and their subsequent submersion into these 
populations. They live on the Zamboanga or Sibugai Peninsula in 
the Philippines. 

Foods ; Although primarily vegetarians, the Subanun will eat fish, fowl, 
and the meat of the wild hog and deer when their crops have failed 
or the supplies run low. Rice is the staple food. Secondary foods 
include millet, maize, sweet potatoes, yams, taro, squash, eggplant, 
tomato, pepper, banana, pineapple, coconut, honey and sago. Sweet 
potatoes, yams and taro are the most important after rice. They have 
a good practical knowledge of plants and in times of scarcity can tide 
themselves over by hunting, fishing and gathering wild plants and fruits. 

Habits: No data. 

Change: In recent years they have raised cattle and goats, using the former 
for work as well. 

Nutrition: No data. 

Special: Tobacco is highly appreciated but women and children do not use 
it. Betel nut is chewed by all. 

Evaluation; Material is generally reliable, but out of date and incomplete. 

Re ferences: 

P47. Christie, Emerson Brewer. The Subannuns of Sindangan Bay. Philippines. Bureau of Science, 
Division of Ethnology, Publications, Vol. 6. Part 1; 121. 1909. ~ 

P48. Finley. John Park and William Churchill. The Subanu: Studies of a Sub-Visayan Mountain 
Folk of Mindanao. Publications of the Carnegie Institute, No. 184, 236. 1913. 
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Identification: The Bulakan are a Tagalog people of the Philippine Islands. 

Population and Area: 1,200 in 1963-The information, however, applies in 

f7, a^r7i?7'Iy 2' 000' 000 0ther Tagalog. The Bulakan, more 
pecifically the Bulakan of Kapitangan municipality, inhabit approximately 

one square mile north of Manilla Bay in the province of Bulakan. 

“'aid mucÍ i?kn.HrK Y*0' gr,°WÍng a8riCulturaI Scoup. Fish is important 
to be no Í J- , P!°P aIth°ugh red meat in quanity does not seem 
.,. .P pu ar.' Plce ‘s ail odds the most important part of their diet 

,naZTntlÏVDî in inap0rtance to tha p'pp1' «tetnsewes. Canned foods 
Seven u„ c't are aVailable and wiielr “sed- Soft drinks such as òeven-up. Coke, etc. are very popular. 

2iLÎ^ndTsruneneTaaf1t”ar t ‘■efore daylight, the noon meal, 
pp after dark. Snacking between meals is àlso common. 

^^oodsTre0«!?!8 °f "'“'‘a a11 S°rtS a" Very P0pular aad most ¡Produced 
7°r uI , y aCCf.P"d- Tha basic orientation of these people, how- 

in their value sysTeL ^ S'arCh S‘aple tikes the place o£ ri“ 

—‘“°^h f'd°Pla appear 7 ba well fed and have a fairly well rounded diet. Bad 

in ,h.trm of 8s0oft'dri'ntl.'nCÍ'8 " ParhaPS m“Ch a“*ar iataka Par.icularly 

Evaluation^ Very complete, reliable, and recent. 

References: 

1. Kaut, Charlei. HRAF Food Study gueitionnaire. Unpubliihed. Nev. HavenT wsa 
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.‘.'ication: Information herein contained refers primarily to the mountain 
Tiruray. Tiruray was formerly spelled Teduray. 

Population and Area; 7, 500 in 1951. Population is probably decreasing, pri¬ 
marily through assimilation. The coastal groups have considerable 
quantities of introduced foods available. The Tiruray occupy part of the 
mountainous interior of Magindanao, Philippines. 

Focàs: Rice is the preferred staple, although shortages occur frequently. 
Meat and fish are highly desired when available. Greens are a very 
prominent side dish taken with rice. Roots and tubers, both wild and 
domestic, are utilized but are much less popular than rice. Nearly all 
foods are boiled with condiments such as onions, lemon grass, etc. 
The preferred dinner consists of rice with a side dish of greens or 
vegetables or meat and/or fish when available. 

There is generally one main meal in the late afternoon with informal 
eating at odd times for all except older people and children, who may 
have two formal meals. They eat with their hands from bowls or from 
leaves. Hospitality is expressed by giving food to visitors. 

Change: Certain kinds of canned foods such as fish are highly desired. Canned 
corned beef, however, is rejected. 

Nutrition: The people generally appear to be undernourished, most likely due to 
the shortages that occur with considerable regularity in the rice and other 
foodstuff supplies. 

SPeciaI- Tobacco is grown and used and betel is impotted from the coast and is 
much appreciated. 

Evaluation: Information is complete and reasonably up to date. 

Reference s: 

1. Moore, Grace W. Tiruray Field Notes. Unpublished. New Haven, 1964. 
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The Iban are commonly called Sea Dyak although the Iban are 
primarily riverine and hill people at present. 

Poulation and Area: 190, 326 in 1947; trend seems to be increasing. The Iban 

l^tbltT,mOSt °f ?he lnterior of Sarawak, particularly along the head waters 
of the Kapuas River of Borneo. 

îlSEËl1 Tbe Ibar. greatly prefer their locally grown hill rice to polished rice. 
Vegetable.foods of all sorts are much more important than game. Although 
nee is the most important thing in the Iban's dietary both socially and in 
nutritional terms, preserved game meat is greatly esteemed. Domesticated 
animals are rarely killed, except for a few special feasts. Fish are very 
important in most areas. Vegetables and/or fish are always served with rice, 
These relishes are called enkayu. 

Habits: Three meals per day. People always eat with their right hands. Drink is 

eating SerVC durln8 a meal. Salt must be placed in the center of the group 

Çhanp=: Only a very £ew recently introduced plants are grown and used by the Iban 
eir principal imported item is salt purchased from the Malays. 

NutrWon: The hill rice preferred by the Iban is considered superior, nutritionally, 
to the polished rice of commerce. Sources report no apparent vitamin 
deficiency. 

Special: Tobacco is grown and used as is betel. No particular problems of supply 

basic foo^lt^sPeOPle WOUld UndOUbtedly Pref" t0 “>°k own foods from 

—al"°ti°°l »oasonably complete, thoroughly reliable, and up to date in view of the 
slowly changing, situation in that area. 

References: 

1. F«es»n. í*" *»;““1'“" * "pon d>e Shifting Celtt.aUon of HÜ1 Rice by ._ 
the Iban of Sarawak. Colonial Research Studes No. 1«. us. 1955. 1 

2. Howell. William. The Se. Dyak. Thesw.w.n C.«„e. Voa. 

a. tow. Hugb. S.t.w.ki H. Inhabltann and ms 

0^,~ ror.!:"11 

UaÍs^Z^.‘To1, ^ 
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Identification: The Toba-Batak of Sumatra include six subgroups in adcition 
to the subgroup especially studied for this work. They are the 
Mandailing, the Angkola, the Simelungun, the Dairi, the Karc-Batak, 
the Pardembanan-Batak, and the Tapanuli who are the principal 
group studied here. 

Population and Area; 1, 000, 000 Toba-Batak in 1956; population trend is probably 
increasing. The Toba-Batak as a whole reside on the southeastern 
portion of the shores of Lake Toba. The Tapanuli occupy an area of 
about 50, 000 square kilometers. 

Foods: The Toba-Batak subsist primarily on rice with fishing and gathering 
from the woods as subsidiary activities. Nonglutinous short-grain rice is 
the major foodstuff. Dried fish are widely used by the poor. Vegetables 

' are not widely accepted or liked. Glutinous rice is used as a breakfast 
food by the upper classes. Lower-class individuals eat yams or manioc 
for breakfast instead of glutinous rice. Pork is highly valued. Dairy 
products are not used. Animal blood is commonly used for an in¬ 
gredient of stew. 

Habits; Mealtimes are regular and consist of three per day. A major meal is 
taken at midday and the supper menu consists of leftovers from the 
main meal. 

Change: Soy sauce and pickled eggs have recently been introduced, as have 
tomatoes. Soft drinks have made their appearance and are relatively 
popular. 

! Nutrition: (Analysis by Jeanne Nagle) Mineral and vitamin deficiencies probably 
occur in this diet since vegetables and fruits are disregarded and 
dairy products are entirely unused. 

Special: Tobacco is used by both sexes. Palm wine is also well liked and widely 
consumed. Opium is used by a considerable number of people in special 
parts of the area. There do not appear to be any special problems of 
supply since the Batak are casual about food in general. 

Evaluation: Most of the information contained in this report was obtained through 
interviews of Batak informants. It may therefore to some degree represent 
the bias of the particular individual involved. The literature, however, 
appears to support the informant on all major points. 

References: 

1. Saiglan, Stella. Personal Interview. New Haven, 1963. 

2. Batakseh Institute. Balakspiegel. Leiden, 1910. 
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T^ëHSïnïa n g k a b a tf hjwf ^ f^ir 1 y1 lo n g ^ e c o rd e d ^C ^ D11 OÎ Central Sumatra. 
n«aMe for their .a.HUaea! ^ nfa 

£-°.PuIatíon and Area: 4, 000. 000 in IQA'i* j-.i, . 

• ÂSrh zz— 
supplemented by stX' e’u^ ..“beef^b“«T“8 
eggs, fish, and a few condiments and vegetables Vee^M ’ chicken- 
very limited in the diet of the Minangkablu Minanlkfb^ f V" ^°6181 ““ 
apt to be cooked nf f>.,• -j j “ jviinangkabau foods are most 

red Peppei/^Coccmm/and^e'Zpepper^ther'ef OCOnUt OU d«‘ ^ 
place in the Minangkabau diet P Since the ®fore* °^cuPy a very important 
dog meat are rejected. Red me! , Í * Mulnan8kabau a** Moslem, pork and 

than fish, unlike most groups in Oceania.0 6 ^5°16 important to the Minangkabau 

~~~~S7*pr^ent'three^eaTs^a^Tay'are^avore^^y^ ^t" t0 d°Wn aDd 

^ XrrLrMd - ^b^ r ¿r ■ 
" «e nowPfairly popuW.”'iLlgarfnThârbeen'imto'd^ d’' bea° 'PrOUt8’ etc- 

the urban areas. 

reaPS t0 h' VePy hi8h i0 ^ 
deficient in mineral, and in Mamins ? Th , Y ^“r “ ,he dUt SOmewhat 
deficiencies in calcium, phosphorou.', and'irom ^ pr°dUCts poi,,ts to 

ce wine^U^sed 1117s plp^la/^NoTnfoTmatt“01 “ tested f P . iNo information on use of tobacco or betel 

^8—- —. 
as much as possible with the existing lit iniorrnatt°n has been cross checked 

The information ia up to date and completl ” and U a88Um‘d t0 b' 

References: 

X. bnui Jujiiufs nattve of Minangkabau). Pertonsl tnteiview. geu W6, 

2' 
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Id ■ .itii'ication: Nias is an island west of Sumatra, containing three vaguely- 
defined subcultural provinces. In general, however, the similarities 
between the various sections of the population are more pronounced than 
the differences. Society is stratified with nobles, commoners, and slaves. 

Population and Area; 200, 000 in 1958. Ni..s (Indonesia) is about 65 mile^ long 
and 25 miles wide. The largest concentration of population is on the 
eastern and southern coasts. The northern region and interior are only 
sparsely populated. 

Foods: The economy is based upon horticulture, hunting, and fishing. Rice 
and tubers are important agricultural products. Pig-breeding is im¬ 
portant but the flesh is eaten only on special occasions. A few coastal 
individuals have been converted to Islam and, abstain from pork. Fish is 
an important part of the diet. A fairly large number of taboos are present 
on particular items of food and apply to certain individuals in the society. 
Coconuts, bananas, fruits, sugar cane and pork are commonly eaten raw. 
Food is also roasted, broiled, baked, boiled, or fried. Corn is of some 
importance and is frequently eaten with pork. 

Habits: The people in the south of Nias eat three times a day while in the northern 
and central parts there are usually two meals. Families eat together at 
mealtimes, excepting slaves who have their own meals. 

Change; No information. 

Nutrition: (Analysis by Jeanne Nagle) It is difficult to determine the effect of 
taboos on the total diet since these taboos are quite specific to individuals. 
The diet is probably deficient in a number of essential nutrients. 

Special: Betel is commonly chewed and tobacco is smoked. 

Evaluation: The information is somewhat incomplete and in some respects is 
cut of date. 

References; 
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Identification:The Javanese are a Moslem agricultural people, primarily located 
in Central Java. 

Population and Area; 40, 000, 000 in 1961; trend towards rapid increase. The islands 
of Java and Madura constitute approximately 132, 000 square kilometers. 

Foods: Nonglutinous rice is the staple crop throughout Java, however, maize and 
manioc have become the main source of starch for lower-class individuals in 
many regions of Java. Sweet potatoes, peanuts, and soybeans are also important. 
Fish is the most important source of animal protein and is both xaiöed and 
gathered. Chicken, red meat, eggs, and other meat dishes are fairly uncommon 
although highly valued. Although pork is tabooed religiously, a considerable 
number of urban and upper-class individuals eat it anyway. It is estimated 
that approximately 75 per cent of the urban population will eat pork. The 
different types of rice have very different prestige value. Prestige value in 
rice is rated as follows: the highest is white glutinous rice, followed by 
red nonglutinous rice, white glutinous rice, and black glutinous rice. Black 
tea is generally drunk with meals and is popular for between meal snacks. 
Many different types of highly flavored sauces and relishes are prepared to 
eat with rice and other starch staples. The Javanese are exceptionally fond 
of sweet dishes. 

Hat>^ts: Tlle Javanese cook two meals a day, but eat three. Their supper consists 
primarily of left-overs from the previous meals. 

Change: The use of milk and margarine is a recent introduction. Maize and manioc 
are rapidly becoming more significant in relation to the total starch intake. 

•lUtrition: The fondness for and use of leafy vegetables and various pods, tubers, 
and fruits contribute greatly to the vitamin supply of the Javanese, however, 
the scarcity of red meat severely limits the protein intake, having been 
estimated as low as 43 grams per day as against the standard reference of 
65 grams. 

Special: Rice wine is prepared and consumed. No information on the use of 
tobacco. Even though a fair number of urban people use pork, in spite of 
the religious taboo, it would probably be unwise to supply pork to the 
population as a whole. 

Evaluation: Much of the information comes from interviews with Javanese informants, 
however, this information has been cross-checked with the existing literature 
and is found to be reliable and valid. 
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Identification; The Alórese proper are a pagan group, occupying the Interior 
of the island of Alor. The coastal Alórese are Mohammedan and are not 
included in this study. 

Population and Area: 70, 000 inÏ938; possible trend towards increase. The 
~~ Alore se occupy the interior portions of the island of Alor, which is itself 

about 50 miles wide and 30 miles long. Information pertains primarily 
to the village of Atimelange. 

Foods; Maize has replaced rice as the major starch staple of the Alórese. Rice 
is at present largely reserved for feasts and special occasions, although 
it is generally considered the highest prestige food. Domestic pigs are 
important in the diet primarily for special feasts at which time many animals 
may be killed and the people may become actually surfeited with pork. Meat 
is generally highly regarded and is considered to be man's food. Succotash 
of beans and corn, boiled together, is a fairly popular combination. Food is 
recognized as the standard payment medium for work. 

Habits: Tw0 meals a day is common for most people, although a stop for a midday 
meal is a symbol of adult status. Breakfast occurs about seven o'clock, plus 
or minus, and the evening meal about the same time in the p. m. Children 
must forage for their own food between the two meals. 

Nutrition: (Analysis by Jeanne Nagle), This diet is presumably deficient in many 
important minerals and vitamins. The protein content is relatively low and 
no dairy products are consumed. Carbohydrate level is exceptionally high. 
Vitamin intake is probably adequate. 

( Evaluation: The information is quite incomplete and not well rounded. The 
existing information is, however, presumably reliable though somewhat dated. 
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Idea lification: Balinese cultural is Hindu in origin. 

Pop^n^cLArea: !, 519. 000 in 1954; definite increase in population is occurring 
The Bahnese occupy more than Z. 000 square miles of the island of Bali 

Ninety-seven and one-half per cent of the Balinese are Hindu. One and one- 
half per cent are Muslim, and one per cent are Pagan or other. 

acceptable Bar ^ SUndard ““bina,loa which 
aide dUh „f ‘be Bahnese ,e r,ce with chili and salt; more commonly a 
side d.sh of vegetables mixed with spices are a basic component. A meal is 
not considered to be a meal unless rice is served. Coconut cream and oil 

Í™ imPOrti‘n, a”d most' 
., 8\ The Ballnese have an elaborate distinctive cuisine for 

thTJT occasions, though their day4o-day food is very plain--rice and 

not at ûnfTer7ned Slde dÍSh* AU ÍOOds are eaten cold and the Balinese are 
at nil fond of sweets,unlike other peoples of the Indonesian area. 

Habits: There is a marked taboo on speaking to a person while he is eating Food 

rel COnSTe With the ri8ht haad and the uses of dishes and cuHery are 

are no" se^meMtimes^hd ^ B,elChÍng aft6r eatin8 is 8ood etiquette. There 

very po^iar~e 

Change ; The re is very little pressure on the Balinese for change since their rice 

growing culture is considered one of the most efficient in the world and BHi" 

foods^re conned in the^rea" ^ BelatÍVe^ feW -P-ted 

,t"y :de-1 • Si”ce 

^aad - rodin 

S-^-t °pi"m iS Ufed ,0 s°”e ejttent- Bo"*! ¡» popular with the older generation 

:.:;u;uiir8. by fu and is 
prohaHy meat from moat domeaticated anima”:1;:;.: 

18 n° evide"« “ «uggest rapid change in dietary habft. ia the area. 
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Iden! ification: 
TU. Belu .r. an Indonesian people of former Dutch Timor. 

-- W ■* » 
Population and Area* 

border area'between Dutch "°“''ada ‘"«“caled. The Belu occupy 

area -round the ^ ^ ^ ^ . and are bounded on the south by the Timor Sea. 

Foods; Maize is the Di*imaT*sr „j ,. 

where it is somewhat less scarce ^O^thë^ti °n ^ n°rthern coast 
to be somewhat more important than maize^In th^iT^ tCndS 
is not used except in emergencies R7ce i * th®.inte/10^ the sugar palm 
available in quantity only to the very wealthv Í00d and is generally 
as a staple by maize. Root vegetable« * y* or8hum has been supplanted 

used as emergency food and ^ 
available. Coconuts are available and are userf’ ^ veßetables are widel 
part of the Belu diet is based on vegetables H 77°°16 The P-^ip.l 
and fishing is important only in restricted areas.0 ^ ^ ^ alm°St no imP°rtance 

Habits; No data. 

Change; The Belu are rece^H^ , . 

other vegetables having bcen 

STSse of mL77y7eVy¿7.7s77d«geUbl5.Ssl pgrlbabr BelU h°WeVer' 
balanced diet as regards to vitamins and most minerais.““““1’ “ IeSS 

Tk by ,he peopie »h° 

“h SeT, trat'; - —y -ÄrXuiir 
The information is fairly complet, and probably reliable. 

References; 

" v"k,,8e' T^Æ:t,r^.n7CT,,,'-Ti^/6tt"^°^^"‘c.„n,,. 
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OF 9 FLORES 

Identification: Flores is one of the Lesser Sunda Islands* Indonesia. 

Population and Area: Approximately 300. 000 in 1950; trend is probably towards 
increase. The entire island of Flores is occupied. 

Foods: Maize is by far the most important starch staple on Flores. Rice, 
vegetables, and yams are of secondary importance. Sago U not used and 

y * re nieat is available. Fruit has become more popular in recent 

Ilmlst « Tr? h0/SeS are eaten aS are Pig8 and g0ats' but are reserved Imost entirely for feasts and special occasions. Chicken and other fowl 
re sightly more commonly used as are eggs. Almost any type of meat. 

Ire a U M iT ^ ^ PÍg8’ CatS’ and Pyth°™' «e eaten when they 
re available. Beef is not available. Very little fresh fish is consumed! 
owever, dried fish is acceptable and fairly widely consumed as available. 

P" day‘ The br'ak£ast is ““‘y o very Ught me.l with Uft- 
overs from the evning meal u.ed. Th. heavy noon meal and evening meal 
are the principal meals of the day. K 

Change: The people are receptive to new introduced foods such as bananas, 
vegetables, and fruits. The use of milk is just now beginning. 

Nutrition: Very little information, but indications are that the nutritional balance 
being improved by the introduction of new varieties of fruits and vegetables 

SpeciM: Bete! is chewed by nearly all people. Tobacco is not grown but is 
oroing popular. There are many personal taboos particularly in regard 

or canned fõod.gam'' ^ ^°05 ^ pr°babl)r Dot ^ “• ‘»‘reduced 

—-aluali°.?: ‘»formation is relatively sparce and somewhat dated. 

References: 

C5. Kennedy. Raymond. Field Note» on Indonesia. 1949-1950. Unpubliihed Manuicript. 1965. 



OG 6-1 MAKASSARESE -4,10 

Ide:_ufication: The Makassarese are a subgroup of Makassarese Buginese The 
Makassarese closely resemble the Buginese in most respects. 

PopiJ^n^.Vrea; No available figures for Makassarese alone In 1950 th 

:a;X°Xlmately 4’ 000' 000 Mak— and Buginese6.* No ^nds^e 

tuods: ls an element i th i di t. The people are Muslim and 

g Y g ded than maize. Food is relatively plentiful. 

.—.t: *• ““ --- - 

..... ^ 

:i:rtion is avauab‘e’iowever' £o°d u 

Evaluation: Information is very incomnle«-» r 
Ts-far as it goes. p and ira8mentary b“‘ probably very reliable 

References: 

l. Chabot. H. Th. Verwantschap. Stand en Sexe in Zuid-r.iPh.. /K^hip StatUf ,, . y . 

outh Celeb«/. HRAF TranjUtion wed. Groningen-Djakaita/mo. ’ ” 

Cl. A ike ma, B a„d TJ. Bezetner. Beknopt Handboek der Volkenkunde van NedgrlanH.r.K-,^-g 

^ “■d“ 

C3. Ke„.ey. „ay^.e. Piel¿Notes oa Indonetist Seal, Cl.be,. me.se New lm 
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OH 4 AMBON — 

Identification: The Amboneae are an Indonesian people of mixed Christian al/ld 
Mohammedan religion. 

Population and Area: 50, 000 in 1950¡ no trends indicated. Ambon is a large island 
about 35 miles long by 10 miles wide. There is a small island offshore about 
20 miles by five. 

Foods: In the rural areas sago is one of the major food resources. The cities and 
villages use rice, most of which is imported. Meat is rarely available in 
quantity, although it is highly welcome when it is available. Coconuts are 
used and are fairly important. Some hunting is carried on and wild game 
is highly regarded. 

Habits: No information. 

( "bange: Canned foods, especially canned meat, fish, and milk, are becoming 
popular. Butter and cheese are recent additions to the diet and are popular, 
in the urban areas. 

Nutrition: No information available. 

Special: No information available. 

Evaluation: Relatively poor information, and somewhat dated. 

References: 

Cl. Alkema. B. and T.J. Besemer. Beknopt Handboek der Völkerkunde van NederLandich Indlft 

/Concise Handbook of the Ethnology of the Nether Und» East Indie»/. HRAF Tianilation 

used. Haarlem, 1927. 

( 
C2. Wllken, G.A. Handleiding voor de Vergelijkende Volkenkunde van NederkndschrlntfiS 

/Manual for the Comparative Ethnology of the Netherlands East Indie»/. HRAF 

Translation used. Leiden, 1893. 

C4. Kennedy, Raymond. Field Note» on Indoneiia; Ambon and Ceram 1949-50. Unpublished 

Manuscript. New Haven, 1965. 
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Identification: 
Islands. The term Kat or Kei refer, to the inhabitant, of «he Kai 

-ffopulation and Area: Population 

TwpFfitnCusand may be abo” rilt The k" ^ T '0 ^ 000 
Molucca, in the Republic of Indoneeia ' lands are in th< 

Agriculture and fi.hing are the main , ,„a 
are sorghum, maize, ,ago taro bT The a<aple, 
all of them are uniformly important „ as and 8weet Potatoes. Not 
agricultural product, in importance h Fish .ollow 
ties. Fresh water fish are not eaten sfncí aValIable in lar8e Roanti. 
the protective spirits of the rive^ C°n8Ídered ^ be 

Habits: No data. 

Chan: u: No data. 

Nutrition; No data. 

Sp^oal: Tobacco and betel are both used. 

Z^uztion: Material is incomnK ^ 
reliable. omplu.e, somewhat out of date, but probably 

References: 

Ethnologicae,KmUfa?^oe ^ M CultUial Analy*is of Kei/. Beiheft 2 mr 

{prom :;r 
s-Hertogenboich, 1021. ¿ f ^ Nativ« ot the Kei Islands/! 
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Identification: The Wail hr* ar» , 

Many of the Wailbri havriêfbt0thfiÍraa1btrÍibei ^ Central Au8tralia. 
to cattle .tations north and eouth of tbeirglre1aarea8 ^ migratod 

Population and Area: 600 in 1947- of ^ ¿a« 

are still living in their aboriginal des!04*11 Wailbri Pr°bably 300 

trend« in population, although a do nul h ar<?' .No Pronounced 
a critical «iZe and will definitely tendãoT OÍ *ÍZ® ÍB Probably 
inhabit the desert lying to the decrease. The Wailbri 

Australia; there is approximatelySpring' central 

»re», of Which over 80 percent it ettremeí“1“^ mÍIe‘ in ,h' tribal 
* extremel/ inhospitable deeert. 

Foods 

During the extended drought pÍTiÔdsyi îh d“"8 a°d ga,herin8- 
undergo eemi.tarvation and many thild !"* th° native* «>uet 
«»rvation. The .tapie item, in Lt d!« peoPIe die from 
wild animals of Australia plus the des^t 416 kan^aro08» and other 
which are avaiUbie in .or^XyTlZZ ^ 

~abit8.: No information. 

^ -¿xr sr, ?. x..r - -- 
Nutrition: No data. 

^Pecial:. The relative age of the Waiik • • 

30 percent of the population are'chüd y°Ung , since almost 
are much .ought aft« by minerM*mber* ai «>« tribe 

considered to be extrem^ good “^.r.^” a« 
of supply indicated. workers. No particular problems 

Evaluation : Informatik • 

picture of Wailbri dieítmParatlVely 8Par8e and may 8^ve an unbalanced 

References : 

>• ^ , - __ - 
„ , ~ -‘ v L XV11:280-299. 1946 -~~- 
2- «‘»‘U. M. i. 5y4>lr J#62 
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Identification: The Aranda, sometimes called Arunta, are a group of closely 
related tribes of Central Australia. 

Population and Area: 400 in 1900; there is some indication that a fair number of 
Aranda still survive, some of whom are mixed. The Aranda occupy an 
extensive territory of Central Northern Australia extending from the Macumba 
River on the south to 70 miles north of the McDonald Range. 

Foods: The Aranda are a non-agriculural hunting and gathering group, who wander 
rom place to place. Much of their diet depends on hunting and gathering. The 

witchety grub is one of the most common sources of food for this group. 
I Nearly all animals are totemic and forbidden to specific individuals. Field 

grains and other seeds when available are made into a paste by grinding and 
I adding water. This paste may occasionally be cooked but is most often consumed 

raw. Almost everything that is edible in their environment is eaten. ) 
i 
Habits: The principal meal is generally taken towards evening and the duration of 

the meal is determined by the quantity of food available. Other meals are 
irregular and taken as available. 

j. 

! Change: The people are avid to obtain almost any sort of introduced food, particularly 
flour, meat, tea, and sugar. 

Nutrition: Distended abdomens indicate serious protein deficiency. The nutritional 

6 °bV10Ufly chan8es from season to season depending upon the available 
wild food supply. 

Special A native narcotic U need called Pituri. Tobacco is undoubtedly used as 
available. There are no problems of supply since these people will presumab' 1 
accept almost any sort of imported canned food. 

References: 

1. Walter B.^andFrtncUl. Gillen. The Atan», A Stud, of a 5Ma. Ag. y.,. , 

2. Strehlow. Theodor Georg Heinrich. Aranda Tradition». Carlton. 1947. 

7. Basedow, Herbert. The Australian Aboriginal. Adelaide. 1926. 

8. Cleland. Mn B“““ Ihoma, H. Johnaton. The Ecetog, oí the Abotlgü.» oí Cental An,tall,, 

““ SMia-m. îgPph™ »"d ftOddddlnm of the 80,.1 Sod.» of 5,,.,1, 

9' “heln" ^RnSrTet‘,°r It5 ^ Inletptemlon o, Altta.lan Mr,h 

23. Stehlow. carl Die totemi.tuchen Vom.llungen nod dt TJurung. de, Atanda nod Lotitja. 

Veröffentlichungen aus dem Städtischen Vfllker-Museum. Vol. 1:1-84. Part 2. 1908. 
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Identification: Murngin is a name of a single tribe, but is also applied to a 
collection of eight tribes in Arnhem land. Some authorities have 
introduced the term Wulumba for Murngin. the tribal groups in¬ 
volved are: Yaernungo, the Murngin proper, the Yandjinung, the Djinba, 
the Ritarngo, the Burera, the Barlomomo, and the Dai. 

Pop^ation an£Area: Approximately 2, 000 in 1950; decided decline in population 
xcep among the Mission Aborigines. The Murngin occupy most of the - o --- must OX ti 

eastern portion of Arnhem land aboriginal reserve from Cape Stewart 
to Blue Mua Bay. The reserve occupies about 31,000 square miles. 

F oods 
Many of the Murngin are now settled at mission stations and presumablv 

aboH me í°¿dS lndlgenous to the white Population of Australia. The 
borigmal Murngin, however, still subsists primarily on small game nuts 
ulbs, yams, and other wild vegetables and animal foods. The Murngin * 

were not and are not agricultural except at the mission sUtions. By /ar 

sixtnifferPeOnttl0nidOÍf thH ^ ^ Murngin is vegetable in origin. Some 
is h? ^ fíerent7llud food Plants known and used by the Murngin. Meat 

quanfity7 ^h^ré a ^ eXCe^ in a very and unreliable 
î'.v numerous taboos on foods, for specific individuals, 

although there are no known over-all taboos to all the people. 

HabUs: There is no regular breakfast but left-over food may be warmed Mid- 
ay meal is apt to consist of small game cooked on the fire. The main meal 

is m camp in the evening when the entire group gathers. 

Change: As indicated above, the mission natives now cultivate and eat many foods 
such as sweet potatoes, manioc, rice, wheat, sugar, tea, beans, etc 

Nutation: The rainy season is a time of intense scarcity and the people are - 
undoubtedly malnourished at that time. Food, however, is generally fairlv 
plentiful and the people probably have a fairly well-balanced^iet. 7 

Special: Alcohol and its use has been a serious problem among the Murngin 

fnd h ° CC° 18 gr0wn and smoked and imported tobacco is very popular 
and highly regarded. Probably few if any supply problems. P P 

Evaluation: Reasonably comnlete and nr> <•«-> •m.- 

r/d ,o the ^ 
h<i pure aborigin' can *0 «i.t for any very extended period. 
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References: 
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0120 TIWI 

The Tiwi (wn ^z:riDto nine s:= rÄng and gath"in« -»P- wto 

ÍSSrTJr f8 POPUlati°” 
b°^ ^-dS. wMc'h zh;;: ^rea of ab°^ ° ^rth 

Foods- The • * Var,ed «”vironment. 1“« "»Ies ln 
-The primary foods a,-» 

dugong, turtles, lizard °f various kinds (wallah 
yams, which are usual] Änd birds^ palm nuts and g00i?e' hzards, 

gathering vegetable foo/sr°aSt®d' Wom™ and child?110118 ki°dS °f wild 
«’ore important than th grUbs and woi-ms Th. l* Spend the day 

The former. OhÍrf f which is gTalJl C°Ilected foods arc 
PFcad nuts. 

rs and Palm cabbaae bs' honey. 
No data. g ‘ 

The 

^have beenSsup^sedfÍChtÍOn that much of the abo • { 

and other food stuffsd Na?lSSÍ°n'SUppIÍed ^ropeín?1 ^ habits 

aíea for -d p«^r;;Vcor :ra^ -¾°¾. 

pre-mission ,ya ti 1 accui— « * 
abundance of wild foods *' Tiwi ate »«>1 since th 
Slnce «.c arrival of the ' i ÍS 00 ‘"iormatiou on ‘ h'" a” 

Special- Toh “‘«‘onari... «« nutrition level 
robacco is used. 

Information is reliable bu. i 

jlaferences. ’ ncornpiete and not up to date. 

t- C-W.M. ind Arnold R. piUiigi 

2. Mountfout, Chifiet f Th. „ liÆaiïïEîii. New ïork. 196 
_ineTiwi: Thefr r.. a# . 

a- Han. C.W.M. th. TiwTTm —¡S-iSlSSSÜSSi;. hondón. J958. 
fh* Tiwi of Melville end Bethurit bhadi fv. 

*• ^ «- « *. Nttivei ... ^i!167-18»' “»-«a. 5' H"^n. Now.ontt.Niu i!167-18». «»-it 

SSalfintoZlc.1 ¿¿ZZÍTg“”' ^ A“*u*Ha Th. , 

9' V0‘- «SÎî;5^Tà& 

t«.-»«. W « a Sbon Owcitpuo. oceanji. 
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WANINDIL JAUG WA Ai3_ 

The - - Australian aboriginal group 

Vo br r-a— 

Habite: 

^gArxaÄxtndrgwa—— 

the bush. Most of the people now live?* ^ ^°°08 collectable in 
they are paid wages in food rations of such ' 8e«lements where 
rice and flour. They are exceotioLn 8,Jch/Tm0ditie8 as wheat^ 
as sugar, treacle, or jam fc/ord? ^ ^ °f ®UCh We8tern foods 
their primary source of food, although^i's M°m ^ are 

ougn. meat is highly preferred. 
They take a light snack 1« 
from the previous day; otherJÍTJti' *1 lf *ny iood is lefiover 

the evening. herw.se the mam meal of the day is taken 

v^hange^ The natives appear to h*» 7-« *• 

especially sweets. Honey. íor^lmpu™8' WeStern foods■ 
greatest luxury the aborigines CToi ’ c0"s'dered the 

Nutrition: (Analysis by Jeanne Naclel Tk 

of protein, iron, calcium/and pho/phoroV.''"”“0'1' 

^Peciai: Natives use tobacco a«ri 
aval,able to “““ — ^d. 

Ê2Í» Information is relatively complete and probably valid. 

References; 

1. wonky. Peter. The Utilization of Natural FaoH n ~ . . 

^w?^^^^^-^^^S2Íâ£^£ÍentiarurLHm^^^ae)A ^rihe. 



OJÜl - 1 WATUT 

Identification: The Watut are a Melanesian tribe of Northeast New Guinea. 
There are slight dialect and cultural variations between the three 
major Watut groups -- the northern, middle and southern. The 

^"Wsitut, however, are basically a cultural unit and food habits are 
essentially the same for the entire area. 

Population and Are^T^lT^IS'S'.ln 1956; no trend indicated. The Watut occupy 
the lower Watut river aró*4).etween Pesen in the north and Dangal 
in the south. 

Foods: The Watut are primarily root agriculturaliste and their basic foods 
are yams, taro, and sweet potatoes. Vegetables from their gardens 
supplement the diet. In addition, gathering of wild plants and animals 
add to the other wise scanty diet. Cooking in bamboo shoots is the 
preferred methods for meats, vegetables, and eggs. Tubers are 
most often placed into the fire. Tubers are always cooked without 
salt, while vegetables, fish and meat are always salted. Taro is 
frequently cooked with the addition of shredded coconut. 

Habits : Three meals a day -- breakfast is apt to be bananas and yams or 
sweet potatoes, roasted in the fire. The remains from.the previous 
meal are also finished at this time. Noon meal is consumed at 1:00 
to 3:00 in the afternoon/ depending on the season and the amount of 
field work to do. Lunch calls for boiled foods, generally yams, 
sweet potatoes, carrots or taro. Occasionally some meat, fish, or 
vegetables might also be eaten. Supper consists of about the same 
foods as lunch and is served around sunset. 

Nutrition: No data. 

Special: Tobacco is smoked, particularly following a meal and betel nut is 
used. No special problems with supply indicated. 

Evaluation: Quite complete and probably reasonably reliable information. 
Reasonably well up to date in an area of very slow cultural change. 

References: 

1. Pitcher, H. WATUT - Notizen zur Kultur eines Melanesierstamme» in Nordost - Neuguinea 
/Notes on the Culture of a Melanese Tribe in North-East New Guinea/. 
Kulturgeschichtliche Eorschungen Band 10, 290. 1083. 
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Mitifica,iw Th«« data ref.. to ehe Mountain Arapesh rather than to the 

«peTk But * hÍgh'r i*™1«™'- Productivity. They 

^^ive^ana6“1 tf0' 000 1950 ^ A«P'^ ae a whole. They 

ant^a * Tegarded as feast foods, although feasts are fairly common 
and are important nutritionallv Tav« = j ^ ommon 
into aoup. Tarn and gre^t. 

Zowz fohd rte";stirche5'inciudi“* «^õ, yams .„d 
coco'n^ /nd green,' *-5.. : 
bination. Boiling ^'th^^t J Y* *eneraUlr *»‘«n in com- -Doiiing is tne most common cooking method, 

—“'fel» SPeCii‘ ÍOOd that d0”'» ‘o »and is the signal for a 

but « u aiwaya’^d?0' ' °rdi“a^ mda‘. 

Change: They are very receptive to Introduced foods and crops. 

NïîÜti£n: (Analysis by Jeanne Nagle) The diet U obviously very deficient in 

carbyo:;rar:„::7t7cyvl¿a::on,8éinTh7iis a dTt€ excas‘ °f 

^ r ^ proteto a we.“ darbohydrate. a day and about five ounce, of 

Special: Tobacco and arec» are considered essential by the Arapesh. 

S^Wi»: Information is reliable, hut probably incomplete and not up to date. 

References: 

1. Mead. Margaret. The Mountttn Araperh. 10 Socio-Economic Ufe rv n- - 
Anthiopp logical Papen ofthe Am^.w r * Dmy o{ Evcn“ in Alltt0»- 
ríñ"]. ijij ^ AmeflC<n Muteum of »‘""T Vol. 40:163-420. 

2. Elkin. A. P. SocUl Anthropology in Melane.ia. London. 1953. 

3. Mead. Margaret. The Mountain Arapcih 1. An hnporUng Cultw«. AnUno^lo.tc., 
the Amettc.. Mwentn of Nsna.l m.mT Vol. 35;137-M#~PJTa * 193sT 



O J12 KIWAI 
4.;- í. 

Identification: With the Kiwai are included the related people called the 
Mawata. They speak a common language which has two dialects. 

Population and Area: 4, 398 in 1950. They live on Kiwai Island and several 
other islands in the estuary of the Fly River in soutnoast New Guinea. 
Most of the country is low and swampy. 

Foods: The Kiwai natives are mainly agricultural and depend to a large 
extent on their gardens for subsistence. However, hunting is the 
major source of food supply. The main plant foods include several 
species of yam, taro, sweet potato, banana, coconut and the sago 
palm. Dogs, a few cats and some bush pigs are domesticated and all 
are eaten. The principal other animals used for food include boar, 
dugong, turtle, wallaby, cassowary, iguana, some large snakes, young 
crocodiles, rats and many species of birds. Fish and shellfish are 
also eaten. The usual method of cooking these is by roasting them 
over an open fire or baking them in a camp oven. Occasionally food 
mav be boiled. Sago pith enters into a great number of dishes. 

Habits: Roasted sago, banana, yam, taro or sweet potato may be the only 
food served at a meal. The chief meal of the day, and the only regular 
one, is the evening meal when the family comes back from the gardens. 
The wife cooks the food. 

Change: No data. 

Nutrition: No data. 

Special: They grow and smoke tobacco and also chew betel nut. . They 
also have the gamoda drink (kava). They were notorious headhunters and 
cannibals and there may still be remnants of this. 

Evaluation: Information is fairly full and reliable, but probably some of it 
is out of date. 

References: 

1. Landtman, Gunnar. The Ktwai Papuans of Briiish New Guinea. London. 1927. 

2. Riley, E. Baxter. Amon>; Papuan Headhunters. London, 1925. 

3. Elkin, A.P. Social Anthropolouy in Melanesia. London. 1953. 
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Identification: The Marindanim are a Papuan people living in southeastern 
West Irian, Indonesia (formerly Dutch New Guinea). 

Population and Area: There are no population data available since the 
country is sparsely and very unevenly settled. The most consistently 
settled areas run along the coast, which fronts on the Arafura Sea. 

Foods: Throughout Marinadanim country, sago is the unchallenged staple. 
With respect to secondaries, there exist decided differences. On the , 
coast, fish and all types of shore animals (shellfish) are important 
and meat is only available on special occasions. In the interior fish 
are almost unknown and meat holds an important place. Coconuts 
which are plentiful along the coast become sparse as one ventures into 
the interior. Small animals of all sorts are eaten as well as all con¬ 
ceivable nuts and fruits. Bananas are the most important food after 
sago and coconut. 

Habits: Meals are prepared and eaten separately by the two sexes; chil¬ 
dren eat with the women. The main meal is in the evening and is eaten 
as soon as the sago cake is thoroughly baked. Sago cake baking is 
strictly women's work. It is prepared every day anew and is always 
served at the evening meal. 

Change: New foods have been introduced, e.g., papaya, watermelon and 
manioc, but they have been only hesitatingly accepted and there is no 
sign that they will ever replace the older fruits and vegetables in the 
Marindanim preference. The culture is apparently a dying one, how¬ 
ever, and will probably be replaced by a creole-type population. 

Nutrition: No data. 

Special: Where betel and nut 
Kava is much sought afte 
particularly sour-tasting 

is not available, tobacco is smoked heavily. 
r* Various types of earths are eaten for pleasure 
ones. 

» 

Evaluation: Information is complete and reliable, but may be much out of 

References: 

i. Wirz, P Die Marindanim von HolIIndisch-?Ud-New Guinea /The Marindanim of Dutch South-New 
Guinea/. Hamburg,che Universität Ahh^-i,,,^ aui dem Gebiet der Auiblnd;k„ndy 
Band 10. Reihe B;85-104. 1922. -—-■— 



OJ 21-1 KORIKl 

4,,4 

iGi’niification: Koriki is tie name given to one of a group of «ibes, some- 
times called Namau or Puran of the territory of Papua. 

Population and Area: No data on population. Tie Koriki 
UO square m-üSs of swamp and river area on the Purarl rtver delta 

Australian territory of Papua. 

Foods- The basic staples are sago, crabs, fish and coconut. Breadfruit, 
—-iweet potatoes, bananas, leafy green vegetables and peppers are of some 

importance. Pineapples, pumpkin, taro, manioc, shrtmp, shellhsh 

oranges and rice are marginal. Canned meat, tea. 
pork, chicken, wild fowl, dogs and human bemgs are constdered ^ 

The common breakfast is a sago stew, which combtnes alm“f ^ greens 
is handy, but particularly, when available, diced crab ann/or f , g 
and peppers. There seem to be no food items specifically rejec ed by the 
culture Human flesh, pork, dog, and chickens are considered important 

for ritual occasions. 

Hrbits- Food may be taken at almost any time of the day when available, but 
-there are generally two specific mealtimes -- the first is in the morning 

about 8:00 although sometimes earlier for women; the second meal is 
taken shortly after sunset. Children are apt to eat at odd times, when¬ 
ever they are hungry and food is available. Men and women are rarely 

permitted to eat together. 

Change- Entirely new diets introduced from the outside make the people 
-^comfortable but they are generally receptive to minor Editions to their 

traditional basic diet. Kice, tinned meat, tea and sugar are highly valued. 
Corned beef is highly preferred as compared to canned fish. 

Nutrition: (Analysis by Jeanne Nagle) These people seem to maintain a good 
-hillth level on their available diet. Milk and dairy products seem to be 

lacking. Fish, breadfruit and other foods in the diet supply many essential 

nutrients such as calcium and protein. 

Special: Betel is chewed by almost everyone and cigarettes 
both sexes. Tobacco was once grown as a local crop, but now g - Y 
imported. The importance of sago as an essential element in any mea 
will make supply problems somewhat difficult. They are enthusiastic 

cannibals. 

Evaluation: Information is complete, up to date, and reliable. 

References : . 

1. Maher. Robert F. 11RAF Food Study Questionnaire. Unpublished. New Haven. 1964 
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Habits: 

~'tlfiCThrp»jDie. ?h.0kai? ar', * 8rOUP 0i Papuan tribe.. The people themselves do not use the name Orokaiva. An alter¬ 
native name is the Binándole-speaking group. 

";t::rca,ed and -°— 

~o°dB— People are primarily root agriculturalists v* 

crop iu the highlands. wLle tartfi^a Iplt Íñthe^ainrartaf 

stored^xce^for feasts^Taro” arbea n ‘ ^ ^ generally not 
from a cultural point of view since aY large number”10/' in,p0rtant food 

‘Lr r - C^/e^autuTrr,* 

.atPePnY SalTfr^ “^1“ ^ha“ 

sfrfr'o'ntó.rv“1. from thS i,erVed in th' Breakfast con- 
day people snack ^ "" °f 

Change: Many recently introduced food plants are used and highly valued. 

ÍÍÂáde^ÍyB;houyghJrne ^h'1 diet apPe“” *» Y equate, though dairy products are obviously lackinrr ThI ~ u 

or K^1CvCa0c/més'fromdtred/nd ^ chewed- The ‘«cm Orokaiva va comes from the native term for tobacco TV.«--*. 
major supply problems and meat and salt are highly desirable110 
items from the native point of view. Y Ûe8lrable 

Evaiuation: The information is rather one-sided and dated The fact that 

References: 

1. WlllUiTu, Francis E. Orokaiva Society. London. 1930. 

2. Williams. Francis E. Orokaiva Ma flic. London, 1928. 
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Identification: The Waropen speak a Papuan language The nam • , 
ln use as an administrative division f g Jh ® 18 
villages. " ^lve ln ^^lrteen different 

Population and Area: 6, 173 in 1937 In 1930 tb* 
t>, fa 78. The change mav he f Í930’. h WaS a P°Pulation of 
and census difficulties Lthet th ^edlSU‘lbution of ^e population 

on the shores of Geelvink Bay in^orthTr^WelTl They live 
New Guinea), now part of Indonesia ^ (f°rmerly D^ch 

real agrÍCültUre i8 possible. 

Pieta meal arcoiartoÍ^rtlaTe80 ZT’ ^ ^ =°m- 
dispensable condiment The com pepper 13 considered an in¬ 
boil it into a mnsb olnden n T“0”68* Paring sago is to 
although some cultivate beans a““ ‘8 °,btained from ‘"land peoples 
banana8 mango, coco^t, ^ fa‘-- pork, 

cane. Wild boar and birds are eaten b./ ' Plneapple and sugar 
eat crocodiles, snakes rats and mice Ihere"0* abuntiant- The>' do not 
probibitions and some general 00^ d^ 

meal of the night before but m*™, ra ^ ts of the leftovers of the 

take a light, second mei. However60^^1 n00n' When S°me 
everybody eats „hen he or sheTels hun^. * ”° rUleS' Si-a 

Change; Since much of their food is derived from 

are probably amenable to introdnced foods grOUPS ““ WaroPa" 

~~~o7Tard.^aroPen d-t is rather deficient in fat and they are very fond 

i?od drying" IterTs^rys^r^t^obta1^ ^ jUÍC'- Since 
Palm „ine is consumed in Ireï^ë“ 

Material is generally reliable, complete and up to date. 

References: 
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Habits: 

làî£T^mTIh.LlOBe0 Ialander' are ClOSe^ culturally to 

£2£!ÍÍÍÍ^Ssill:¿«h00Ínw934; indications of a probable 

of Nerôufuet1 « ulTairura^llI^^o^T 
i. part of the Scheuten group ot the nortT coa.fof“1”“ 

— w^lectin^ie‘considerid To^TZ 
“^C ^Tie 
of the vegetable staoles reLsi^ to be consumed with one vcgcaoie staples, rather than as a orimarv n- 

:::'ub£ãlz8: ;:z?¿°r use at ^ga^:;re 
customarily eaten by each 

;°r::ed^0bdea" r8“1?1 ei“ -g^huT:: rrgo‘“ 

no matter how unde^rXg.u's'al^:: ÍoltTrvT “ ' 

?ulT"Í‘™^ÍT * le£::°Ver fr0m lhe e-ni”8 before as i. 

primarily of Mwanyako 'Vich's6^^^^ sL^^d^ 

^ Not mLh" wet:::: plant‘are readiiy 

Nutrition^ Diet accordmg to authorities on the area, is adequate and is 
con.td.red to be more varied than in most other area’s of M^nesia. 

foTo0dbahCaCsV8cuei::rTl “ r betel - ^n,ively. Since 

would have to be handled with reVe^eTt^^lTL’^ 

Evaluation: Information is good in most respects, although lack of in 
formatton on the collection of wild plants may be f flaw 7o fnl 
tion is somewhat datArf ..u j y De a Ilaw. Informa¬ 
bas extensively affected this aTea.* & P°88ibility that acculturation 

References : 

1. Hegt,., „.us. rouge .„a Co.kcuoc: a N„ osiae. Em ~Vo, ^ - 

2- Hogbia. H. ha. Ns,i», iaac Tenure in New Guinee. Oceeni,. Vol. I0!lJ3.165. m9 

4' W»- Report of Field Work in New Guinea. Oreen,., v„,. 5i 
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,t.den.tiáícation; The Kapauku are mountain Papuans, sometimes also 
called Ekari. They call themselves the Me, meaning the people. 

Population and Area: 60, 000 in 1955; no population trends indicated for 
the group. Kapauku inhabit an area in the central highlands of 
southwestern New Guinea in the Indonesian or West Irian portion 
of New Guinea. 

~°ods: Hunting and trapping are unimportant for food supply. Fishing and 
gathering are relatively important activities. Pigs are a chief supply 
of protein, although the supply of pigs varies greatly from area to 
area in the Kapauku region. Tubers, especially taro, are the basic 
agricultural resource and no cereals are used. Green vegetables 
are used with some regularity. Food is freely given within! thè house¬ 
hold. Men are the only ones allowed to distribute food. 

Habits: Women cook the morning meal of sweet potatoes and prepare lunch 
for the men at the same time. Lunch is at about 11:00 and the main 
meal is at about 6:00 and cooked mostly by the women. Evening 
meal is apt to consist of sweet potatoes, pork, greens, or mis¬ 
cellaneous game. 

Change. There is some indication that the Kapauku are receptive to 
introduced foods, although little or no Western foods are available 
in the area. 

Nutrition: No nutritional analysis is available but the general situation 
would indicate that the nutritional level is adequate. 

Special: Tobacco is recent in the area but is grown and used. It is made 
into cigarettes as much as two feet long. 

Evaluation: Information is recent and highly reliable. 

References: 

1. PoipUll. Leopold. Kapauku Papuan* and Theli Law. Yale Univenity PubUcatiom in AnthroDoioav 
No. 54, 296. 1958. -?-c“ 

4. Poipuil, Leopold. The Kapauku Papuan* *nd Their Kiiuhip Organization. Unpublished Maniucript. 
New Haven, 1959. 
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-CntÍÍÍC“Í°n: ,^he “me Tor ¡» »PPHed to the tribe, that inhabit the Tor river 
basin of We.t Irian, New Guinea . The named tribe, within the ’’'or 

11010,^11^ <Kw0"di’'d^an■ Tenwer, Dangken, and Samonente). 
Saffrontani, Kweaten. Dabe, Beeuw , Boneri., Ittik, Mander. Daranto 
Goeamner, Bora-Bora, and Segar. .paramo, 

£2EUlat^nthendTArea: 1i°0° ln I958; “° trends indicated. The entire area 
of the Tor rxver basin measures about 2,200 square kilometers. 

£22âîi Je^JmadeT^M17 Up°n ^8° a"d P«««“ of their 
4- , p of this staple. Dependence upon a single staple of 

this type makes their food situation very unstable and food scarcity 
requentiy occurs. Sago, however, is the favorite food and without 

it the people feel weak and tired. Laborers often refuse to stay on 
their jobs if they are not given sago. Fish is a part of the diet and 
involves considerable ceremonial. Vegetable foods are used to some 
extent and shellfish and pork are also consumed. The ideal meal 

on«818ttv,°f !Üg0 and ÍÍ8h' N° meal i8 considere<i complete without 
° ® °r k® °ther or both these items. Sago is boiled to form a 
mash and this is served with the roasted fish or pork. Food is 
considered to be an essential element in social relations and dis¬ 
tribution of food gives standing and prestige. 

Habits: No information. 

Chance: Cultivation of beans, sugar cane and maize has been successfully 
introduced in villages near missions. Introduction of poultry has ^ 
also been successful. No infoimation available on acceptance of 
Western-type foods. r 

Nutrition: There 1. a high rate of .tiUborn children in thi. .ociety and it 
i. po..ibly related to the one-.ided diet of the people, dependent as 
it is on sago. It is not clear how much other food besides sago is 
important in the diet. K 

Sßecial: Tobacco is known and used. Since the diet of this people is unusual 
and consists predominantly of a foodstuff not widely known or avail- 

of supply C8tern area8' there Probably be ««ions problems 

Evaluation: Information is fairly reliable and relatively up to date. It is 
possiMe that there are some serious gaps in the information con- 
cernmg foodstuffs other than sago. 

References: 

i. People oHM T«, Smjy on ^ T„ --^ - 
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Identification: The Kuni are a Papuan people whose language has been 
described as a mixture of Papuan and Melanesian elements. 

Population and Area: No information on total population. The Kuni 
occupy an extended area of mountaintops and mountainous terrain 
over an area whose radius is 12 kilometers around Dilava in the 
Australian territory of New Guinea. 

Foods: The Kuni are root agriculturalists and yams and taro are the most 
impottant elements in their diet. A considerable number of domestic 
fruits and vegetables are consumed. Breadfruit, pandanus and sago 
are also used and fairly highly valued. Meat is highly valued, especi¬ 
ally pork, and its availability usually means a feast. Meat foods are 
not preserved. Insects, birds, honey, sugar cane, yams, etc. are 
all acceptable additions to the diet. Salt is used as well as various 
spices and herbs. 

Habits: Two meals a day are consumed. The morning meal is served be¬ 
tween 6:00 and 7:00 and consists of vegetables roasted in ashes. The 
evening meal takes place between 4:00 and 5:00 and consists of a large 
portion of broiled vegetables, sugar cane, corn or other fruits, plus 
any available meat and the ever-present tubers. 

Change: A number of vegetable crops such as pumpkins, melons, maize, 
and beans have been introduced and have been readily accepted. No 
information on acceptance of prepared Western foods. 

Nutrition: No information available. 

Special: No information on tobacco or narcotics. The people were and 
probably still are cannibals. Food suppliers will have to be alert 
or they are apt to be the food supply themselves. 

Evaluation : Information is fairly complete and recent, although not much 
background information is available. 

references: 

1. Egldi, V.M. La Tribb di Kuni. Anthropo», Vol. 2:107-115. 1907. 

2. Williamson, Robert W. The Mofulu Mountain People of British New Guinea. London, 1912. 
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-eî,tlfiCatl°P; The are Papuo-M.lane.iaaa, 

^20118 T°rnKnd A,T; ’■“O01”1’«- Population is relatively stable The 
Trobriand Islands are Australian trust j le’ T“e 
medium size islands, the largest of which ieMH^na “Veral 
25 miles long and from 1-I/f to 7 müès vide ôTh.t 7.,‘ s“ ?' 
group are Kipava, Vakuta, and Kaileuna. ' “ 'he 

' Trobr^7d^7“K J1 ro the m°st important activities of the 

s.£S— 
of semiwild and wild fruits and^e^t M 08 arC tabo°’ A number 
famine. Natxves feel that amtals^ouMh Ín tÍmeS of 
as yams or taro and a relish which sh« COmposed of a staple such 
or something of this type should c°nsxst of pork, fowl, fish, 

~anS& Only a few introduced croo niants hav» 

food, are accepted eagerly a. long a, there is no^ayme^Temanded. 

í!^ow«e”teP^h0tLchgÂaaMeC' ÍP bad V«rs; fruits and OH,., a available in large quantities and taro and 
Two drought years pr0duCtS indicate » fairly well-balanced diet, 

drought year, in succession make for a real hardship situation. 

«EÍSiái; Tobacco is the standard medium of native-white exchange Bet., 

problem hTttseif! appreciat'd' ^PP1/ ia probably not a serious 

£2í^sJeV.d1°rb?,tÍOn “h“1117 C°mplete and reliaWa »“* be 
protected le TrobTae7 f ^ 0Í ^ Th<! colonial P“-rs have 
extent s'/tt'i^“ ^ ~ ^ a ^ 

References: 
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Idantification: The New Irelanders are Melanesians. The information 
contained herein is primarily concerned with the Lesu people, 
although the data probably are pertinent to the entire island of New 
Ireland in general. 

Population and Area: About 250 in 1952. There has been a decided popula¬ 
tion decline. The above figure is for Lesu only. The entire island has 
a population of approximately 38,416 people. New Ireland is a narrow 
island about 20G miles long and 20 miles in width. It is the second 
largest island in the Bismark Archipelago. 

Foods: The diet of the Lesu people is mainly vegetable and primarily from 
their root agriculture. Taro is a most important staple. Fish is 
an important part of the diet, although it is seasonal in nature. Wild 
foods are not as extensively utilized as would be expected and birds 
are not eaten at all. This is one of the most restricted diets in all 
Oceania. 

Habits: Evening meal is eaten in the family unit. The breakfast is of cold 
taro left over from the evening before, as is the lunch. Evening is 
considered to be the most important meal of the day. 

Change: No information. 

Nutrition : (Analysis by Jeanne Nagle) This diet lacks a good variety of 
foods which are important nutritionally. It is most likely deficient 
in minerals and vitamins and seems to be extremely high in carbo¬ 
hydrates. 

Special: Betel is grown and used and tobacco is considered important. 
Tobacco is the standard payment medium for labor or other services 
rendered by the natives to Whites. 

Evaluation : Information is relatively dated and may not be entirely 
applicable at present. 

References: 
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Identification: The Tanga are a small r -If-contained Melanesian group 
living on a small group of islands near New Ireland. 

Population and Area: Nu information nn Tanga alone as to population size. 
The entire New Ireland population was 38,416 in 1930, with no trends 
indicated. The entire New Ireland area is about 3, 340 square miles. 
Tanga is a small group of islands off the east shore of New Ireland. 

Foods: The basic subsistence crops of Tanga are the various types of root 
crops -- yams, taro, etc. Pigs are an important part of Tangan life 
and have extreme economic and social importance. Pigs provide the 
basis for most transactions and rites. A favorite dish of the Tangans 
is Puk Sina:m, which is a type of grated yam pudding made from 
scraped yams and grated ripe coconuts baked in the oven. 

Habits: Mealtimes are irregular and subject to many variations. The 
principal meal is always taken in the evening when the entire family 
eats together, otherwise meaLs are rather haphazard as determined 
by the demands of gardening. 

Change: No information. 

Nutrition: (Analysis by Jeanne Nagle) There seem to be few fruits and 
vegetables in this diet. There are probably deficiencies in 
calcium, phosphorous and iron. The amounts of vitamins A and C 
may also be deficient. 

Special: Betel is chewed. No record of tobacco used, but it is probably 
acceptable. 

Evaluation: L f rmation is scant and not very recent. 

References : 
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{ 

Identification: Buka is a Melanesian island r t 

primarily from the village of Kurtatchi ÂVaÍlable is 

Population and Area: 8,000 in 1944- nn a t 

island 30 miles long by 10 mil** * indicated- Buka is a small 
most northerly island of the Solom e' n°rth of Bougainville and the 
2. 000 square Lie“ °n Chaln' Buka «"'ain. about 

£22áÍÍwUch is irr Au“h“ efle8,?faIdreUShb° be eaten Wi,U ‘he “"O1' 
iavorite fish food is"“'Lcel,8 The 
tively rare in the Buka diet. TaroPis th Üe8h f°0d8 ar® rela" 
Lard is desirable but rarely available. 6 ^ Starch 8taple bailable. 

Habits : Two meals a dav art 

one in the evening at dusk ^ThL^iT*^ the mornin8 and 

not immediately forthcoming wha" CoMm“ “ “ 

£^pa»i:ui%n^hn:re7;:iT‘frLrthh.whhit' ^18 food- 

".“tdr“8- ^“---enoTes^tVth““8 

5E^theBeverVSyouh„7,dT~:1H “Z î°ba«° by ail including 
diet would Innate sol. y., ^ oi in Bukan.se 

accustomed to Western foodf În“ s. 

Evaluation : Information is fairiv -.ii-ui j 
ly reliable and complete but slightly dated. 

References: 
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Identification: The New Georgians are a Melanesian group. 

Population and Area: 3.000 in 1950; there is no population trend indicated. 
The area includes two-thirds of the island of New Georgia and the 
islands of Vangunu and Gatokai. The culture area coincides with 
the administrative subdistrict called Marovo. The area is a part of 
the British Solomon Islands Protectorate. 

Foods: Puddings prepared from taro and other root crops and bananas 
are the principal item in the diet. Seventh-day Adventist missions 
on New Georgia have greatly influenced the native diet and they have 
abandoned the use of pork. Fishing is of some importance as a 
supplement to the starch diet. Canarium almonds are often added 
to taro and other starch staples to make pudding. 

Habits: No information. 

Change: Manioc cultivation has recently been introduced and has tended 
to supplant taro. The success of the Seventh-Day Adventists in 
eliminating pork as an item of diet may indicate that the people 

are receptive to change. 

Nutrition: No information. 

Special: Betel is still used throughout the area. No information on tobacco. 

Evaluation: Information is fairly complete regarding the items in the diet 
but background information is largely missing. Information is 

fairly well up to date. 

References: 
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Identification: The Santa Crua natives are linguistically and racially a 
mixture of Polynesian and Melanesian. Two broad subcult,./: 

.mndyVaen^rongUXbed ta0“'' “d Duft and-o^pua 
allv , Th d contained on these food sheets pertain snecifL- 

thÍyentinr0;Ihrir"rn ^ ^ »Ud ^ 

Population and Area : 636 in the particular area of Santa Cruz involved 

lotit d<!c,r,îlse in population. The Santa Cruz island area has'a 
total area of approximately 9 square miles Santa r 
island of the British SolonL IsTand. totee,ote. “ * V°IC“ÍC 

Foods: Yams and taro plus some sweet potatoes are the most important 

=.^C^^“p-;:“hat 

parts of the t Us‘0 
Oil. Leafy green vegetables are also used Rice rann J * ! 

3sraand 0ni°n8 are Ímp0rted- Sal‘ - never ted astcht aw ' 

or m.:,reasTr",ie.ahte fh““ SOr* 0r -other wfttish 
are always served wUh port3 ^0° C°oked 8"-» 

women and seniors before juniors, infants excepted. 

^^ieafv food0.Plenre eager t0 get n,;W i0°d3- Particularly starchy and 
Irish ntte, 18 coniiid<‘red t° be the ultimate starchy fold and Irish potatoes are greatly liked. Y a 

a- ' . ® Ifteir own tobacco. No oarticular 
ms o supp y since the people are eager for introduced foods. 

Evaluation: Information is very recent and completely reliable. 

References: 
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Identification: Malekula is a Melanesian island culture. 

PgEija.ion and Area: 2, 000 in 1,15. No more recent ¡nformat¡on u 

able except a very general estimate which would indicate there has 
en a considerable growth in population since that time The 

information area is primarily the Atchin and Vao IslTds oö the 
orthwest coast of Malekula along with some garden areas on the 

^arl ™üee 0fT,íUla Pr0bab1'' ^ «ve and one-half 

f if u^elfpXstnr Malekula 
Condominium of the New Hebrides islands. 8 Trench 

— f800 reStric‘io- - Malekula as to who may ea, 
. There are few seasonal climatic shifts in Malekula so rr,«0f 

onri0yP8ce?emonfarir and ^ ^ 

.heim,rr«le?gg.“drZ'.taeelsafowiaÍladble' ^ 
in leaves and boiled a's a co^ondmh The^e ar'eeTrbomtr'f"1 
surrountUng eating which suggest tha, food may 

^:£E»:=■*« 
is mosf oTn Î5« ^084 one Of ik« dny and breakfast 

maai ^ - 

Change; No information. 

Nutrition: No information. 

ÍES£Í2LÜ.IdbaCa0 Í8^v d 1,1,1 Í'’ fr°m the ,rad“-- Knva is not 
used. Cannibalism was a problem in this area at one time 

ÍnCOmPlete 1,1,1 °U‘ °f ^ “d ^ - ke 

References : 
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OQ 06 LAU FIJI 

Identification: Lau Fiji is intermediate between Melanesian Fiji and Poly- 
___ nes¿an Tonga and the Lau appear to be a mixture of Melanesian 

colonists and Polynesian. 

Population and Area: 17,832 in 1964; population figures since the last cen¬ 
sus in 195 6 indicate a net gain of 4, 038 people in eight years. Fiji 
is a British colony. The Lau islands are divided into three main 
areas. Lakemba is the largest and most important island of the 
Lau group. 

Foods: Gathering foods in the bush is considered an indispensable adjunct 
to the normal diet of root crops and fish. There is a very consider¬ 
able difference in basic diet among the various islands of the group, 
depending on the type of tubers best suited to the local ecology. Fish 
soup is cooked with coconut cream and greens. Greens are mixed 
with sea water, soaked in fermented grated coconut and shredded 
prawns to make a sort of salad. Sweet potato1 leaves are often 
boiled with coconut cream. A sauce is made from coconut cream 
and lemon juice and/or sea water with chilies or onions to be eaten 
with fish or yams. Almost everything except sweet potatoes and manioc 
are apt to be boiled in coconut cream. A meal consisting of only a 
starch staple without fish as a relish is considered a very poor diet. 

Habits: The main meal is eaten just after sundown. Left-over cold food is 
used for breakfast and for lunch. 

Change: The money economy introduced with the copra trade has resulted 
in a very definite switch to tinned beef, rice, flour and sugar, rather 
than dependence on native crops. Fluctuations in the copra market 
force reversion to native patterns during some periods. 

Nutrition: (Analysis by Jeanne Nagle) The diet seems to lack many types 
of foods but is probably adequate nutritionally. Vitamin C content is 
possibly low with the absence of any type of citrus fruit. Breadfruit 
and coconut contain some important essential nutrients. 

Special: Tobacco smoking is very popular. Kava is important. Kava is 
the essential part of all ritual and of most social occasions. 

Evaluation: Information is fairly well up to date and is almost certainly 
reliable. 
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1929. 



441 
OQ 06 LAU FIJI - cont. 

2. Thompson, Laura. Southern Lau, Fiji: An Ethnography. Bernice P. Bishop Museum, Bulletin 
No. 162. 228. 1940. 

3. Thompson, Laura. Fijian Frontier. Studies of the Pacific. No. 4, 153. 1940. 

5. Thompson, Laura. The Relations of Men. Animals and Plants in an Island Community (Fiji). 
American Anthropologist, Vol. 51:253/267. 1949. 

( 



OQ09 VIT I-I-LOMA 

ÿiti-vLoma is an 
Moala. >* 

-44.2. 

area of Fiji, specifically the island of 

Popiilation and Area- 1,200 in iqui;. ^ 

but steady increase. Moala’isTh^n' 'th i* tendinS fowards a small 
23. 98 square milus of area. ^ argest Fijian island and has 

any0type°oPfS'root cropPasn'W^food^ “"k “°alan8 “d they re£" to 
nnussels, and greens are eaten with "tru^^^'/'f' P°rk’ 
or tcot. Animal proteins of all sorts are durable h , reIl3n 
sidered to be indispensable. Doe. »r. trahie but are not con- 

publicly. Yams are the most important eaten' thout'h n°t 
food crop. Manioc and yautia are eaini d hlgh 7 regarded singlo 
leave more time to particTpate in tS * »'oause they 

definitely declining, as s ,aro Coll, “Z“8*17- Sweet 
unimportant and doie only casJaHv bvlb“ TÍld £°0dS iS 
lor them. Seafood collection from"t/e 

Habits : 
Women do only hearth cooking; men do the oven roasting. 

Change: Native agriculture has suffered considéré 

canned and prepared or semipreparUedywX™ toofs™“ ^ OÍ 

Nutrition: (Analysis by Jeanne Naelel • u a 

green leafy vegetables, citrus fruits, mt^a^dat ^ 
appear to be somewhat lacking. ¿ d 7 Products 

fecial: Tobacco is known, used and appreciated • , 
No particular problems of supply in this a' ez ^ imPorta"‘- 

—1Uati°n: Inf°rmati0n is -cent and reasonably complete. 
References : 

1. SshUo., MndullD. MO.U, ..1#62> 
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— ‘ZZn It: £,r: We,e caned the Kingamül 
g oup The Gilbert Islands include the islands of Little Makin 
utaritari Marakei, Abeiang, Tarawa, Maiana, Abemeama Kuria 

Aro rae?' TabiteVea' Deru- NikUnau. Onotoa, Tamaña, and 

£2œi2î^b1rJïrt: 28•672 111 1950; population appears to be relatively 

si, •• “ --- -- 
Foods: The Gilba teae have an extraordinarily limited range of native food, 

espemeHy £rom agriculturaI products. "Pulax taro ^ ^^ 

£iMiL:wruhlng0trhemre^al? fn' ^y' P'°ple are ^ about outsiders 
Meal, 8 T. Í ^ here U a 8reat deal °£ snacking as they work 
“eing” aPt *0 be ““ at 7:30 — ■ 10:00 a.m. and in lam 

^^v^ble^^annU11? T' nUtrÍÜOUS PIOd“a‘S '“day when 
food, = C! c f ° 8 are v'r>r popular when available. Imported 
naUve?PPear Pre£errad. ‘o the nutritional disadvantage of the 

~Utriti°°:. (Aoulyois by Jeanne Nagle) People obviously do fairly well on 
hi. diet without suffering from malnutrition. »Lever ceSin 
oods are lacking which provide essential nutrients, specifically 

green leafy vegetables and a good supply of vitamin C.P Y 

SEecial: Native and imported tobacco are both used and greatly appreciated. 

Equation: The information is fairly complete and reliable. Probably 
acculturation is proceeding fairly rapidly in this area. 7 

References : 

" C‘“k' G“:“' ^ Mou^cb 

2. laomsls, KithnlM. Ellwobou,, of ibe Gilbert blind,. Bernice p. Birtoo Mureum „,11.,,» 
No. 213, 129. 1953. ---— 
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3. — ,ota, Flihei of the Gilben Islandi. ^ 

, M.»,——    

l.cHT “b““,,“',HOn‘C"““e- 1S44_ 

. -he Gilben .„„ E1Uce ^,,,, Cotay Agu»^,, „., „ 



OR 07 GUAM 

Hentification- The Guárnese are ^ 
who w,r. the origlnal thc cha"- 

Population anw ^--- 21, 000 i„ 193,. 

°T" ^ Gependener Ind iT^mU increasing. 

e W1,h a ,0tel - njprn^aV ^ 

^ are th° etapie crop, R ' 
staple, though it is^f mi ^ ÍB at Present- Taro was the 

during the American periodVn'd^h^"^ The diei ^ changed 
by coionia! powers fromitht typist Po!^^^ PerÍOd8 °f oc^pation 
ried com diet. Rice ls eatentith a ° ^68^11 ^ to a Mexican type 

Ppers. Many di.he. are ho, and hig^'p^;]1168"’ “‘“»r «d 

SíMíi- No information. 

•ÇfePffej The people have alwav« k 

äi‘ze amadJOr ‘hliu‘in Ztlns* *°hintroduced inods as shown 
and rice is most unusualfor the Pacific“' gra“ oi 

?^nalysis b/Jeanne Nagle) The Gu 
good for this area. There seems t , ame8e is exceptionally 
pleats and vegetables. Dairv n ^ ° be & g0°d variety of fruits 
Tuba drinking is sometimes a problem nt apparent deficiency 
kiU the appetite, and the people who Í nutritl0naHy because it tends to 
are inclined not to »at X“ ar' accustnnied to drinking tX ^ 

native fermented d^^ls^de^lyu^ed7 Pe°ple' Tuba* a 
arity with American milita "and othe" aCCepted- ^ng famili- 
lems of supply for Guam. " a8enciaa indicates no prob- 

^luationi Information is fairW 
dated. faÍrly COmplete -d reliable, though somewhat 

References • 

--«-- 

3' ltol>"°'R W' 'S^i£li!£aiiïÎUÿnabook. Nt„rork. 194, 

4. Safford. WHlUm Edwin rh. r, r , 

SSäSÄÜSa. Vol. lVuUamZ “U"d tLl-- National ..- 



OR 11 MARSHALL ISLANDS 

Identification: The Marshallese are a typical Micronesian culture with 
~~ extensive contacts in.-some areas with Navy and other American 

personnel. 

Population and Area: 9,815 in 1946; population is fairly stable. The 
Marshall Islands consist of 34 atolls in two chains spread over an 
area of approximately 500,000 square miles of ocean. 

Foods: Fish is apt to be one of the most important single items of Marshall - 
ese diet. Shellfish supplement sea fish. Pigs are raised and eaten, 
but are not an essential part of the diet. Leafy foods are rarely used 
in any quantity; however, "store" foods are now popular. Tea is pre 
ferred to coffee and milk is not used. Sugar is greatly desired, but 
very little salt is used. Coconuts are an important item of the diet. 
Polynesian arrowroot and other tuberous crops are important. 

Habita : Mealtimes are usually informal and are taken at irregular times. 
Usually two meals per day with snacks between times. Food is 
very often eaten cold. 

Change: Present dependence on money economy has led to very extensive 
use of canned foods, such as meat, fish, or evaporated milk, 
rather than reliance upon the old native foods. 

Nutrition: The lack of utilization of green leafy vegetables, milk and eggs 
appears to be the main deficiency in the diet. The breadfruit and 
taro are very good sources of calcium and the B vicamins, and 
pandanus roots are an important source of vitamin A. The general 
nutritional level appears to be good. 

Special: Tobacco in the form of cigarettes are consumed primarily by the 
younger people. No problems of supply since canned foods and other 
Western-processed foods are greatly appreciated. 

Evaluation: Excellent, complete and reliable information and reasonably 
up to date. 
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2. Kramer, Augustin and Hans Nevermaun. Ralik-Ratak (Marshall-Inseln)/Balik-Ratak (Marshall 
Islands)/. HRAF Translation used. Eraebnisse der SQdsee-Expedition 1908-1910. 
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OR 13 NAURU .Mit... 

Idctificatic.^ Wand. Shatí, Isla„d, Nawodc) ia a Micro- 

ând CarÓ, ' 5°me mi™8 with Güberta. Marshall" and Carolines in recent years. naus' 

3.460 i„ 1939; population is definitely ¡„creasina 
There are nlne square miles in this Australian-administeredTsMnd. 

the most restricted die Probably in aboriginal times had 

of preservation techniques and fo^d n" Ceaîlia" A considerable variety 

vegetable -type food resources -. coconu^Ind10» ndl^^1168 ^ ^ veloneH it,-«U • a. . coconut and pandanus -- were de- 
veloped. Fi.h 1S the major item of die,, along withmconu, and pandanu, 

Habits : No information. 

troduced canned foodsalHI, odoptmg new crop plants. In- 

has created a cash economy which alllwHil n™6 phosphate industry 
many outside goods. The Australie th Nauruins to purchase 
to resettle the Nauruans. n 8°vernment is now attempting 

'NUtritl°aUy goll heaUh.^"1"^0“' P<’°Ple are reported be in eaception- 

lEicial: No information on alcohol or tobacco. There would nor 
be any particular problems of supply since the Õe3Í PPear ^ 
tomed to consuming Western foods P P ^ aCCUS- 

£liW^ruI:f;.rmati0a “ fa-ly 800d on the very limited dietary of the 
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5- Stephen. Ernest. Notes on Nauru, Oceania. Vol. 7!34/b3. 1936. 

Albert F. Megan island and Nauru- Sydney, 1936. 
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dentification: Palau is one of the Caroline Micrones:.an islands. 

Population and Area: 10 000 in 1963; population appears to be relatively stable 
Palau is one of the Caroline islands administered by the United States 
änd has a land aroa of 188 square miles. 

Foods: Fish, shellfish, taro, sweet potatoes, manioc, banana, and rice are 
the most important staple foods of the Pauauans. Rice and soy sauce 
are very frequently eaten together and taro is usually prepared with 
grated coconut. Soy sauce is also used with fish or fresh fruits. A 
type of fish paste is prepared for use as a relish with starch foods 
such as mashed manioc. 

Habits: The family may eat together around 6:00 or 7:00 in the morning, 
although the woman of the house may have already left to go to her 
garden earner. The noon meal is light (lunch) and the heaviest meal 
of the day is in the evening at which time the entire family will be 
together. 7 

Change: Canned foods such as tuna, corned beef, spam, coffee, etc. are 
all popular and widely used by the Palauans. 

Nutrition: (Analysis by Jeanne Nagle) While the Palauans lave access to 
almost every type of food resource, the lack of use of vegetables 
and proteins makes their diet somewhat deficient in these respects. 
Malnutrition is not widespread, although the adult diet certainly 
could be improved with the addition of certain foodstuffs. 

Special: Betel is chewed very commonly, occasionally with tobacco added. 
Cigarettes are very popular. No particular problems of supply 
since people are used to accepting American goods. 

Evaluation: Information is reliable and very recent. 

References: 

1. Owen, Her* W. HRAF Food Study Quenionnatie. Unpubliihed. New Haven. 1964. 
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• -j ant il • cation : Truk is a centrai r t 

high island as opposed ,o ^ ¡‘ * 

^ ^^í^'stab3lllnÍIt5a0reaTs^íeredtÍregr0UPha' 14,528 ' PoPula 
of over-population during the war whe! «Too^h1''’ tT°m the eiiects 
on Trutc. Truk has about 800 sauare n ’ • Jap,inese were strançiec 

: area. The Trult group 

The Truli:eseCrhave rfond^es^ior Tlilm °f ^ diet- 
Fermented breadfruit is one of the 8 y.decomPosed meat or fish. 

The Trukese became accustomed to" ice ^dTV^ ^ ^ ^ 
Japanese times and would like to eat more of this'f 
Arnerxcan varieties are too expensive fnr th eXCept that 
of fatty food such as certain fish ti +i em aS a ru^e‘ Any type 

prized. Breadfruit, which is a primary ttlple "’ ^ Very highly 
eaten with something else i e a . uP ’ 18 PracticaHy always 

oil from a tin of sardines is á^avorit^relish fo^breadfrui^"' 

" ' ßna ckT dur in g&t he8(i^en " eVenÍng WÍth a üßht breakfast and 

~ngei During the Japanese period the nenni* 
manioc, sugar cans and sweet potatoes Su' enCOUra8ed 
potatoes are popular but manioc is not.' Thfr^lT 
receptive to introduced foods. Trukese are generally 

Nutrition: (Analysis by Jeanne Naele) Protei • + , 

deficient depending on the amount of fUhtókkè8 PVite ^ S.°mewhat 
lacking due to the absence of a vegetable supply. ^ A ma>r ba 

—peciax: Neither betel nor kava are nse^ k m 

variety, is made into cigarettes Arne6-^^86, Tobacco' a native 
with both sexes. ' American cigarettes are popular 

Evaluation^ Information is reliable anH fa- 1 

bas probably occurred since the time of^h^611*’ 801x16 acculturation 
information is based. 0Í the reports on "bich this 

References: 

^ F' M' UBar’ Unpublished. New Haven, 1943 

4 F' M' UB“' ^ ^ 
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"• --1 «■» 

~£ ,d,'|pa,:nE Tl1' "Ed 
ment trust territory. ‘ ^ allik is a U. S. govern 

—°d8‘ The Primary foods are breadfruit taro and r 
breadfruit is a year-round staole T, Fermented 

when breadfruit is not plentiful Coen t • ' USed aS 3 S‘aple food 

^n^ea,aeraTufre-J:,naannadaend 
Pig., chichens. and dogs are ^w^d^rhi 

varies from® hous^i^ ho^.ehoM^Otht^uL'lTp^Vte“ 

Lsuch afriflfmUhand'^!.”1118^ 7 aImo8t *aV ‘VP6 of new food 
Miiit is longed for, particullrTy ffr ^ ^ ' 

Nutrition: (Analysis by Jeanne Naclei tk« *, 

Although toddy provides a grelt deal of nou^8 ^ ^ !nade^uatc- 
in some elements. Vitamin C m + • urisllment it is deficient 

no indication of undernourishment”among thf people” ^ 

SESçial: There are probably no problems of supply for Ifaluk. 

I-i-iion: information is recent and probably highly reliable. 
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Identification^n^Lamotrek i. an l.land 0£ the Wolaai area of the Central 

Population and Area; 200 in 1963 2m % r , 

~S2^ »-o?¿erVérZ;Uo?a\\\^°cJtulagrrn^re and fiShing Wi,h a 
turtles and birds r^=Ke, ° lcuIture- Hunting is restricted to 

Mscuits, rice, tinned meatsInd^ith ' Imported foods» including 

-- or 

Coconut créant te an itnportant'S^Iâ^^^ 

Habits^. Mealtimes are variable one moai • e-u 

in the afternoon about 3:00 or 4 00 o m a ^°rning about 8:00 a-m- • 
before retiring about 9:00 or 10:00 p‘m’ d ^ eVenmg meal shortly 

Change: No information. 

"‘^Starchy fooLafrrpl8entifurexecîptaft"r ^ pr°tein lows- 
iron or thiamine is often lacking. 1 8aSters 8uch as typhoons. 

Sfiecial: Tobacco is used and is grown locallv Betel • 

Probably no problent, of Lpply tMi area ' " USed- 

Evaluation: Information is recent and reliable. 

References : 

1. Alkiie, WillUm H. HRAF Food Study Queitlonnalre. Unpuhiished, New - 



OT03 KAPINGAMARANGI 
4S'l 

-I--e-ntifiC^ation: Kapingamarangi ia also called Greenwich Island. 

• P\Tmarangi iS °ne °f the most isoiated islands of the Pacific and is a Micronesian island. ^acmc and 

~PUlatÍ!ñcenid887eaTht2fe Ín 1954i fluctuated repeatedly ^nce 1887. There appears to be no definite trend at this time 
Total area is 276 acres and is a U. S.Navy Department trust 
territory. 

Foods: Japanese influence has led to soy sauce being considered a basic 
part of the diet. Coconut is a staple and such root vegetables as 
taro are the basic items in the starch staple inventory Salt is never 
used in cooking and taro leaves are not consumed. Raw fish par- 
ticulariy tuna, is consumed with soy sauce. Coconut cream is used 
as a flavoring agent with most root crop starch staples. 

Habits : No information. 

Change: Very little acculturation has occurred on this isolated island. 
There are very few imports as money is scarce. 

~~°nV Diet aPPears to be adequate as is indicated by the robust healthv 

healthy’ AU rep0rtS agree that the natives ara well - fed and 

fecial: Cigarettes are in great demand. Kava is not used. There 
probably would not be any outstanding problems of supply in this 
area since the people are eager for introduced foods 

is fairly complete and reliable and reasonably 
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Identification: Rennell Islanders are Polynesian. Rennell Island is one 
of the most inaccessible atolls in the Pacific. 

Population and Area: 1,009 in 1956. 
minor increase in population. 
Islands protectorate. 

There appears to be a steady but 
Rennell Island is a British Solomon 

Food»: Yame and other tubers are the basic starch staple oí the diet 

no0tCmart»me« WÍth ve8etable8 coconut cream is 
not made. Many wild animals are taboo and not used. Chickens 
are raised but are not eaten nor are their eggs used. Fish are 

"0t - - °° — 'other 

Habits: Two principal meals: one in the morning and one in the evening 
Sexes eat separately - the men first, the women later. ß 

Change^ The people appear to be receptive to new introduced crop plants 

"ems“ dTe? POtat°e‘ ^ Whi'h ^ -^ar 

Nutrition: Protein intake is relatively small. Dietary problems may be 

art pre4lbJnthe ^ ^ tuberculosÍ8' skin di8ea8e, and dysentery 

chewed, and tobacco is used, although kava is not present. 
No outstanding problems of supply since the people seem to bt 
fairly receptive to introduced foods. 

Evaluation: Information is fairly satisfactory and reasonably up to date. 

References: 
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lu °T 11 TIKOPIA 

— flCati°- Tikoela U “ isolated Polynesian island. 

Population and Area • i 753 in iqc->. „ , . 
fairly rapidly Tiknnia • ’ a 10n aPPears to be increasing 

replaced by manioTstece^i^Ua ^ reCently been 
Taro by itself is regarded L , Productive crop in Tikopia. 

sauces in the fo™ ogf fiíboVeZTut Tb?110"' addÍÜ0" 
specific foods, including an • i I* There are many taboos on 
highly regarded on Tikopia slZe' Fo°*is £alrly scarce and very 
the resources of this small isl rfPOP/- Ä 10n pressure is overtaxing 
au exceptionally 1^^“' is considered8 

smrisa and—- 
important one among the T&opU The COld f00ds is an 
breadfruit, baked whole in the oven witlTsrT m<!al C°“sists of hot 

“rr^^at^-r-8 oi ‘a~- 

~~~^~c rop1 plant s ^su ct^a s S ÍOOdS “d 
as famine foods. d ^ are readily accepted 

iL^anytnu:Xt."yaUho'1ungMhegld) ^ ‘0 be de£icia'“ :" 
other foods is gen^ f ^ 

d:s:^:r6í>onsibia for *ha --- 

Special^ Betel is widely used • 

imported tobacco is apprecia.ed° 

Sïî-Hi»: Information is reliable and much of it is very up to date 
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J_^ntification_: The Ellice Islanders are a 
anders are a western Polynesian people. 

Population and Area• a Ai ■a ■ ^ « 

definite population trend ^he EH^ ^ aPPGar t0 be anV 

and consist of nine coral'atolls withl toil!8 ^ f Dl'iLÍ8h COlony 
mUes. -18 a «tal area of about 14 square 

2^1: AF!Sb' coconut. pandanus and taro are the h • • 
A form of molasses made from boiled r! ^ ltemS in Ellice diet- 
with coconut creams with various st~ ch C°nUt t0<ldy 18 USed' along 
Cree" vegetables are not ordinarily buTma^8 ^ PUddÍnÊ 
mg famine periods. Fat and liai,id7 -i ' 0^ 7 be consumed dur- 
the Ellice Islanders. íhe ptoZ fe s Verîr by 

which is available at any one time! UP aU *he £ood s“PP‘y 

— bite:. G«ibral meal pattern is two oer 
in the evening. A few people who haoL f"! “ 9:00 a'm- and me 

-- a -- « "ai: cöro°n toTve 

-han,S ls now bting accIpt1elWyurop<earte?mddiardTrded ^ desPised' 
—. -e. sogar, etc. ar/p^^^-It 

~riUon-i (Analysis by Jeanne Nagle) This d' t 
good nutritional value. People take !d aPPear« to have a very 

nourishment and enjoy a good heítl ^1^ ^ aVaÍlaMe 

Special: No information evr^nt 

exist since the native, are probaWy d° »ot 
processed foods. 4 d aPPreciative of Western- 

Information is reasonably complete and reliable. 

References; 

.- .... ~«ne-«» .., ■ - 
VÔ1. S":^E1IiCe^ndsC°^- JounaLofthe P0lvnesian 

3. Shephard. C.y. Gilben and Ellice ^ndl. ' 
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Íare'«‘ grtup^rexTto H^wait”681“8 are second 

«Pid'rate^Samoà'u gôveraed byT^U011 ^8 b"n incr'a»‘»g at a 
Zealand, although Samoa is sn ^ ^ United States and by New 
island of ,he SaLa^oVp ^ 

y P<,1U WhÍCh ^ 400 -‘>es. sJZTs^XI’sL^ 
—?d,:- Food is plentiful throughout S imo-, , 

important single starch lia,.if 3 fl'T*' Tar° is the m<>st 
staple flesh food . although Sg a e"! , : Fish - a 
now available from herds on fl,. islafd' Iy‘mp°rtant and beef is 
complete without a taro leaf dish oflled p “ COnsidered 
is eaten in combination with otl er fon l -alusami. Coconut cream 
food, are earth oven roasted. Raw fish U ^ M°St 

Habits; Th^r» p*« 

Three ^ U ^-.rs. 

~~~~^~Cl<mnmMcial>foflrdrbUcsrfre3,far l““ “88d d«™s. 
Bread, butter, red meat^"f ^ 

~ritÍ0-: (Analysis by Doris Schaefer) The mí 
carbohydrates and fats and orobihl h °f Sam°a is hi8h ^ 
amino acids and vitamins A and a* made<ïuate in essential 
by palolo worms. chSeû ptgeof ' ffshTh3^“ be 
and entrails. Vitamin A shortaee k ’ glandular meats 
and fish liver oils. Vitamin C 8 ^ ^ counterbalanced by fish 

Potatoes, citrus juices, onions Taro Lv«“^ by appleS- sweet 
n8’ tarolBaves and tree ferns. 

~^>ec^—i -Alcohol is not a problem 

No outstanding taboos or other pfoT.msT,“ Wldely U8ed' 

~ ^ Problbly^still vauTexceptúo/eUable but Somewhat dated, 
commercially processed foods. mcrea8ed ^e of canned and 

Refer en ce a ; 

*' G“““'F'''H' Apis. Wenen, 5tmot, li48. 

Buck. ''‘“«•^“•»M.nai.lCuhu,.. jaaçep. Bl.hop Mu.u„n, No. ,5: 

««wing. Felix M. Moje^.o.0., , 
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’■ Hí"dy' c.ok,n8 
M Bulletin. No. 15. 26. 1924 8 

S- Coulter. John Wesley. Land Utilization in American Sa 
Bulletin, No. 170, 48. 1941. ^ —rnice P‘ Bishop Musemn 

9- SetChe11’ Albert. Ethnobotany of theSnmn 

.vo,. “»;*«*: m'; 
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Identification: Tonga is a Polynesian island. 

Population and Area: 32,860 in 1939. Tonga is a group of British protec¬ 
torate islands which include over 150 different small atolls and 
islands, over an area 400 miles long. The total land area is less 
than 270 square miles. 

£?-°-4s: Yams, bananas, and maize, along with taro, sweet potatoes , and 
manioc are the staple crops. Food is generally boiled. A number 
of fruits are used but coconut and papaya are by far the most impor¬ 
tant. Children in particular eat a fair quantity of wild fruits gathered 
in the brush. Leafy green vegetables are rarely eaten. Seafoods, 
particularly seafoods gathered at low tide, are popular. Whale 
hunting is important to certain islands. Foods collected on the reefs, 
suchas sea slugs, sea cucumbers, etc. are used as relish. 

£*bits: Two m«a-ls per day. routines are quite rigid. One meal is heavy, 
the early meal is more apt to be in the nature of a cold snack. 

Change: There is a great demand for canned and European goods, especially 
canned fish. 

Nutrition: The Tongans are excessively fond of white flour and tinned meat 
and probably therefore have developed vitamin deficiencies in recent 
times. Vitamins A and C are definitely deficient, leading to scurvy, 
hookworm, and diarrhea. Tongans rigidly reject milk,and overcook 
meat,, therefore further decreasing their nutritional level. 

Special. Both kava and tobacco are used. There probably are no outstanding 
problems of supply. 

Evaluation: Information is relatively recent and probably complete and 
accurate, although the large number of islands of different environ¬ 
ments make for considerable diversity of food habits. 

References: 

1* whltc°mbe, J.D. Notes on Tongan Ethnology. Bernice P. Bishop Museum. Occasional Pa.^r. 
Vol. 9, No. 9, 20. 1930. — --^ 

J. Slmkin, C.G.F. Modern Tonga. New Zealand Geographer, Vol. 1:99-118. 1945. , 

3. Beaglehole. Ernest and Pearl Beaglehole. Paugai - Village in Tonga. Memoirs of the Polynesian 
Society. Vol. 18, 145. 1941. - 

4. Shephard. C.Y. Tonga. Tropical Agriculture. Vol. 22:160-163. 1945. 
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identification: The Gambier islanders are Polynesians and are greatly- 
mixed with Tuamotus and Australs. 

Population and Area: 1,580 in 1936; a marked increase occurred up to 
that period. The Gambier Islands includes four islands: Mangareva, 
Taravai, Akamaru, and Aukena, and are a French possession. 

£g°4s:. Fish and taro are the staple foodstuffs for the Gambiers. Bread¬ 
fruit is very important and on some islands pandanus formerly was 
the most important source of foodstuff. Fishing is considered to be 
the most important economic activity. A vegetable relish called 
Kinaki is nearly always eaten with/fish. Coconut is not as important 
in cooking on the Gambiers as in other areas of the Pacific. Food 
was in short supply at one time. 

Habits: No information. 

Change: No direct information except that this area has been subject to a 
good deal of economic exploitation and culture contact. 

Nutrition: No information. 

Special: No information. 

Evaluation: Information is incomplete and somewhat suspect in view of 
the early date at which the principal source was compiled. 

References: 

1. Buck, Peter H. Ethnology of Mangareva. Bernice p. Bishop Museum Bulletin No. 157. 520. 

2. Robson, R.W. The Pacific Islands Handbook. New York, 1946. 
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0X06 MARQUESAS 

Identification: The Marquesana are Eastern Polynesian in origin, although 
a very high degree of cultural and racial admixture has occurred. 

Po_pulation and Area: 1,800 in 1920. There is reason to believe that the 
population has increased substantially since that time. The Mar¬ 
quesas islands are comprised of several individual islands: Hiva Oa 
Tahu Ata, Fatu Hiva, Ua Huka, Va Pou, and Nuku Hiva. 

~-°d8: ®r«adfruit and fish are among the most important food resources 
o the Marquesas. Fish is either eaten fresh or after salting and 
adding lime juice, but is often not cooked. Food is cooked in earth 
ovens or by boiling. Sea water is used for certain dishes Fer¬ 
mented breadfruit paste called Ma is eaten mixed with coconut milk 
and m combination with locally salted fish, especially skate. Food 
is the subject of tremendous cultural value and is regarded as an 
essential part of all ceremonials. 

Habits: Men and women eat together, though food is prepared separately. 
Numerous special taboos and totemic avoidances exist. 

—PSe: Marquesans formerly did not like sweets but now make and eat 
confections of several kinds. They use canned goods of all types 
and rice, coffee, sugar and tea. 

Nutrition: No information. 

opecial: Kava is grown and used and cigarettes and tobacco are popular. 
No outstanding problems of supply. 

Evaluation^ Information is fairly complete but somewhat dated. Probably 
still valid for most islands and groups. 

References : 

1. Handy, E.S. Cuighlll. The Native Culture in the Matqueia*. Bernice P. Blshoo Mineum 
Bulletin No. 9. 358. 1023. -- 

7. Unton. Ralph. Mariai Culture of the Marquera, island. Memoirs of the Bishop Murenm. 

10. Linton, Ralph^Marque^n Culture. In,. The individual and Hi, Society, bv Abram 

30. Brown. Forest B.H. Flora of Southeastern Polynesia. I. Monocotyledons. Bernice F Blshoo 
Museum Bulletin. No. 84, 194. 1931, --^ 



0X09 TUAMOTU 4 S 

Identification; The Tuamotua are Polynesian Th. T 
U also called the Low, or Dan£r archipelago arChi^la8° 

Population and Area: 6,7^3 iniqm. , . 
The Tuamotus are a Fren!h ' P°PU atl0n aPPears to be increasing. 

54 islands plus many low reefs.88 The're are ysTff1 °f approximately 
entire administrative group. 78 dlfferent atolls in the 

~°ds-i People are almost entirely den^nH^ f 
present. The cultivation of food T commercial products at 
Copra is the only important Source " ^°81 cea-d. 
raised since 1903. Pandanus still ° mCOme and taro has not been 

used for food. Turtle seHir^^0^8 ÍS rarely °r n— 
important. Fishing is still the only nat^gS Collected but are un¬ 
importance in food collection. 7 ^ economic activity of any 

Habits : No information. 

Hand at present310 a'm0'lt comPletely dependent upon Western style 

edly in TUam0tU 38 a the 
no serious malnutri.tn Is reportT ^ th°U^ 

^^of supapi;t‘neStMsea;«:Iy US6d' There W°Uld be no probletns 

“d —b tbere are 

References : 

2' Ne“e,,,NMn“nD- . 

" ^ °8.y T^.s Archtpeus,. ^ 

Robson, R.w. The_Pacific islands Handbook. New York. 1946. 
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OY 02 EASTER ISLANDERS 

Identificación: Easter Island was originally called San Carlos by the Spanish. 
It is also sometimes called Waihu on some maps. The Easter Islanders 
are highly acculturated and a mixed group who were originally Poly¬ 
nesian in origin. 

Population and Area: 450 in 1940; there has been a marked decline of 
population in the last century, although the population may be stable 
at present. There are about 2,000 hectares in the principal area of 
Hangaroa. Easter Island is a Chilean possession. 

Foods: Maize and sweet potatoes are by all odds the most important food 
resource on Easter Island. Salt is rarely if ever used, although sea 
water is used as a substitute. Crops are somewhat uncertain since 
the soil is not very fertile and rainfall is apt to be undependable. 
Fish is popular and consumed in some quantity when available. Red 
meat is used when available. Food is reported to be cooked in 
"Chilean" fashion. 

Habits : No information. 

Change: Imported foods are highly relished for the change they provide for 
the rather monotonous diet. Very little of the aboriginal pattern re¬ 
mains in Easter Island. 

Nutrition: No information. 

Special: Kava is not used. Chilean tobacco is preferred to a local variety. 
There probably are no outstanding problems of supply. 

Evaluation : Information is somewhat dated and may not entirely reflect 
the modern picture. 

References: 

1. Métraux, Alfred. Ethnology of Easter Island. Bernice P. Bishop Museum Bulletin No. 160. 432. 
1940. 

4. Metraux, Alfred. Easter Island. Annual Report of the Smithsonian Institution for 1944. 435/451. 
1945. 

10. Cooke, George H. Te Pito Te Henoa, Known as Rapa Nui; Commonly called Easter Island. 
South Pacific Ocean. Annual Report of the Smithsonian Institution for 1897. 689/723. 
1899. 

15. Routledge, Katherine. The Mystery of Easter Island. London, 1919. 
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OZ4 MAORI 

-den“fic,ati°”: , Mao'i ls a term Wlied to the native Polynesian population 
Zealand halfbreeds and other racial mixtures) of New 

Pop^tion and Area: About 90. 000 in 1940 and increasing. The Maori 
live in New Zealand, most of them on North Island. 

UltÍVKatÍr 0futhe SWeet POtat° (^-mara) is the rnaj°r activity, 
folio wed by the white.potato and maize, the two latter more for their 

rank h i7 ^tity than for their taste. Fatty and soft foods 
rank high in preference and sugar is added wherever it can be 
tolerated. Commonly used cooking techniques include baking in 

veZfT CTP °VenS' bOÍ1Íng> fryÍng and r0aStinS- They boil most 
egetables (tomato, cabbage, etc. ), often fry fish, eggs and bacon 

Sweet potatoes form a part of nearly every meal. A meal is thought 
to be incomplete without its relish of fish or meat. Fish supplies8 
about one fifth of the food of the average household. 

^^gvemrefe Kneral.CUSt!m t0 have two meals daily at least, and most 
. he routine has to fit the timetable set by milking school 

etc In general, cooking and meal planning is the woman's share of thé 

available! ^ ^ d° C0°k’ “ tha - not 

Change: The present Maori diet lacks the completeness of the pre- 
European diet. The foodstuffs adopted from the white man include 

”sed edrbribe0shydrateHS-. RO°t3 ^ ve8etabIa Reduce are infr'equently 
used, edible seaweed is used by a few and the white potato has suo- 7 
Planted taro, yam and fern root. From the European diet The Mami 

St ül ní 1 \PTat°' whitesu«al-. cereals, tinned meats and tea Still neglected are milk, butter, cheese, etc. 

Nutrition: (Analysis by Jeanne Nagle) This diet appears to be lacking i„ 

many essential nutrients. With the absence of milk, dairy products and 

f:rmineTLVr8etable"' ^ ÍS “^ ^ 

Special: Tobacco is smoked. Overindulgence in alcohol is a serious problem. 

Evaluation: Material is complete, reliable and up-to-date. 

References: 

4. Fiuh, Raymond. Economics of the New Zealand Maori. Wellington, 1959. 

S' wtho^n• H• B; Tbe^aori; A Study m Acculturation. Memm, of me American An,hmpo ko , 
association. Vol. 4b, No. 2, Part 2. No. 54, 130. 1944. --1-0-- 

21. Sutherland. L L.G., ed. The Maori People Today. New Zealand, 1940. 
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Identification: The Cook Islands, containing Aitutaki and Rarotonga 
and some smaller islets, are inhabited by Polynesians. 

AimtakiTadr^Qn9, Ín I956’ °f WhÍCh Raroton«a had 6. 417 and 
th* 1 Sa ) 2' 9 ; TheSe fl«ures 8how a marked increase from 
t 5’ 400 for the two i8lands* The islands be- 
Aitgt SnSnd' Rarotonsa has aa area of 16, 500 acres and 
Aitutaki has 3, 900 acres. 

£oo^: The food staples of the islands are the Polynesian arrowroot 

rZ7 '’“fl0' coconut- fith' and imported white flour. Secondary 

bananal ^°rk' gMt meat- chick<!n- yam, taro, plantain and 
Mon,. Z1' Canned beoi- frui*- «bbage and tomato. Some 

eltireldw” ^7'°" g°at meat' 0thara 
* ' Ja y'v A ”umber o£ famiaa food« from the bueh were used in 

are ^ ^ T°~ 

— bi*3: . Th® main meal each day is generally eaten at midday or in the 
anf yaf*'rno°n' MuCh depends, however, on the Ashing conditions 

dây rÓodr..fl %been br°Ught in ,r°m th‘ Plantation the prevtous 
eylnine or °T m ^ main meal “ “nscmed late in the 
tea bread l Y T“ y' In the “orning they take a snack of 
tea, bread and jam. In general, there are no rigid meal times. 

WhÍte flOUr and 8Ugar haVe becoma basid foods for the 
people Bakeries now provide bread and other goods. People seem 

* '“h i”C°me and buyin« mj,t food though gardens are still important to the poor. “ 

Natrium; The average consumption of each household member for each 
day ts about on. pound of carbohydrates, seven ounces of protein 

nut fles^ °TY °Í grated COCOnilt' and the same amount of drinking 
amiunt tf fn h ’ ' Baaed «oenty data, it would seem that this 
amount of food is providing a relatively satisfactory diet. 

Special: Tobacco is used. 

Evaluation; Information is relatively complete, reliable and up-to-date. 

References: 

1* t*™** ^S1«11016* .Social Change In the South Pzcifir Rarotonga & Aitutaki. New York. 1957. 

Buck. Peter H. Art* and Crafts of die Cook Irlands. Bl*hop Museum Bulletin No. ;79, 533. 1944. 

3. Johnston. W. B. The Cook Island*. Settlement in an Island Group of the Southwest Pacific. The 

Malayan Journal of Tropical Geography Vol. 5: 1-12. 1955. 
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•Keierences 

4. Buck, Peter H. The Material Culture of the Cook Islands (Altuuki). 
Ethnological Research; xxv, 384. 1927. Memoir No. 1 of the Boar, 

I 
of Maori 



OZIO MANIHIKI 

M£2iî±l££ii£îL: Manihiki and Rakahanga are Polynesian islands of the 
northern Cooks. The islanders speak Maori language. 

Population and Area: 880 in 1940- . ^ , . -1--—--17 tu- u en 1 snows a. bln ,. ,ii:i ..uuuiy increase. 
The two islands together, Manihiki and Ra1 ehanga, which are de¬ 

pendencies of New Zealand administered .'rom the Cook Islands 
have a total area of about 1, 35 0 ac. es. 

—°d8i These islands have a restricted range of foods. Pigs, dogs and 
domestic fowls were unknown aboriginally and are not important at 

present. Taro, coconuts, pandanus, and morinda citrifolia were 

and are important food products. Shellfish vvas^It¿ñVJw7especially 
the Tridacna. Coconut crabs are also consumed. Coconut products - 
coconut milk, coconut cream and grated coconut - are used in nearly 
all dishes made from taro and other prepared foodstuffs. Fish are 
prominent in combination with taro and other foods at all meals. 

Tiler* a great elaboration of cooking techniques onthese elands, 
probably because of the very limited number oí food types available. 

---ange:u These Farids are extremely i solated and contact with other areas 

has been prevented by the authorities. Some trade in citrus and 

copra indicates the usual trade foods of tinned meat, milk, flour 
sugar, tea, etc. are available 

ílHÍ£Üi£íl: Very little information, except that the health level is 
good. 

morally 

Special: No information. 

Evaluation: Information is out of d,.te md probably not entire 
for the present situation. 

R eferences : 

1. Buck. PeterH. Ethnology of Manihiki anu Kakalianga. m ¡u cp. Bisntv. ' u,.-... 
NO. 99, 239. 1932. : ;. 

2. Robion. R.W. The Pacific Islands Handbook. Nt;w York, ¡ J4o. 

ly reliable 
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Identification: Pukapuka is a Polynesian island, sometimes called Danger 
Island. 

Population and Area: 700 in 1944; definite indication of a steady increase 
in population. Pukapuka is made up of three islets which have a 
total area of about 125 acres. Pukapuka Island itself is one mile 
long and one-half mile wide, and most of the people live on Pukapuka 
Island. 

Foods: A very restricted amount of agricultural products are available to 
the Pukapukans. Taro, coconut, banana and a couple of other fruits 
are the only crops grown. Fish are available in large quantities and 
varieties. Coconut is extremely important and supplies much of the 
caloric intake of the people. Every food has at least one definite 
complement called Kinaki, whiûh is always taken with this foodstuff. 
Food was and is a continual problem and there is no tradition of 
sharing food with strangers or other outsiders. 

Habits: Meals were not taken in a set routine and meals were strictly 
determined by the number and amount of foods available. 

Change: There is little evidence of acceptance of change by these isolated 
people. 

Nutrition: (Analysis by Jeanne Nagle) This diet appears to supply fairly 
good nutrition. The abundant supply of fish furnishes many essen¬ 
tial nutrients. The supply of vegetables and fruit seems to be 
scarce, and this may imply lack of vitamins such as A, B, and C. 

Special: No information. 

Evaluation : Information is fairly complete but somewhat dated. 

References : 

1. Beaglehole, Ernest and Pearl Beaglenole. Ethnology of Pukapuka. Bernice P. Bishop 

Museum Bulletin. No. 150, 419. 1938. 

2. Macgregor, Gordon. Note* on the Ethnology of Pukapuka. Bernice P. Bishop Museum 

Occasional Papers. Vol. II. No. 6. 368. 1935. 

8. Beaglehole, Ernest and Pearl Beaglehole. Field Notes; Miscellaneous. Unpublished manuscript 

on file at Bishop Museum. Honolulu. 

25. Robson. R.W. The Pacific Islands Handbook. New York, 1946. 



SA 12 GARIF 

Identification: The Garif, sometimes called the Bleck Can b, arc mainly 

descendants of African Negroes brought to the West Indim, as slaves 
but who escaped and took refuge among the highland Cunb at Sc. 
Vincent. They have since spread to various other areas. 

Population and Area: 25,000 in 1922; no m=~ ,-u recant data are a.ai Üble , 
although m 1928 it was estimated that the number was definitely 

increasing. The data contained herein pertains primarily to the 

Garif of British Honduras, with some peripheral groups in Honduras 
and Guatemala. 

—)d&: The Garif dePend primarily upon manioc, with seafood and coconut 
as a substantial portion of the diet. Plantains are almost equally im- 

portant Cheese in some areas, particularly in Honduras, xs important 
and highly favored. Crabs are also a favorite dish. 

~bltS: The Garif usually eat three meals a day except when they are at sea 
or ^working on a plantation. Breakfast occurs early in the morning, 
before 6:00 A. M. and the evening meal is taken around 5:OOP. M. 
Feeding is usually with the fingers. 

Change: No information. 

Nutrition; (Analysis by Jeanne Nagle) The diet is deficient in fruits mid 

vegetables and is therefore probably lacking in sufficient quantities 
of vitamins A, C, and B. 

^eCÍa^: The Black Carib have a diet which is somewhat unusual i,/ Middle 
American standards in that maize is not an important part o/it. Their 
diet is tropical rather than subtropical. 

Evaluation: The information is somewhat dated but is reliable and nrobably 
still valid. ‘ ’ 

References: 

1. Taylor, Douglas MacRae. The Black Carib of Bxlrisli Honduras. Viking Fund Pubüc.iüorr in Antinomy. 
No. 17, 176. 1951. ------ 

2. Conzemiuj, Eduard. Ethnographical Notes on the Black Carib 

Vol. 30:183-206. 1928. 
(Garif). Ariifric.-j.i Ain.icy. u-i. .i.s., 



SA 13 JICAQUE 
47 

Inclentification: The Jicaque are an Indian group living in Hondaras, 

Population and Area: No information on total population, but it is probably 
fewer than 1,000. The Jicaque occupy the Departments of Tegucigalpa, 
Olancho, and Yoro. 

-Foods: The indigenous staple is manioc, sweet potato, and other root crops, 
although the tortilla has been introduced and is becoming more popular. 
Wild vegetable and animal foods are important and are usually boiled 
or stewed. Hot chili peppers are a standard complement for almost all 
bland foods. Salt fs never used in cooking but is eaten out of hand during 
the meal in a spaying manner. Meat isalways prepared in the form of stew. 

Habits : The Jicaque do not like to have strangers around when they are either 
cooking or eating. No other information on mealtimes or other habits. 

Chancre: The Jicaque as a group are probably being acculturated into the 
Ladino culture of Honduras. 

Nutrition: No data. 

Special: Pipe-smoking is universal among the Jicaque. Supplies moved into 
the area would probably have to be distributed in uncooked form since the 
Jicaque have very definite ideas about how foods should be prepared. 

Evaluation: Information is somewhat dated but is probably reasonably authoritative. 

References: 

1. Hagen, Victor Wolfgang Von. The Jicaque (Tomipaq) Indiana of Hondura*. Indian Notes and 

Monographs, No. 53, 112. 1943. 



SA 19 TALAM ANC A 

Identification: The Talamanca are a group of Central American Indians, 

comprising several subtribes including the Boruca, Bribn, Cabecar, 
Changuena, Coto, Dorasque, Quepo, and the Teriaba. 

Population and Area: 4,000 in 1956; no popubuion trends indicated. The 

Talamanca occupy southeastern Costa Rica from the upper end of 
the flood plain of the Rio Grande de Ter mb a northwards on both 
sides of the river to a short distance above Curre. 

Foods. The basic diet of the Talamanca depends upon tuberous roots and 

bananas and plantains. Beans are an important supplement to these 
starch staples. Chicha, a drink fermented from maize or manioc, 
is widely consumed. Meat is obtained primarily from wild animals 
when available. Food is generally boiled or roasted in the ashes 
of the hearth. Meat is most apt to be consumed in the form of soup. 

Habits : No information. 

Change: Change is rapidly taking place among the Boruca. Probably most 

other groups of the Talamanca are also being Europeanized. Rice 
is popular with those Indians who are able to obtain it. 

Nutrition: (Analysis by Jeanne Nagle). This diet has a good variety of foods 
and most likely supplies an adequate amount of essential vitamins 
and minerals. 

Special: Tobacco is cultivated and chewed and smoked by most of the 
people. 

Evaluation. Some of the data upon which this survey is based are out of date, 

but a relatively recent paper contributes some up-to-date information. 
On the whole the information is probably valid, and reasonably 
reliable. 

References: 

2. Skinner, Alanson. Notes on the Bribri of Costa Hica. Indian Noies and 
Monographs. Vol. 6, No. 3i 37-106. 1 930. 

3. Stone, Doris Z. The Boruca of Costa Rica. Papers of the Pea hod v Museum 
of American Arcliaeolofly and f:thnoty»y, Vol. 26: v'ih, 6u. Tim 

6. Stone, Doris Z. The Talamancan Tribes o! Costa Rica. Panar. Í rU 
Peabody Museum of Archaeology and Etimo lot? y V T T'..7 
1962. ■” .. . 
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SB 5 CUNA 

Identification: The Cana are a group of Panamanian aborigines whoee own 

term for themselves is Tule. 

Ponulation and Area: 20,830 in 1940; population appears to be etaWe. The 
P Cuna occupyTn area about 200 miles long, averaging 5 miles in 

width, for a total of about 1,000 square miles. 

Foods: The Cuna are tropical agriculturalists and hunters and ^hers_ 
-Plantains, bananas and yams are important items in their diet Fish 

and lobsters are frequently used also. Maize is grown and used to 
some extent and rice is fairly popular. Fruits, such as avocado, 
pineapple, papaya, and mango, have a brief season. Chili peppei s 
are widely used. Most of the food is ma de into a mushy stew, with 
all components of the diet and spices cooked in a single Pot* Thl8 
pepper pot may be carried over to the next day with the addition of 

new ingredients of the same variety. 

Habits : The only regular meal of the day is taken about noontime The 
S. X ÍAC UUAy *** W—      J £ £ A 

Irther meals are apt to be snacks or informal odd,bits of food con¬ 

sumed. 

Change: The Cuna have attempted to maintain their cultural identity and 
- rnixing with other groups is discouraged as much as possible. 

However, the Cuna appear to be amenable to change of diet when¬ 
ever introduced foods are available. Missionized Indians desire 

bread, canned fish and refined sugar. 

Nutrition: (Analysis by Jeanne Nagle) The Cuna diet appears to be 
-reasonably adequate with a good variety of different types of food, 

The supply of minerals and vitamins seems to be sufficient. The 
missionized Cuna appear to have a poorer diet nutritionally than the 
aborigines, and bad teeth and malnourishment are evident among 

adults of the mission Indians. 

Special: Tobacco is widely grown and used and is popular with almost a 
-people in the society. Some liquor such as rum is imported, but 

is accessible to only a very small portion of the men and is not an 

outstanding value in the society. 

Evaluation: The information is complete and reliable, but somewhat dated. 

* 
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Identification: The Providencian population is composed of mixed Negroes 
and White à.. 

Population and Area: 2,140 in 1959. Providencia is a dependency of 
Colombia and has a land area of approximately 15 square miles. 

Foods : Fisb is a staple item of diet, with imported rice as a staple starch 
item of the diet. Prepared dishes are quite common, but for the 
majority a meal comprises one or more foods cooked separately. 
Breadfruit, plantain, and squash puddings are well liked, also 
fruits cooked in sugar. The people are particular as to their 
cuisine and are critical of poorly prepared foods. Red meat is v 
favored nearly as much as fish. / 

Habits : Generally in the standard mestizo-Latin American pattern, ex¬ 
cept in the lower classes .people generally prefer the sexes to eat 
separately. 

Change: Imported canned foods, especially sardines, corned beef, fruit, 
and tomato paste, are very popular. No apparent resistance to 
introduced foods. 

Nutrition: Nutrition appears to be good, with an adequate amount of 
protein and other essential elements. 

Special: Marijuana is used to some extent and tobacco is popular. Prob¬ 
ably no outstanding problems of supply. ) ' 

Evaluation: Information is complete and up to date, and may be considered 
very reliable. 
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SC 1 - 2 ARITAMA 

Identification: Aritama is a psûudonym for a small peasant community m 

the tropical mountain country of northern Colombia. The real name 
of the village is Atanquez. 

Population and Area: Approximately 4, 000 in Aritama proper. The 

information, however, is generally applicable to most rural and 
semirural Colombians. Aritama is located in the Departamento 
del Magdellana of Colombia. 

Foods: Meat and cheese are eaten as a rule on alternating days. Plantain 
and bananas are eaten every day. Several times a week starchy 

roots such as taro, manioc, arracacha or sweet potato arc taken. 
Beans, pigeon peas, avocados, and small wild fruits are eaten 

whenever they are in season, and often the first three replace meat 
or cheese in the daily menu. Vegetable fat is used sparingly since 

it must be purchased. A green leaf vegetable is eaten almost every 
day. The diet of Aritama may be classified into three groups: the 

first, which composes about 90 percent of the inhabitants, includes 
those whose basic diet consists of a stew of manioc, plantain, and 

some green leaves. These are primarily the lower class individuals. 
The remaining two groups are: 1) the educated individuals who eat 
the above diet but also add rice, meat, tortillas, eggs, or sweets 
and 2) the very small group of comparative wealth who eat rice, meat, 
tortillas, eggs, sweets and such things on everyday occasions. 

gabit8; Pe°ple generally eat two meals daily. Some of the poorer families 
eat only one meal a day or may sometimes go without any formal 
meal at all for several days each month. 

Change : "Indian" foods are considered as having a low prestige value, 

whereas introduced or canned and processed foods are considered 
to have high prestige value. 

^if..ftion: (Analysis by Jeanne Nagle) The diet appears to be fairly adequate. 
It is known that a certain percentage of the population, presumably 
the lower class, suffer from nutritional disturbance and a low protein 
intake. 

Special: Coca and tobacco are both used extensively in the area. There 
probably are no outstanding problems of supply. 

Evaluation; Information is very complete, reliable, and up to date. 
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SC 7 CAGABA 

IÍÍfl!lflcatlon: The Cagaba consist of three subtribes called: 
Ika, and the Sanka. A fourth group, the Kankuuna i 
extinct. 

Kop. 

s vi r tu.il ] '■ 

Population and Area: 4,000 in 1962; population appears to be relatively 

stable. The Kogi Cagaba live on the northern slopes of the 
Nevada de santa Marta in Colombia, especially on the river San 
Miguel Palomino and Ancho. 

Sie rra 

Foods The basis of the economy is horticulture, with hunting and gather - 
mg of very little importance. Trade food is not available. Maire is 
widely desired as a foodstuff but does not prosper in the environment 
they exploit. A few semiwild fruit trees are utilized. Plantain is 

staple foodstuff and is cooked in a pot to produce a thin watery 
stew to which various foods are added as available. A few fruits such 
as mangoes, avocados, soursop, and sapota, and even papaya can 
occasionally be obtained, but in general months may pas. without .uiy 
individual in the society eating fruit. Chickens are considered an ocre 
and are not eaten. Most food is boiled. 

Habits : iJfhough three meals a day are preferred, in reality only tw 
generally consumed, one about 7:00 and the other about Muo : 
VV nTTÏ ra v\ 1   _ 

at ieutx. curing Women and children have separate meal times, , 
day when they most commonly eat about 11:00 á.m. 

Change: There is considerable resistance to accepting new itenns o, 
and the psychological connotations which Kogi consider c .,., 
missing from new or introduced items. 

:> a: 

i 1 i. Cl - 

diet 

4 are 

~rÍt|°n¿ 7(A?aly8i8 by Jeanne Nai?le) The diet of the Kogi Gugeba appears 
to be lacking particularly in protein, calcium, phosphorous, v-aaudns 
A, B complex and C. The principal reason for this is the sca re- - of 
available food and strict religious belief in regards to food! 

fecial: Coca is grown and chewed extensively by men only. Rum is drunk 
ana tobacco is used by men. 

Evaluation; Information is reasonably complete and quite up to 
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S C 10 1 PARIR I 

Identification: The Pariri are a part of the Yupa-apeaking peoples. The 
information here pertains primarily to the Pariri but all Yupa diet 
is very similar. 

Population and Area: 156 in 1959, probably all Yupa and Mapé peoples 
combined total about 3,000. Trend seems to be decreasing. The 
Pariri live in the valley of the Rio Yasa in Venezuela. 

Foods: The primary foods are vegetables of one type or another. Culti- 
vated crops sometimes prove insufficient and gathering is resorted 
to in that case. Game is relatively scarce and fishing is only inci¬ 
dental. The Pariri are forced to cultivate a considerable variety 
of vegetable foods in order to insure a reasonably adequate diet. 
No one food is much more important than the others. Yautia, 
manioc, yams, plantains, maize, bananas, and numerous other 
vegetable crops are of almost equal importance in the diet at one 
time or another during the year. 

Habits : No information. 

Change: No information. 

Nutrition: (Analysis by Jeanne Nagle) This diet appears to be low in 
animal protein. The vegetable foods contain certain necessary 
vitamins and minerals but it is also likely that there is a deficiency 
of vitamins A, C, D, and the B vitamins. 

Special: Tobacco is raised and used and is popular with both men and 
women. It is primarily smoked in pipes. 

Evaluation: Information is somewhat sparse and dated. 

References: _ _ 
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SC 12 CHOCO 
i 

—The Choco Adlans consist of two tribes: Noana.n,, and 
Embera, speaking related but mutually unintelligible languages. 

e Choco are not to be confused with the neighboring ,Nefrro 
mestizos known as Cholos. * k “ 

Pgg.ilatU.n Aya: 20.000 in i960; a definite population increase is occur. 

a »mail nL«o0<:VCCU,f Depar,,,ment° ^ Ch°c° i" Colombia and 
PacTfli1 . ,°r. 80uthea8fern Panama. They live mostly on the 

acific coast of Colombia and the lower country adjoining it. 

££2^aao01.ecolotr!; 8taPl;.(Ítem ditît di«"«‘ 'yP69 are grown of 
most imnoitl ,7 ” )r'll0W' Uack a''d rad- Plantain is the next 
fruit. io°d8tuH- Bean8 acc not used. A number of wild 
fruits are collected and hunting provides an unusuaiw 
of the dailv «»it.at Y-. , . B H oviaes an unusually high proportion 

and the hdia ’S ^ t0 8CarCe Cer,ain Um<!s °‘ the year nd the Indians are somewhat concerned with the food supply. 

^■00epnmallThfbr IT: P8r day- ar0U,ld 6:30 a-m- ■ 9:00 a-™- a-'d late P breakfast is generally a maize mush or soup. The 
later ones are apt to be of cooked plantain, fish, or meat. 

Change: No information. 

~rit-dtnami(nA,nAlYri8 V'“"8 Nagle) ThiS dIei 888“9 ^ lacking m 
f ' a’ and COmpl'X' Calciuin and phosphorous intake is 

ot . liker ad0quate dua to ,he hi8h consumption of fish, meat and 
other prodncts. Milk, dairy products and green leafy vegetable 

Vitamins g’ mdicatin8 de^tciencies in essential minerals and 

^■Cial.i7°ba,CC° i8 not gro™¡ no information as to its use. Maize beer 

is aUo us'ed0mm0nly A ^6041^ ‘p Western medicin; , 

^^^ed «“°n U £aÍrly C°mPlat8 and “P tP a“d - ba 

References: 
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Identtflcation: The Goajiro are a nomadic herding people living in Uolation 
in the desert area of northern Venezuela. 

Population and Area: 18,000 in 1948; population appears to be decreasing 
The Goajiro occupy most of the entire Guajira peninsula in Colombia’ 
and Venezuela. 

~oods: Maize a»«1 goat milk are the two most important items in the diet 
of the Goajiro. Despite the presence of cattle in the area, they are 
only of secondary importance in food habits because they are pri¬ 
marily considered to be prestige items and as such are not k lied 
Maize is commonly made into chicha or gruel. Beans, squash, and 
miscellaneous other vegetables are available to the Goajiro but are 
not eaten in large quantities. 

Hrbitsj The morning meal is composed of coffee or sour milk. Late after¬ 
noon meal is generally a porridge with rolls or griddle cakes and 
coffee or chicha. Third meal is taken about 7:00. 

Change: No information. 

Nutrition: (Analysis by Jeanne Nagle) The diet appears to be lacking in 
animal protein with a corresponding scarcity of fruits and vege¬ 
tables. The diet may also be ladling in many other essential vitamins 
and minerals such as the B complex, vitamins A, C, D1 and iron. 

Specia!: Both sexes smoke cigarettes commonly. No information on 
alcohol. Supply problems might be severe in this area because of 
the noma dic life of the people. 

Evaluation: Information is somewhat deficient in quantity and is also 
slightly dated. 
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SC 15 PAEZ 

Identification: The Paez are an agricultural people living In southern 
Colombia. The Paez »peak a Chibchan language. ® 

Are--: 50 000 Ín 1962; the PoP^tion is probably tnrrerstng 
The Paea occupy a region called Tierradentro in the interior moun 
ta mous region of Colombia. interior moun- 

Foods^: Potatoes and maize are the principal items of diet. Mart is rarelv 

«xcepat LerSf“aCse.ddameStÍc "" Very Beld°m .- 100:1 7 xcept for feast days. Salt is rare and greatly desired Huntine 

variefies of wfidnafdShÍngarr/reíInÍtely 8eCond“'' activities. Many 
protablv do I fi TT UitS are c°1]e«ed . although they 

Life suear caiTrh ^ ^ di6t' «^ins, manioc, 
in the lower r.aTon’s M8' arraCaCha' a"d coffee are cultivated 
n me xower regions. Maize, potatoes, ullucu wheat atr-iic ^ 

SKnÂTÃS ss nr„.r- 
“^ÄTÄsrÄsssst.t5rar nd children sometimes have a meal in the middle of the day. 

wlfatLofifeLfsfgar LTe“““ a8riC"ltUral P-°dUCtS 
use of domesticated animals L Ld! " " tOWard ^ 

Nutrition : (Analysis by Jeanne Naalei 'ru a • • 
diet depends on the consume? fT,he “"'“'dual adequacy of this 

difficult to determine. TheLtÜke oil“* ^ Vegetables 'vi"ch is 
good. The absence of miUc aLf T Pr°,ein aPP''ars be 

a deficiency of iron, calcium andfLpLoròuf TV 
may be a j. puospnorous. Vitamins A and C 
may oe deiicient depending on quantity of fruit* anrt , , 
consumed. ^ y iruit^ and vegctaoies 

^Pecia^:. ^oca and tobacco are widely used and at / ■ 
prepared and used, Coca is a ¿ t ype °f natlve rum ^ also 
most everyone in this area. y xrnPortant narcotic used by ai - 

Evalu^d^—ution is fairly complete and reliable t 
auc is genera 11 y 
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SC 19 WITOTO 

Identification: Witoto is the name for a group of closely related nubes 
including the Witoto proper, the Bora, Orejón, and probably the 
Erhee and Soina. The Witoto are related to and are similar to the 
nearby Tucanoans. 

Population and Area: 4,000 in 1940; the population appears to be declining. 
This estimate of 4, 000 is only for the Witoto proper; the Bora and 
Orejón probably number several thousand in addition. The Witoto 
occupy Amazonas Province of Colombia and a small adjacent area 
of Brazil. 

Foods: The basic economy is a tropical root crop agriculture with some 
hunting and gathering. Both types of manioc, bitter and sweet, are 
the staple crop. Fishing is important in areas where the people have 
access to rivers.with good supplies of fish. Chilies and spices are 
widely used withfhebitter manioc in cooking. Flat manioc bread is 
made. Food is difficult to obtain and starvation appears to be always 
close at hand. A considerable variety of wild and cultivated tubers 
and vegetables are available, although not in very reliable quantities. 

Habits : No info rmation. 

Change: No information. 

Nutrition : Since the Witoto appear to be close to starvation at many times 
of the year and clay is consumed during starvation periods, it is 
most likely that malnutrition is a problem among the Witoto. 

Special: Tobacco is widely used, both as snuff and for smoking purposes. 
) fn addition a drink is made from it. Coca is also widely used. 

Evaluation: Information is somewhat sparse and is considerably out of 
date, although probably reliable for an area in which acculturation 
may not have had much affect. 

References: 
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SD 6 CAYAPA 
48Ê 

Identification: The Cayapa are án isolated and unacculturated Indian'group 
of Ecuador. 

Population and Area: 2,000 in 1909; no later population information is 
available. The Cayapa occupy the state of Esmeraldas in Ecuador. 
Their total range is approximately 150 miles. 

Foods: The primary staple of the*Cayapa is the plantain, along with 
several other items. Vegetable foods are-of lesser importance, 
including majiioc, yams, maize, sugar cane and cocoa. Wild 
game is of some importance when available. Eggs and chickens 
are raised but are not generally consumed. Food is uttually boiled, 
although there is some broiling and baking done. Salt is'widely 
desired. 

Habits: No information. 

Change: No information.- 

Nutrition: The Cayapa diet is probably deficient in many respects since 
they have a very limited range of dietary items. 

Special: Tobacco is widely smoked in_the form of cigars. , 

Evaluation : The information is incomplete and very dated. The Cayapa 
still exist anc| probably have not been greatly acculturated, 
although this is difficult to determine. 

References: _ 
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SD 9 JIVARO 

identification: The Jívaro are one of the better known Indian groups of 
Ecuador. 

Population and Area* 15, 000 in 1930. No more recent data are available 
on population. There seems to have been a decline in the population. 
The Jivaro occupy portions of four Ecuadorian states in the Ecuadoria 
Andes from the river Tigre in the east and the Maranon in the south. 

Foods: Manioc is the most important single food resouice, although sweet 
potatoes, beans, peanuts, pumpkin, edible gouros and various other 
vegetables such as plantain, maize, and mandi are also used. There 
are a large number of taboos which means that at almost any given 
time, any given foodstuff will likely be taboo to one or more members 
of the group. 

Habits: Men and women always eat separately. The main regular meal 
is about 8:00 a. m, , consisting of manioc, plantain, and meat or fish. 
Other meals are eaten at odd times during the day. 

Change: Considerable acculturation has occurred among the Jivaro and 
rice, bread, canned salmon., biscuits, carbonated beverages, candies, 
cakes and sugar are popular. 

Nutrition: (Analysis by Jeanne Nagle) The diet appears to be very high in 
carbohydrate foods with a large consumption of carbonated bever¬ 
ages, candy, cakes and sugar. There seems to be a great defi¬ 
ciency of milk, dairy products, green leafy vegetables. 

Special: Tobacco, datura arbórea, and banlsteria caapi are used. Narcotics 
are drunk before going to war. There are probably no outstanding 
problems of supply since Western processed foods seem to be popular. 

Evaluation: Information is reasonably complete, but is very much out of 
date. 
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SE 6 AMAHUACA 

Identification: The Amahuaca are a Panoan speaking South American group 
alternately known as the Amahuaka, Amaguaco, Busquipanis. The 
Amahuaca call themselves Joni. 

Population and Area: 650 in I960; there has been a definite population de¬ 
crease since the first recorded census in 1905 when they were estimated 
at between 6, 000 and 9, 000. The Amahuaca are located in the Departrnent 
of Loreto in Peru and adjacent regions of Brazil. They occupy an area 
extending from the Ucayali River on the west to the upper Jurua and Purus 
rivers on the east. The remaining Amahuaca occupy the core of this dense 

rain forest area. 

Foods: Approximately 50 percent of Amahuaca subsistence is derived from 
gardening, 40 percent from hunting and about 10 percent from fishing 
and gathering. Manioc, sugar cane and bananas are planted by the 
men'. Women plant maize, sweet potatoes, yams, tuber beans, papaya, 
peanuts, etc. Maize is the most important single crop with manioc, 
bananas and plantains in descending order of importance. The meat of 
carnivores is rejected but almost all other mammals are eaten. Spider 
monkeys and tapirs are especially prized. No domestic animals are kept 
except dogs. Bitter manioc is not used. It is doubtful thatthe Amahuaca 
use salt. Fish and meat are smoked to preserve them. Meat is usua iiy 
roasted in ashes. 

Habits: Men and women eat separately if there are many Amahuaca in one 
place. If a man and wife are alone, they eat together. There are no 
utensils, at least in the early period of Amahuaca. 

Change: No information. 

Nutrition: No information. 

Special: Coca is not used but native tobacco is smoked in pipes. Fermented 
drinks made from chewed sweet potatoes or manioc are known and 
used (Massato). Chicha is not used. 

Evaluation: Information is somewhat sparse and out of date. 
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SE 9 CAMPA 

Identification; - The Campa are an Arawakan group alternately called Anti 
or Chuncho. There, are three subtribes called Atira, Antanari and 
Amatsenge. 

Population and Area; 20, 000 in 1940; population appears to be increasing. 

. 6 Carnpa occuPy part of the Department of Loreto in Peru. They 
inhabit an area on the upper reaches of the Ucayali Piver in the foothills 
of the Andes. Smaller groups live along the Ene and Apurimac rivers 

~°ds: Slash and burn agriculture is the predominant economic activity. The 
staple crop is sweet manioc, supplemented by maize, beans, peanuts 
sweet potatoes, pineapple, peppers and in some places white potatoes’. 
Men hunt and fish in groups. Bitter manioc is not used. Animals which 
eat carrion are not eaten by the Campa. Some excess meat may be smoked 
to preserve it. 

—bits; Men and women eat separately. They never eat out of the 
which food is cooked, but use a clay bowl called a metaro . 
utensils of calabashes and wood are used in eating. “ 

vessels in 
Various other 

Change: The Peruvian government is attempting to settle farmers in the area 
and this is probably conducive to rapid change among the Campa. 

Nutrition; No information. 

Special Tobacco is smoked in pipes by men. Coca is planted by the men and 
used by almost everyone in the society. 

—Iuatlon: ^formation is somewhat sparse and considerably dated. 
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SEIO CHAMA 
i ■ • 

Identiiixation; The Chama consist of three main subtribes: the Shipibo, 

Conibo, and Setebo. The Chama speak a Panoan language. 

— UUt£n r? Area! 8' 500 in W0; wears .0 be increasing. 
Ihe Chama occupy the tropical mountain forest montana area of 
eastern Peru in the district of Loreto. 

Foods: Fish and plantains are the mainstay of the diet. Of secondary 

Importance are manioc, maize, sweet potatoes, yams, bananas, 
tuber beans and ether local items of the diet. Food is generally 
cooked in a pot with a covering of leaves over the top. Broiling is 

rarely used, although roasting of foods in hot ashes is fairly corn¬ 

il Chi!\T and dUCkS are ^ but the produce 
Is sold to Whites and Mestizos in the area. Very little salt is used 
out pepper is popular. ' 

Jd<,aUy Íhere r? daily: breakfast shortly before dawn, 
the second meal between 11:00 and 12:00 and an evening meal. There 
1» much variation m the times and forms of meals, however, and 
the people tend to eat whenever food is available. 

Change: No data. 

-trlli°,,: (faa'yai* by Jeanne Nagle) Chama diet appears to be lacking 
n calcium. However, depending on the qunutlty of fish and plan¬ 

tains consumed daily, the diet may be adequate in most essential 
nutrients. 

Special; Many alcoholic drinks are made from maize, manioc, tropical 

fruit plantains, etc. In addition, several narcotics are used, 

particuiarly m rituals.-tobacco, ayahuasca, datura. The use of 
coca is not mentioned. 

Evaluation: Information is fairly complete and some good, reasonably up- 
to-date information is available. 
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SE 11 COCAMA 

Identification: This group consists of a single tribe of the Tuni r, 

Suu:tock -the cocaœa ^—i<ss2e¿:zGu*r*m 

Population and Area: Ca. 10, 000 in 1935 no ., ,, 

tropical rainforea. kraa on bet 
Ucayaii and Hnal.aga rivera in the diatrict of Loreto “ noZlZ^ 

Foo^: Game forma a large part of the diet, but fiah is the mainstav 

calabash. maL^plam^^kfLyo^ri^trèadfrrt0' P0tat0,£ Peanuts- 

primary* ^ "h^6' A iew dogs, chickens and pigs are kent maimi / * j 
They keep neither sheep nor cattle P ' ^ainIy for trade- 

chonta, ungurahui and aguaje palms and the r-o ’ F U of the 
an important reserve r,J, P , d h Caryocar nut constitute 

salt does not exLtTn the re " ,° SPeCÍal mentio*' * *dible 
a great many ways of preparing “e ftod '“ta* 1”1>0rted. They ha'ra 
thirteen different general dishes. 7 Ve: °ne ailtho,: lista 

^at .otersi7rriy^feif:rheburast- hMen and ™ 

maize. h Wlth eome smaH pieces of tubers or 

^ Periirians ^ ^ ^ ^ 

settlement and have enlarged several towne^r.‘° the ar'a toWhite 
pected to have come into the region g0°dS be sx' 

Nutrition: (Analysis by Jeanne Na^lel Thsaos» i 

which includes the nutrients essential to heith! ^ Ä g0°d dÍet 

^e mim7 haV0 a° C°Ca- Th^ rai- ‘“»acco. but 1, is smohed only by 

SCal^UatJb« information is complete and reliable, but not particularly 

Referenc e s : 



SEll COCAMA - cont. 
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SE 13 - 2 QUECHUA-HUALCAN 
í° i 

—ntlflCat^Q,n: Hualcan is a local area inhabited primarily by Quechua- 
speaking Indians. Quechua language is predominant, although there 
is some Spanish-Quechua bi-lingualism. 

Population and Area: 740 in Hualcan proper in 1940. The information is 
probably generally true for over 4, 000, 000 rural Quechua. Hualcan 
is located in the province of Carhuaz in the department of Ancash. 

Foods: Maize and Quinoa are the primary starch staple foodstuffs. White 
potatoes and oka are important root crops. Meat is available in fair 

7 13 alWayS available for festive occasions. Cattle, sheep, 

Iweet’nnt tgUmea ^ ^ ^ ^ COmm0n ^68 of meat animals. Sweet potatoes, manioc, rice and tropical fruits are considered 

beTmp0r“d.are C°n8Umed on 1 occasion8 ,i„c« ,h,;y must 

Habits : Neither eating times nor the number of meals per day are fixed 
Hualcan. They vary with the season and the particular household 
activity of the day. There may be as many as four meals a day in 
certain seasons. y 

m 

Change Hualcan diet is changing, primarily in the direction of imported 
products as the economy is increasingly able to afford luxury 
items. The coming and going of laborers to the coastal plantations 
has increased the amount of tropical and subtropical products avail- 

— ri“°°: (Analys‘s by Jeanne Nagle) The diet appears to be deficient in 

nTaTorie“ 0mPl“VÍtamÍní’ particularly riboflavin, protein. 

chewe¡* »y *U hlcohol is commonly consumed. No 
miormation on tobacco. 

Evalua»^.-, Tim information “ COmplete and recent and can be considered 
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SE 18 PIRO 

Identification: The Piro are a linguistic group of mixed antecedents. A 
large proportion of the Pião are mixed with the neighboring Campa. 

Population and Area: 2, 000 in 1961; this estimate is for the Piro in Peru 

only. There are some additional Piro in Brazil but there are no 

available population data on them. The Piro live primarily on the 

banks of the Urubamba and Paucartambo rivers of Peru and Brazil. 

Foods; Plantains and fish are the basic foodstuffs. A sort of boiled plantain 

beverage is the principal dish which, however, is always supplemented 

with fish or shellfish. There are a great variety of wild fruits and 
nuts gathered and consumed as well as snails, beetles, flies and 
worms. Several different kinds of tubers and grains are grown but 
are not otherwise specified as to use. 

Habits: Breakfast at about 6:00 or 7:00 in the morning and a second meal 
at about 11:00 in the morning. The evening meal is taken about 

sunset. The plantain beverage is available at all times and between- 
meal snafcks are common, especially when fruits are in season. 

Change: The Catholic and Protestant missionaries have influenced the Piro 
to a considerable extent and certain foodstuffs, such as rice, have 
been introduced. 

Nutrition: (Analysis by Jeanne Nagle) Diet appears to be adequate in protein 

with the basic supply of fish. Calcium U deficient with the absence 

of milk from the diet. Vitamin A and thiamine seem io be lacking. 

Special: Tobacco is used generally for ritual purposes only. Rituals surround 
the use of almost any kind of narcotic or beverage. 

Evaluation: Information is fairly complete and relatively recent. 

References: 
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SE 20 YAGUA 
40 é 

iii£2îifî£2ii2Si The Yagua are a Montana people, alternately called Yahua or 
Peba. Their native name for themselves is Nihamwo. 

Population and Area: 1,000 in 1940. Population had been diminishing up to 
that point. The Yagua occupy both sides of the Maranon river from 
its confluence at the Rio Napo to Rio Jutahy. They wander as far north 
as the Rio Putumayo and south to the Rio Javary in Peru. 

Foodie Meat, primarily procured from hunting, is the staple food product 
and there are no taboos operating against the use of meat and animals 
except for very short periods for a limited number of people. Agri¬ 
culture is relatively unimportantdnd poorly developed, as is fishing. 
Papaya leaves are used to tenderize meat. Salt is desired by the 
more acculturated individuals. Game is sometimes smoked to pre¬ 
serve it. Manioc bread is consumed and ants and beetles are often 
cooked in honey, when available. 

Habits: Three meals per day, with left-overs used for breakfast. The big 
meal with meat is taken in the evening. 

£fenSe: The Ya-^a- are extremely reluctant to accept outside artifacts or 
supplies. They are one of the most resistant groups to acculturation 
known. They are not particularly hostile to outsiders; they are just 
not interested in Western artifacts. 

Nutrition : (Analysis by Jeanne Nagle) Protein intake of the diet is most 
likely high, with meiit as the staple food. However, there are most 
likely deficiencies in vitamins C, A, and calcium. Vitamin B may 
be supplied with manioc as a staple food. 

^P"eCial:j-^°baCC° iS obtained bY trade or is grown locally. Supply might be 
difficult in view of the Yagua's traditional reluctance to accept out¬ 
side materials. 

Evaluation: The information is probably valid with the provision that it is 
somewhat out of date and there is no way of knowing whether or not 
the Yagua have been able to maintain their traditional resistance to 
acculturation. 
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SE 22 ZAPARO 

Il?.ntificatíon- taparo is a separate linguistic stock. The Zapiro call them¬ 

selves Kayapwoi. They are also known alternately as Saparo and Curarayes 

Population and Area; There are no reliable population estimates for the Zaparo 

They occupy part of the Department of Loreto in Peru and adjacent regions 
of Ecuador They live in the tropical rain forest area between the Maranon, 
Napo, and Pas taza rivers. 

Food.: Manuc u their .ttpt. food with mai«,, whue potatoes, yams, bananas 

îêf nòr T a,VmPOrta,,t ieCOr“lary Cr0ps- taro, and pumpkins 
are not used. Various animals arc taboo, includine the jaguar, water hog. ' 
» types of carton eaters and snakes. Crocodile white meat is eaten 

ofUsome^m , ® “T imPorta,lt activities an,, turtles are occasionally 
Ch.VkT m,p“ta"Ce "hsn availabIc- Surplus meat, is smoked over the fire. 
Chickens are kept and eggs are used occasionally. 

Habits: _ Men and women eat separately, eating from a large bowl. Dry food 

is placed on leaves. They do not use mussel shell or wooden spoons. 

Change; Chickens are a recent introduction and salt and bitter manioc arc be¬ 

ginning to be used. Further change may be expected as the Peruvian 
government tries to induce migration from the rest of the country into 
the Loreto area. 

Nutrition; No information. > 

Special;^ Coca is not used but tobacco is smoked and guayusa tea is drunk. 

Alcohohc drinks from maize, manioc, and wild fruit¡ are made and 
used but Palm wine is not popular. 

Evaluation: Information is somewhat sparse and out of date. 
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3F 1 - 1 CAMBA 
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Identification: Camba is ' region of Bolivia with a mestizo culture, much 
isolated from the rest of Bolivia. 

Population and Area: 80,000 in 1957. The Camba region is in the Depart¬ 
ment of Santa Cruz, Bolivia. It comprises the province of Warnes, 
the north half of Andres Ibanez, and the southeast corner of Ichilo, an 
area about the size of Delaware. 

Foods : Rice, manioc and maize are the principal agricultural products, with 
beef, chicken and plantain as the main complementary food resources. 
Some game, such as monkey, tapir, fish and dove, is hunted and fruits, 
such as banana, grapefruit, and mango, are of marginal importance. 
Palm cabbage is used and various offal products of beef are considered 
delicacies. Meat is never eaten without rice and/or manioc. 

Habits : No information. 

Change: The people are reasonably amenable to introduced foods, but are 
selective about their acceptance. Milk, butter, and cheese supplied 
under CARE was enthusiastically received but eggplant when introduced 
by Point Four program had no acceptance whatsoever. 

Nutrition: (Analysis by Jeanne Nagle) Malnutrition appears to be general 
throughout this area and the diet lacks many essential nutrients. 
The prevalence of goiter suggests lack of iodine. Calcium, vitamin A, 
protein and iron are obviously deficient. 

Special : Men make cigarettes from locally grown and dried tobacco. No 
other stimulants or narcotics are listed. 

Evaluation : Information is reasonably complete and reliable and is rela¬ 
tively repent. 
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SF5 AYMARA 

Identification: The Aymara are a large agricultural group of highland 
Bolivia and Peru. They are bounded by Quechua speakers on the 
west and several other smaller groups on the northeast and south. 

j3°Pu^ation and Area: 868, 137 in I960. The above estimate is for Bolivia 
only. No estimates exist for the same period in Peru. The Aymara 
occupy the Titicaca basis south to the Lake Poopo region in Bolivia, 
including most of the Bolivian altiplano between the coastal range on 
the west and the Cordillera Real on the east. 

Foods; The bulk of the food consists of vegetables and agricultural products, 
especially tubers and roots. The many varieties of potatoes available 
in the area are most important. Two-thirds of the potato harvest is 
made into chunu. Food is never wasted and even food offerings to the 
dead are later consumed by the living. Theft of food is common and 
children are known to steal food from their parents. Maize, barley, 
quinoa are grown and eaten. Meat is desired, but rarely available 
to the bulk of the people). 

Habits: Only two true meals are eaten each day -- one after sunrise, the 
other just before sunset. A very light lunch may be taken at noon, 
often consisting of parched maize or barley. 

Change: Little acculturation has taken place in the Aymara region but some 
acculturation is noticed in urban and semi-urban regions. 

Nutrition: Aymara diet is deficient in several respects. The diei is 
extremely poor in fats and deficient in vitamins A and C, iron 
and calcium, and is particularly low in energy-producing foods 
during the period of the hardest physical labor in the fields. Goiter 
is very common in some regions. 

Special: Coca is chewed by aü during the day to stave off hunger pangs and 
to keep going. Alcohol is widely consumed when available. Supply 
would probably not be too difficult in view of the Aymara's pre¬ 
occupation with food and willingness to accept numerous standard 
grains and tubers. 

Evaluation : Information is quite complete, although slightly d ;t. c. The 
large number of people involved and the diverse regh , .. >¡ cupy 
probably produce local differences in diet and attii.ncT- u; 
food which might be significant. 



SFS AYMARA 
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SFIO CHIR IGUANO 

^^'h¡^>»oarn”agriec^°,uraÍ South Aled Chahuanc“- K icuiturai bouth American Indian group. 

.«s7.0 ™l9i0-/rIatioD rmv°ha-de— 
acculturation and a iUUr^lystZ’TcU r " Ín part “> 
occupy the Department of Chuq^isaca Tar if ^ Chiriguano 
Bolivia. ’ ^a:riJa and Santa Cruz in southerc 

Food.! Maize is the most important foodstuff to the Ch; ■ 
lowing order of importance are pumpkin, t Chlr,8aa"‘>- I" the foi- 

aweet manioc, peanuts and barbary figs ' Tl^Chi P°tatoes' 
wild plants and animals of various tvpL' ,m, Chlrlguan0 coll<-‘ct 

hunting is a very minor economic actlvit’y nsutol ^ ^ 
only a few limited areas l^ianv Jiff T" Flshlng 15 important in 

•a^Vlto^r^^lf^ 
crops but are rare^cultivated" byThe ChiHguano!^68 Íatr0dUCed 

Nutrition: (Analysis by Jeanne Naelel tTio 
food types in this culture. Thl diet ^! t° be a ^arcity of 
essential nutriments denendin fv ° ^01131^ Peking in many 

riments, depending on the quantity of avaiiable food. 

Special: Tobacco is raised and smoked by a few who live near the Quetchua. 

— ■UatÍOn; Fairly ampíete but somewhat dated. 
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SF2Í SIRIONO 
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Identification: The Siriono are a nomadic Indian group, calling themselves 
Mbia. 

Population and Area: 2,000 in 1941; trend towards decrease. The Siriono 
occupy the provinces of Beni and Santa Cruz in Bolivia, in an area 
of about 200 square miles. 

Foods; Agriculture is of little importance among the Siriono, as they are 
generally nomadic. Maize, sweet manioc and a few other vegetables 
are grown but are of little economic importance. Hunting and gather¬ 
ing provide the bulk of the diet. Almost all types of animals available 
in the area are hunted and eaten with only a few relatively unimportant 
taboos. Fat meat is the preferred food but nothing that is edible is 
refused or discarded by the Siriono. Food is scarce and frequently 
is an obsession with them. 

Habits: The nuclear family eats together, the only real meal being late in 
the afternoon. There are very specific rules as to which part of the 
animal goes to which individual in the family. Snacking takes place 
almost continuously and a considerable quantity of food is eaten at 
night when available. Food is always eaten as rapidly as possible. 

Change: Very little information on change. A few acculturated Siriono have 
started using salt. 

Nutrition: No information. 

Special: Tobacco is used in small quantities occasionally and a maize 
alcoholic drink is consumed on some occasions, although this is 
not important to the people. 

Evaluation: The information is fairly incomplete and somewhat dated. 
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SG 4 ARAUCANIANS 

Identificatinn • Tue 

in cLindÍand8 11 ^d^Argermina^ ^ 

Population and Area- 67 873 in . , . 

Araucanians. There àre °k Î^8 figljre refers only to the Chile* 
N° trend* are in^ed -ore t Argent¡n- 

0f CWIe ““ A^™«oa. “ S V f;"" 
Food.- Ta . ^ant‘n ond Valdavia. 
-: The Arauoamans are Drim,----;! 

,. neat xa commonly made intm . ome& from their sheen 
of other agricultural ^ 0 nto ^ruel and bread a P 
and«»,» • 1 products are prodnreri • u oreacl- A variety 
and seasoning agents. Little fruit * ’ primarily vegetables 
conned when available HuIh 7aUable “ ‘ha area but i. 
Portant activitiee to the AraucanuL“ ga‘herinS are fairly Unim. 

Tile Araucanians do not strictl 

routine and meal, tend to be 1^0^^ ^ " three-m<!al a 

Change. The Araucanians appear to he 

0Í the faC‘ tka* *hetr principal ^ a^eT T ^ ^ ^ 
Nutrition rheir ¿¡et i. - P “re aI1 mtrodaood products. 

element, indicating somfty“ès“/ml?bI6' and certa‘n other 
•■ypes ot malnutrition are nroh^Ki 

S-i-tiom Information is fairl ^65611^ 

many detai‘» are lacking.’' C°mP “ and reaa°aably recent, although 

Reference«- 

. ~ 

*r \â . ‘ 0’ y 10. Hilger. M. Inez. AraiIc.nlan rhtM iif 
M!££ü¿nggm Coii0ctíon, Vo[> ^'liraI Bad<ground r* ». * 1 ornu 



SI7 MATACO 504 

! Identification: The Mataco (Mataguayo, Nocteni belon« fo f-v w . 
Huguistic stock. en; belong to the Matacoan 

20. 000 in 1875. No Inter population data are available 
but population probably mud -ri,« . ,, available. 

Mestizo population of tbe Gran Chaco.* They Uve in^he WÍth 

Argentine Chaco between the «io Pi.co^and aë Pao ^ 

Foods; 

^ f-d- —* nearly 

foods are fish and several seasonal specie! of fruU Sec'nJ 
maize, caraguata mnt- , , 1 iruit. becondary foods include 

different waters to get'rid "of the^oi ‘ WhÍCh mUSt be b0lIed £ive ttoe5 ^ 
watermelon, tapir armëdÛÎo rh.a ^ manl°C- Chicken- b—■ pumpkins, 
eat deer and peLary A 1™» , it and ^uit. They wil not 
periods. There am iariT ã ÍS restrict«d d“^»8 her menstrual 

elderly. AnimalTnëesUnëë aëe" “T8' WWCh d“'‘ hdld íor ü,e 

eontenls often constied ê. a vegëëa^e'ë"882^ th“r 

i Habits: 
Men and women eat separately, men first. They do no, speak while eating. 

i^prte^rltict^^ll^eTmigmr 8 « 
of Jujuy and Salta, so some accultu/atlon Is^mbabty goingT PlintetÍOnS 

Nutrition; No data. 

IÍ£g.ciai,: They smoke tobacco in pipes. 

Evaluation; Information 

References: 

■s fairly reliable, incomplete and not particularly up to date. 
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si 12 TOBA 

kienílfieation: The Toba are an agricultural Indian 
mingled with the Macovi and Mataco. 

group very much inter- 

Population and Area: 20, 000 in 1963. 
Formosa provinces in northern 
200 miles square. 

The Toba occupy parts of Chaco and 
Argentina, which is an area about 

— Ma^°r £ood ««urce, of the Tobe are sweet potatoes, .nanioc noodl. 

"d,ria1Car0nl a bread- Se«ndary «urce, include meat, fis'h for 

year mâ Tï ^ be™ at «rtain time^f the 
year. Wild fruits and berries and squash are used. Honey is a 

are lu relented' ‘'""“•r™ «bbage, carrot, Ld celery 

the TobIXtibe “ n°0dIeS and riCe haVe ba“ 

Habits: Two meals a day when food is available, 
afternoon or evening; when scarce, food i 
encountered. 

at midmorning and the late 
s eaten whenever it is 

anlh.e T°ba re8,l,, '“«y ‘yP'8 of vegetable, such a, lettuce, carrots 
and totrurtoe,. in spite of the fact that they may grow these items for' 

lid aoor. .“d r“tme di8heS 8UCh a8 a8ad° and Iocro ure relished 
“the di.tC however. Noodle, are very popular and a basic part 

Nutrition: (Analysis by Jeanne Nagle) This diet appears to be lacking in 
VI a min A, together with many other essential nutrients The 

fr0m a 8CarCi,y °£ aVailaMe íood8 Í«- time o ime and the situation compounds deficiencies. 

Sjaecial. the Argentinian drink, is a must among the Toba and is 

*ico^g;::tãT£:^a11 timea of the n° narc°tic - 

£i^|uaiiom Information is complete and up to date. 

References: 
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SKI - 1 TOBATI 

50 to 

I: jntification: Tobati is a small market town east of Asuncion, Paraguay, 
The inhabitants are primarily bilingual in Guarani and Spanish. They 
are basically of Spanish origin with a very slight admixture of aboriginal 
Guarani traits. The town is strongly typical <af all rural Paraguay. There 
are strong class divisions in the town. 

Population and Area: Tobati had a population of 1, 368 in 1949. The population 
of Paraguay as a whole is 1,768,000, including approximately 68,000 
Indians. Tobati is located in the department of Caraguatay. 

Foods : There is some class difference as to food intake and tHs difference 
is largely quantitative rather than qualitative for the same basic foods 
are known to the entire population except that the wealthier individuals 
have access to more and a somewhat greater variety of foods. Wheat 
bread may be served for special occasions. The basic crop food is 
manioc which is served at nearly every meal. Maize is of great im¬ 
portance and is usually planted in the same field as manioc. Cow peas, 
peanuts, sweet potatoes, rice, cabbage, beans, tomatoes, and squash 
are important in the diet. A few wild or semidomesticated fruits are 
used and a considerable variety of locally grown domesticated fruits, 
including citrus, coconut, pineapple, and papayas are available. 

Habits: The present population has hot mate before dawn. About 9:00 or 10:00 
a snack of cold manioc or fruit is taken. Dinner is usually served at 
noon and consists mostly of stew or roast meat if available. Hot : mate 
is taken again in the afternoon an d supper is a very light meal served in 
the late evening. 

Change: Acculturation has not occurred to any extent in this area and since 
cash is scarce, very little in the way of introduced foods is available. 

Nutrition: Iron and calcium deficiencies affect all Paraguayans. Small town 
people in general have a better diet than either urban or purely rural 
people. There are many inadequacies in the Paraguayan peasant diet, 
however. Peasants eat very few fresh vegetables,and onions provide 
about the only green food much of the year. Extremely bad teeth and an 
extraordinary prevalence of goiter is noted. 

Special: Cigars and cigarettes are smoked generally. Sugar cane spirits are 
drunk primarily by the men. 

Evaluation: Information is complete and reliable but slightly dated. The slow 
rate of change in this area probably would indicate that the information 
is still valid. 



SK 1 - 1 TOBATI cont. 
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SK 6 CHOR O TI 
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Identification: The Choroti are alternately called Xolota, Choloti. Teoloti, 
Soloti, and Solote. They call themselves Yo'shuaha. 

Population and Area: 2.nnn i« lor? t-i_... _ 
available-Th* rl +. V There are no newer population data 

iable. The Choroti occupy an area east of the Pilcomayo River of 
Paraguay. A number of them are also found in Bolivia. 

££2âfitaoêtt algitvlSehen„fand ^ the subsietence activities. 
fhÎïhÔrn i M gaml m the area are hunted and consumed by 
ettent ? K a"IOC “ m b°th cu1“^«! and used to some 
of the die^wu/r6?*8’ and 8maU anÍmalS are iairIT inoportant parts of the diet. Wild fruits are also eagerly gathered. 

ââÍÍHLMen eat separately. No information as to mealtimes- 
they probably are irregular since hunting, fishing and gathering generally 

are associated with infoimal and nonregular eating patterns. 8 7 

Clause: No information but it is likely that the group is now highly acculturated. 

Nutrition: No information. 

^Pecial: Tobacco is smoked in pipes. 

Evaluation: Information is old and incomnlotí» r Nudity. incomplete, prooably of somewhat doubtful 

References: 

2. AaEthno-Geographical Analysh of .he Ma«,„, coliwe of Tvo Mi.o 
Tribe, in .he G,.o Chaco. Compara,,». Mnooraohical s,„s,.. No. ,, 

20. Murdock, George P. Ou,Un. of Somh American Cukuren Boha.lo, Scieoc, 64. ,9S1 



SK 7 GUANA 

Identification: 
Kinikinao 
Terena. 
Brazil. 

The Guana are historically referred to as Chana, Echoaladi, 
’ ayana> Niguecactemic. They are also commonly called 
The Guana are an Indian group inhabiting the Mato Grosso of 

Population and Area: 3.000 in 1946. There appears to be a stable population. 
The Guana occupy a portion oí the upper Mato Grosso of Brazil 

Foods^ The Guana are basically root crop agriculturalists depending primarily 
on manioc. Matze is an important crop in most areas. Beans8'dried 7 
meat, and mate, are tmportant components of the diet at all times . 
«ice is also widely used when available. 

-■abits: and leftovers are consumed for breakfast. 
most apt to consist of manioc, dried meat, and mate 
meal of beans, rice, manioc and meat, if available, 
Individuals eat alone rather than communally. 

The midday meal is 
_• A more substantial 
is eaten for supper. 

Th? Te,IMa ar^n the °£ becoming acculturated into Brazilian 

o“tir rod^erir * 3“b“ ^ . 

Nutrition: No information. 

^■ecial: Commercial cigarettes are very popular among the Guana. 

— luati°n: ^formation is relatively incomplete and somewhat dated. 

References : 

1. Oberg, Kalervo. 

Institution. 
The Terena and the Caduveo of Southern Mato Grosso, Brazil. Smithsonian 
Institute of Social Anthropology. Publication No. 9; 6-51. 194Í7 

2. Altenfelder Silva, Fernando. Mudança Cultural dos Terena. 
Série, Vol. 3: 271-379. 1949. 

Revista do Museu Paulista. Nova 
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! The Kaskiha are a tribe of th. » ,. • 

J be confused with Arawak Guana, who were“« fheT/c^Vne““^:'.. 

I population and Area; 1,000 in 10?«. 

available. The population appeaTedTo^eTT POpulation are 

Kaskiha occupy a portion of Paraguay near 'he «ToMca«.“”6' 

«d cows a^e'ke^t'prir^rily^forr/hei^Ub^efaialthaSt<h''h' ^ 

^'J^fte^raÄ i“"-’ ~.£S 
wxld and semiwild fruits and vegetables ™?OTtiint- Various types of 

T°ads’ “akes. and horses are not uMiZeedreas'fcodUdÍ"8 alg0r0ba 

offers of food, Wev'er.^y bf rejected ^ aVailabIe ' Thesä 
Indians. 7 be reJected without fear of insulting the 

~anSe-i 11 appears that the people are emit* -it 

of .a,lmost any ßort. Probably a good de^ofaV0introduced fo°ds 
in this area. Y g a deal of acculturation has taken place 

Nutrition: No information. 

Special: Tobacco is smoked wu- i 

the demand for whisky is one'of the^ri h ■” feman<i and ““Ucations are that 
lag for Whites. 7 OÍ the reasons for the Indians work- 

Eyaluation: Information is badly 

References: 
out of date and relatively incomplete. 

“r Chaco. / 

2' BMl“- "“h“1' ''““‘•VokabUw. Aj^,. VI1, 26i ^ im 



SK 14-1 CHAMACOCO 

í¿Í£ÜÉ£áíi£Íli The Chamacoco (Tschamakoko) refer to themselves as Öschero 
There are three subgroups of the Chamacoco called the Horio, Ebidiso, 
and Turne reha. 

Population and Area: 1,865 in 1928; no more recent population data are avail- 
able. The Chamacoco occupy a portion of the extreme northern Gran 
Chaco of Paraguay. 

Huntlng and gathering provide most of thefòod for the Chamacoco. 
Wild fruits, roots, tubers, palm shoots, honey and both large and small 
game are collected. Fishing is questionable as an activity of any im¬ 
portance. Cows, goats and horses are kept but only cattle are eaten. 
A few chickens are kept but primarily for feathers rather than eggs or 
meat. A considerable number of taboos apply to the consumption of 
various birds and a few types of other game, particularly by the men. 

— blt8j The Horio and Ebidiso are not supposed to eat at night, but a few do. 
Sexes eat together, but not at the same time. Water is never drunk during 
a meal. People eat irregularly as food is available. 

£fenge: The Chamacoco are happy to obtain food from the Whites and appear 
to have no resistance to introduced foods. 

Nutrition: Salt is readily available in the area and the people appear to be 
reasonably well nourished. However, they are generally hungry. Childre; 
are often nursed until the age of four. 

£P--cia;1: The desire for tobacco is.the principal reason for the Chamacoco hav¬ 
ing dealings with the Whites. No information on alcoholic beverages. 

Evaluation: Information is moderately complete but outdated. 

References : 

1. Baldía, Herbert. Indianemudien im nordöstlichen Chaco /Indian Studies in Northeast Chaco. / 
Forschungen zur Völkerpsychologie und Soziologie. 230. 1931. 
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Icanlificatu^n: The Caingang are a small group of refugee Indian 
widely through the tropical forests. 

s scattered 

-opulatxon and Area: 106 in 1934; no newer population data are available and 
rt is possibie that the group may have disappeared entirely by this time 
The Caingang occupy portions of Santa Catarina province of Brazil. 

Foods: — The basic foodstuff of most of the Caingang appears to be meat, 
secured by hunting. Fishing is important among some groups. Agri¬ 
culture is of varying importance but is generally of strictly secondary 
importance as the groups are generally nomadic. Manioc is used when 
available as is maize, beans, pumpkins, and a few other crops. Manioc 
is made into bread. H ivianioc 

—ablts: 1:1 some groups the women have the unusual task of 
the husband's food. 

premasticating 

-hange:. This refugee group has persistently refused acculturation. 

Nutrition: No information. 

Special: No information. 

Evaluation: Information is dated and somewhat suspect in view of the fact 
that the groups are difficult to define. 

References: 

1. Metraux Alfred. The Caingang. Smithsonian Institution. Bulletin th.R,. 

Ethnoiogy, No. 143. Handbook of South American Indians. Vol. j:44s-47s loarT- 

2. Henry, Jules. Jungle People. New York. 1941. 

4. Paula, José Maria de. Memoria sobre os botocudos do Paraná e Santa Catharina organisada celo 
serviço de protecção aos selvicolas sob a inspecçSo do Dr. José Maria de Paufa /Memok 

on the Botocudo of Parana and Santa Catarina. Organized by the Indian Protection Service 



SM4 GUARANI 

Identification: The Guarani embrace a number of divisions all of whom 
speak related languages of the Tupi-Guarani linguistic stock. These 
data refer to the primitive Guarani, not to the relatively sophisti¬ 
cated main population of Paraguay. 

Population and Area: 1943 estimate for the Brazilian Guarani only was 
4, 000. No data available on the Paraguayan Guarani. They live in 
the southern part of the State of Mato Grosso in Brazil and in 
northeastern Paraguay. 

Foods: The staple foods are boiled sweet manioc, maize cakes and sweet 
potatoes. Secondary in importance are beans, white potatoes,rice, 
yams, yautia, watermelon, pineapple, papaya, onions, garlic, sugar 
cane, the meat of various wild animals, fish, and the fruit of various 
wild trees. Starch corn is preferred to flint corn and is grown 
separately. Many varieties of white potatoes and sweet potatoes are 
recognized. Salt is not used, wood ash is a substituta. 

Habits : No data. 

Change: There has been a major change in recent times from an emphasis 
on hunting to an emphasis on agriculture for subsistence. 

Nutrition: No data. 

Special: Only women smoke tobacco (in pipes) for pleasure. Shamans use it 
in ritual. Beer is made of corn, potatoes, and manioc, with sugar added 

Evaluation: Information is reliable, but incomplete and not up-to-date. 

References: 

1. Watson. James B. Cayuá Culture Change. Memoirs of the American Anthropoloeical Association 
No. 73:1-144. 1952. --—1 0-- 

2. Metraux, Alfred. The Guarani. Smithsonian Institution. Bulletin of the Bureau of American 

Ethnology No. 143. Handbook of South American Indians, Vol. 3:69-94. 1948. 
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“■gw. käs?ÄÄSssiiarcK* 
Population and Art»a- 2. 400 in lQ4f) tu» t 

the States of MaranhSo and Para ThevliV1” BraZÍ1 in 
rai» forest area of low soi! forttiity 7 ” m * tyP‘Cal tro^ 

-Itore. supplemented 

guinea fowl, tapioca cakes, yams rice^nf^ P°rl'' chicken- 
peanuts, beans, okra, capsicum pepper waterme?““t' CUC:umber> 
meat of wild mammals and birds Ptortoi«. í - bananas- the 
and other wild fruits. Honey L le^rZ c“'“ ^ frUÍt- 
meat of pies, goats and <min.= ,5,7 Se<i cersmomally. The 

not eaten. Kil is mainfylikai- a- 

Habits: No data. 

Change: They have acquired new niants ail/,u 

and hashish from the BraziUans, as well J^ohoUcT' ^ Papaya’ 
general patterns of food-getting have been 

Nutrition: No data. 

Special: Hashish is in widespread use in l™ 
in a roll of bark of the towari tree (Courftor!)“'“»^^ ^ 
principally by shamans. Alcoholic b^iS are used! " * 

SSWmn: Information is reliable, bu, not complete or entirely up-to-date. 

References: 

1. Wagley, Charles and Eduardo Galvao th» -r» u 

American Ethnology Bulletin laa ¿H^ËHj^tution. Bureau of 
Ï84Ë; «»Pdbook of South American Indians. Vnl. 

2. Wagley, Charles and Eduardo Galvào th» t» u 

Contributions to Anthropology L. SSa-m^LT^“ °f University 



SOS TIMBIRA 515 

--ntifÍCatÍOn: The Timbi- a *«up oí tribe, speaking . Gê ianguage. 

Population and Area: Ca. 1. 000 in • 

cal for... and .avala C0Verlng * of ‘-Pi- 

— Jl"'1“”« “ TU,Ch important now than fornaerly duo to tho lack 

thorgh ngoHglo oi.1!.' :rh"°C™^ .„Jal. aro hun .f 

aro eaten Z^Z ZZZZZlTTL ZTT^ ^ ^ 
...d., Soc^ry loTar. p^r-cMclr- kT “d Pilm frUi* “d peooer rir» K»/ PorIC* chicken, beef, sweet manioc, 

PP . e, beans, peanuts and various game animals and birds. 

Habits: No data. 

^^odu““ P.?p?etaír.0liDn'ing "V ^ agricultural 

wa. unknown to them. Cooking "pot. Idlreor81”1117, b“Uing food 
from the Brazüians. g ? ¿ fireplaces were borrowed 

Nutrition: No data. 

Special: No data. 

—1UalÍ-- D*'a “e «“aw., but incomplete and not up to date. 

References: 

'■ .. 

IS. MüJdock; <j. P.^ OutilDe ofSomi Amalen eu|m„. Betov|0, Miatl Vo, ^ 
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Timbir^tribes gTUng“ge.gr°UPed ^ EaS,ern 

° The?0' /ÍT Uve ¡n ,he Stata OÍ Ma«^o *= 
o£ tropical forest^nd aavaLT" tWOen 400 -ilea 

Foods. Rice as a staple is now preferred slíerViti , . 
is not quite as abundant. Meat obtained from manioc' but 
Other foods are domestic meat (beef pork cM^e t° ^ 8taple' 
manioc, bananas, orances beans s’wP + * * hlcken. turkey), sweet 
Milk is a delicacy and is usuallv eat T P°?atoes* and peanuts, 

would a cereal. Th«« is verv Ltf ^ T ^ ^°° fl°Ur as we 
mentary cooking: roasting heaf 6 • 0°u preparatlon beyond rudi- 

with hot rocks, and lately,boiling^sït^nd^ed8' CO°kÍng Under ^onnd 
seasonings. All foods must be well-^ok^d r the 0lÚy 
There is little saving of food; Cs^^ ^^ 

^oTLT'lull ¿TrZTt Tiand havo prepared ¡t-at 
around 7: 00 a. m., midday7 5- oo'n rv, t0 haVe some food 

‘•#r a”Vther; ” ea^en * ZtZ ^ ^ 

whileereaSg.married mU8t 6at toge‘her. Very littleTla'Ï t0' 

Change: They are quite willing to trv 

goods. The diet of the local Bra^iliaas r^/eT^ee. 

^rfed, ^h^yI^e7s^ferlng^fronTmaln^°1 fC°d abundance. Now, if not 
have changed their diet and because thef ^ IOn*. ThlS 18 bo£h hecause they 
changed. Clearly, they now lack ¡oitl ^ ' pr°c*ri"g food has 7 

ey now lack iodine and proteins in sufficient quantity. 

SP£Hal: The whole population smokes when thev , . v 
marijuana is obtained. 7 Can ®et tobacco* Occasionally 

•EïSÜitm?: Information is complete, reliable 

References; 

and up to date. 

1. Crocker, William H. IffiAF Food Study Ouaelnnn.t.. m—..n 1963 



SP6 AUETO 

Identification: The Aueto speak a language of the Tn™ r 
and are made up of several subtribes T“Pi-Guaram stock, 

^ P t hey livedonrthe’sho4r0esnof9tht'cTlhe P°pUlation wae declining at that time 
in Brazil. f ^ CullSeU RlVer in the State of Mato Grosso 

£oods: They subsist by slash-and-burn aericultnv0 i 
fishing, hunting and gathering. Bitter“ 1 Zs "a ^ 
usually made into cakes. Fish, meat or turtV P d 18 
kind of sandwich with manioc bread Manior ^ &re 6aten aS a 
also a basic food. Secondary food« i i ^ and piqui fruit 8ruel is 
mangala fruit neanut« L lnclude sweet potatoes, maize, 

terrapins and’their eggs, and vario^kinds^f'h-ndtS/and ShootS* 
duck). Cebu, and howler monkeys are eate^at mUSC°Vy 
every day, but other meat is unimportant J I n 7 h 
boiled, while fish is broiled or roasted. ' ‘eSS are 

The women and children eat at all times of the day. 

Change: Since the Brazilians are now movine into th* n« v 
much more acculturation may be expected. ßU 

Nutrition: No data. 

SEecial: Tobacco is grown and used in shamanistic rituals. 

Evaluation: Material is ifairlv reliable k,,* • , airiy reliable, but incomplete and not up to date. 

References: 

Institute of social Antg^^rbltal^NQ0' 

Î. W«y«. Edemu,. O^eeChy. New York, 1»58. 
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Identification: 
stock. 

The Bacairi speak a language of the Cariban linguistic 

Population and Area: Ca. 250 in 1947. They live hi two groups in the 
Upper Xingu River region in the State of Mato Grosso in Brazil. 

Foods: They subsist primarily on slash-and-burn agriculture, supple¬ 
mented by fishing and to a lesser extent by hunting. Bitter manioc, 
sweet manioc, maize and sweet potatoes are the staples. Manioc 
is made into cakes, while maize and sweet potatoës are generally 
roasted. Other foods include white potatoes, beans, peanuts, 
monkey, deer, peccary, tapir, fish, lizards, turtles and turtle 
eggs. Turtle eggs are roasted. There is some geophagy. The 
sucuri Igunectes murinus) is rejected. Maize flour is mixed with 
honey and water to make a nonalcoholic beverage. 

Habits: Food is generally dipped in oil before eating. 

Change: The Rio Novo group has adopted many Brazilian customs. There 
is quite a bit of trade with the Aueto, Trumaif Waura and Yaruma. 

Nutrition: No data. 

Special: Tobacco is smoked in cigars. 

Evaluation; Material is fairly reliable but incomplete and not up to date, 

References: 

institute of Social Anthropolofly. Publication No. 18¡ 69-81. 1953. -- 
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Identification; The Caraja include three tribal divisions, the Caraja, 
Javahe and Shambioa. They form an independent linguistic stock. 

an(* Area: 1, 510 in 1939. They were estimated at ca. 10, 000 
in 1910. They are centered on the island of Bananal in the Araguaya 

^ River in the State of Goiaz in Brazil. 

Foods: They are primarily a fishing people, but they also hunt, collect 
turtle eggs and honey and wild plants, and engage in intensive slash- 
and-burn agriculture. The primary foods are fish, bitter and sweet 
manioc, maize and meat from hunted animals. Secondary foods in¬ 
clude sweet potatoes, yams, beans, squash, gourds, peanuts, bananas, 
pineapples, papayas, watermelon, sugar cane and palm fruit. Meat 
and fish are generally boiled while manioc and maize are usually made 
into soups. Vegetables are sometimes baked in sand. Maize is the 
only food preserved and is dried on the cob. Manioc flour is eaten 
with turtle eggs. 

Habits: No data. 

Change: The Indian Service has introduced maize, rice, green beans, sugar 
cane and bananas. Maize became a staple as a result. The Caraja 
have become one of the most visited tribes in Central Brazil and several 
movies have been made in the area. Much acculturation is going on. 

Nutrition: No data. 

Special: They are heavy smokers; some cnildren beginning before they are 

weaned. They smoke tobacco in short, cylindrical pipes. 

Evaluation: Information is relatively complete and reliable, but not par¬ 
ticularly up to date. 

References: 

1. Upkind^W.- The Caraja. Smithsonian Institution. Bulletin of the Burea,, nf 

— no °ffy’ N°‘ 143, Handbook of South American Indians. Vol. 3:179-191. 1948, 

2. Vellard. Jehan. Six Moil au Pay, de. Karaja. et des Cayapôs. La Géographie. Vol. ñ3- 
34-59, 117-136, 299-306. 1935. --— 
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SP17 - 1 MAMAINDE 

Idje^úficatlon; The Mamainde Indians, x.ho call themselves Mama'nciru 
are closely related to the Nambicuara. The data refer to one of the’four 
known villages. 

Population and Area: Ca. 100 in 1963. The Mamainde live in the state of Mato 
Grosso in Central Brazil quite close to the border of the state of Rondônia 
They occupy approximately 500 square kilometers of a subtropical plateau ' 
region. r 

F o cd s: The more important foods include manioc, beans, ant-eaters, quatvs 
Wi a 1 í •»•vs ÿ-*-. *■% _\ , • . ^ • 

animal similar to a raccoon), cutia, monkeys, tapirs, birds and fish. 
Secondary foods are locusts, sugarcane, and rice. Food is not too abundant. 
Preparation is rather simple and they have very few kinds of dishes The 
most eiaborate dish is manioc cakes. They don't eat snakes, frogs,’ beetles 
and the jaguar. Meat is generally roasted in the fire. Salt is used. 

HabUs: They eat when hungry and observe no formal meal times. A man takes 
a ceramic pot first, eats a little and passes the pot to his wife, she passes 
it on to the children, then to the dogs, then back to the man. They rarely 
offer food to visitors and do not object to being observed eating. 

Change: They have accepted the following non-native foods: rice, sugarcane 
beans, sugar, salt, peanuts, candies. They accept non-native food readily 
without hesitation. y* 

^Utrit;on: (Analysis by Jean Nagle) There is an obvious lack of calcium, 
phosphorus and protein in the diet--resulting in bad teeth. Green leafy 
vegetabies are also absent and this may account for a further mineral and 
vitamin deficiency. 

Special: Only the men smoke, genei ally cigars--one or two a day. They also 
prepare a drink by soaking piqui fruits in water which might have a slight 
stimulant action. They also use pop-corn. 

Evaluation: Information is complete and up to date. 

References: 

H Aytai, Desiderio. HRAF Food Stud^Questionnalre. Unpublished. New Haven, 1963. 
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SP17 NAMBICUARA - cont. 

References : 

iliiiSliS-SÍ^SSiiLáflí^^o^^Publlcatton J^o.0'l^44. ^?.nian ^^tution, 
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SP17 NAMBICUARA 

Identification: The Nambicuara are a primitive, food-gathering group 
divided into many dialect groups, which differ little culturallv. 
The society is unstratified. 

f^iltóonjui^Area: About 1, 500 in 1939. They occupy quite a large area 
in the dry plateau area of the western Mato Grosso in Central Brazil. 
Population was formerly much larger (ca. 20, 000) but a low birth rate 
and repeated epidemics have cut into it heavily. 

Foods: Economy is based upon hunting, collecting, and seasonal horti¬ 
culture. During the dry season the diet is based on foods hunted and 
collected, e. g., honey, wild fruits and seeds, rats, snakes, and 
deer. During the rainy season they cultivate their crops and catch 
some fish. Crop plants include peanuts, cara, sweet potatoes, beans 
manioc and maize, none of which appears to be a staple, although 
maize and manioc have some importance. They cannot bear salt or 
pepper and hot food is cooled before eating. Although they have 
chickens, they eat neither meat nor eggs. Meat is usually only partly 
roasted. There is no animal they will not eat. 

is geae?a<Ur Shared' Children eat first, the women 
ter. Hands and fingers are the eating implements. Meals are taken 

when there is enough food to eat. 

~hang.eî They are Probably fairly resistant to change. They have a record 
of murdering white missionaries sent in to proselytize. Since they are 
far from any main centers of population, there is not much chance for 
acculturation. 

Nutrition: No data. 

Special: They are ardent tobacco smokers. Even children under two are 
given cigarettes. 

Evaluation: Information is incomplete, but reasonably up to date. 

References: 

i. Lévi-S^“.Claude. UVie Familiale et Sociale des Indien, /}:amiIy and 
Social Life of the Namhtkwara Indians/. Pari», 1948, “ y 

2" LéVÍ‘S0trf Amen1411?; T,heNambIcuara- Smithsonian Institution. Bulletin of the Rnre*,, 

ifl u Tjlü 0 ^’ N0‘ 143, Handbook of American Indians vm 

3. Lévi-Strauss. Claude. The Social and Psychological Aspect of Chieftainship in a Primitive 

Tribe: The Nambikuara of Northwestern Mato Grosso. Transactions of the New York 
Academy of Sciences. Series U, Vol. 7:16-32. 1945. ----—— 
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SP 19 PARESSl 5S'i 

Identification: Th» . 

fixups called ^ ^ 

“ "••• -- - “• ^^TKsasSSÄS ~ 
Population and Area: l^n ioît. 

^-^rVTen a continuou; decH„rin thfu““0^ are availab1-. b»t 
are probably near extinction at the nre Um er 0Î tllis Sroup and they 
part of the Mato Grosso a'dTn* -f! ^ ^ 
Upper Paraguay rivers. delimited by the Arinos and 

F-^: a^.P^Är —iS - -lr 
on the barbacoa apparatus. Manl»^, , a animals- ¡s roasted 
pans. Maize or manioc is pounded ¡1 1® ’ SieVed' and roasted in clay 
with wooden pestles. Gourds are the cyllndricaI wooden mortars 

Poaching of domesticated cows owned byae^M T Utan5US UtUÍZed' 
formerly an important subsistence act^tv pfStIZOS in tha area „as 
some importance for their meat Chlri V' P sS are raised aid are of 
Mai« is a primary starch íãn l »f "f and ducks ara also used, 

ia also of great importance. Iweet plme ^ ^ 
portant in a secondary sense. Potatoes. beans, and yams are im- 

—abits: No information. 

controlled by th^MestiTo^AelTnTwhTh ^ ^ ÍS essentiall7 
remaining are probably highly accuTturated™10 ÍndÍCate that the Paressi 

^trition- No information. 

beverage. No 'iXmaTion on^oTacl" or uílsl“* PrePare an alCOh°Uc 

~1Uat— I”ÍOrmaliaa ‘a scanty and somewhat out of date. 

References: 
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Identification: The Shavante are a Ge-speaking group who refer to themselves 
as Auwe. They are very similar to the Sherente. 

Population and Area: 3, 000 in 1961. The Shavante, officially classified as an 
unpacified Indian group, occupy part of the state of Mato Grosso in Brazil. 
Their area is a circle of about 50 miles in diameter in the vicinity of Bio 
das Mortes. The area is a high plateau region which can be classified as 
semitropical. 

Foods: The Shavante are primarily seed agriculturalists. Root agriculture is 
of secondary importance. Hunting and fishing and collecting are sig¬ 
nificant but not dominant economic activities. Most food is eaten raw, 
including meat which is only slightly cooked. Salt is refused and no pre¬ 
pared beverages of any sort are used. Maize is a primary starch staple . 
Sweet manioc is of almost equal importance. Beans, rice, and sugar cane 
are of some importance. 

Habits: No specific mealtimes are adhered to. Mealtime etiquette is entirely 
informal without any ceremonial. The sexes usually eat separately. 
Preparation of food consumes very little time and they stop eating only 
when they have exhausted the supply of food. 

Change: Some of the Shavante are missionized and they accept rice, sugar cane 
extract and such new foods as chocolate, condensed milk, cookies, and 
candy. The unpacified (or nonmission) Shavante are resistant to change. 

Nutrition: The general health level of the unpacified Shavante is high. Common 
salt appears to be lacking. 

Special: They do not use narcotics of any kind and do not smoke tobacco. Only 
a few marginal and acculturated Shavante will accept tobacco. They dis¬ 
like any food containing salt. 

Evaluation: The information is recent, reliable, and reasonably complete. 

References: 

1. Aytai, Desiderio. HRAF Food Study Questionnaire. Unpublished. New Haven, 1964. 

2. Lowie, Robert H. The Northwestern and Central Ge. Smithsonian Institution Bulletin of the 

Bureau of A merican Ethnology. No. 143. Handbook of South American Indian,, või. i: 
477-517. 1946. ““ “ 



SP25-1 KUIKURU 

Identification: The Kuikuru (Cuicuru, Guikuru) consist of a single village and 

are not part of any larger tribe. 

Population and Area: 145 in 1954. They utilize an area of about 50 square miles 
-in the northeastern part of the State of Mato Grosso in Brazil. The 

environment is lacustrine, in a tropical lowland forest and grassland area. 

Foods: Root agriculture and fishing provide the basis of the diet. Staples include 
fish, manioc, maize, sweet potatoes, beans, peppers, mangaba fruit, and 
piqui fruit (which is seasonally important). Beiju (manioc cake) and fish 
paste is a common diáh. Meat (except for monkey meat) is not eaten. Turtle 
eggs are seasonally important. They have a passion for sweets and salt is 
also liked very much. A certain amount of elaboration occurs in food prep¬ 
aration, but only to vary and enhance the diet, not as a ritual, fasting occurs 

at time of childbirth. 

Habits: There tend to be three mealtimes a day, but there is a good deal of eating 
between meals. A Kuikuru family likes privacy when it eats. Usually the 
men are served first, and they begin to eat immediately. Women will eat 
with the men if time allows. 

Change: Sweets and salty items are readily accepted. They have taken readily 
to brown sugar candy, sugar cane, rice, and beans, although they have not 
been established in the culture. They tend to avoid green leafy vegetables 
and reject red meat; these would be difficult to introduce. 

Nutrition: (Analysis by Jean Nagle) This dièt appears to be excessively high 
in carbohydrates and low in protein. The diet is also lacking in many essential 

minerals and,vitamins. 

Special: Tobacco is smoked only by the five shamans in the village. There are 
"* ño other narcotics or stimulants. 

Evaluation: Information is complete and up to date. 

References: 

1. Carneiro, Robert L. HRAF Food Study Queitionnalre. Unpubliihed. New Haven, 1963. 
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Identification: The Mundurucu, who refer to themselves as the Weidnéhyei are 
a Tupi-speaking tribe. They are mainly in contact with the Neo-Brazilians 
and the Parintintin. 

Population and Area; 1250 in 1953. Population formerly much larger, but 
depleted by war and assimilation into the Neo-Brazilian population. They 

i are found in a fairly large region in the southern parts of the Brazilian 
states of Amazonas and Para, particularly along the middle Tapajoz River. 

ï 

I Foods: They subsist partly on horticulture and partly on hunting, fishing, and 
! gathering. Bitter manioc is the staple. Also important are yams, sweet 

potatoes, maize, beans, pumpkins, peanuts, bananas, fish and game. Some 
of the dishes prepared are roasted sweet potatoes, banana mush, manioc 
bfoth and cara fruit soup. 

Habits: Men eat in the morning and at night. Women and children eat small 
portions all day long. Men eat together in the village men's house; the 
oldest men eat first, the boys next. 

! 

j Change; Many seem to be acculturated to the local Neo-Brazilian culture. The 
local diet, however, is much like that of the Mundurucu. 

Nutrition: Fish and wild pig are the main protein sources, the former particularly 
for the riverine communities. 

' Special: Tobacco is smoked in the form of cigars. 
j _ 
I Evaluation: Material is incomplete and perhaps not completely reliable. Some 
Í of it fairly up to date. 
! 
! References; 
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4. Horten, Donald. The Mundurucu. Smithsonian Institution. Bulletin of the Bureau of 
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I Ide^mcation: The Yanoama ar. a predominantly nomadic group, although a 
few aedentary agriculturalists ar. found among them! The data here 

of t£ai vPrimarÍly t0 the Surara and Pakidai who are the southernmost 
' fL tL ZTTJr0aPS' data WiU *en'rall)r »« to hold true 

frúaír -K J C grOUP WhlCh i“clude the Waic*- Shiriana, Sanema 
(Guaharibo, Samatan, Nabudub, Pubmatari and Taclaudub). 

P£pulatlon and Area; 20, 000 in 1963. The Yanoama occupy the states of 
Amazonas, in Venezuela and Brazil. The area is a large one in southern 

and RíTr a n0r‘htrn Brazi1’ including the headwaters of the Orinoco 
and Rio Branco and northern affluents of the Rio Negro. 

. The Yanoama are primarily hunters with..fishing as a relatively un 
important secondary activity. Fruits and vegetables are of some 

IToasTed" sluis6 "o? ^ animals- is most often toasted or roasted. Salt is not eaten but ashes and pepper (Piper) are us^rf 
cley xs also repor,ed to be aateu a, certain s^a^ons ofthe year otlysmaU 

Hem °tZ:T Urge £iSh Y' SUPP0Sed t0 hava a''il °‘ 

uant”meir«^r^i:r^“Ä^uSreg- 

Joùrea^bl,“..“ “meïr ^ SDaCk* ír““ ara — 

—^tu^rs"^^^5 T7 “T,!1, U8UaIly -ly of bananas or 
is a small V t h! &Shí8 0f he Preceding day's fire. At midday there 
fruits or J8" "'’tf1.10 the forrn °i banana soup or miscellaneous other 
he d erS* í¿ ^ere is meat left over from the preceding day it will 
be used as a noon meal. The main meal of the day comes at suadown 

Nutrition; No information, 

borí11 v' but^the,m°kad- A1«11»“' drinks are not used 
time. ira probably «O'”« »«log imported at the present 

Evaluation: Information is complete and up to date in an area which is under, 
going considerable acculturation. 



SQ18 YANOAMA - cont. 

References: 

529 

1. Wilbert, Johanne», indio» de la Region Orinoco-Ventuari. Fundación U Salle de Ciencias 
Naturale», Monografia no. 8, 266. 1963. ' ■ - 

2. Koch-GrQnberg, Theodor von. Vom Roroima zum Orinoco. Vol. 3. Stuttgart, 1923. 

3. Becher, Hans. Die Surara und.Pakidai. Zwei Yanonami-Stämme in Nordwe»tbra»llien. 

Mitteilungen au» dem Muteum für Völkerkunde ln Hamburg. Vol. 26:138. 1960. 



SQ19 - 5 CUBED 
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• Identification: The Cubeo are a Tucanoan-speaking group who form part of a 
larger grouping known generally as Tucano. They are in contact with the 
Uanana, Karapana, Tucano, Tatuyo and Umaua. 

I Population and Area; 000 in 1940, They occupy a fairly large tropical 
I forest riverine lowland area in the Comisaria del Vaupés in Southeastern 
i Colombia. 

I Foods: Bitter manioc and fish are the staple foods. Also important are tapir, 
peccary, paca, agouti, deer, armadillo, frogs, ants, grubs, and monkeys, 

i Less important are pineapples, bananas, plantains, yams, sweet potatoes. 
; and various other tubers. Capsicum peppers are a necessary condiment 

while maize and sugarcane are delicacies. Dogs, chickens and chicken 
eggs are rejected as food. Manioc cake and fish, and fish paste and 
capsicum peppers are two dishes usually eaten in combination. 

There are generally four meals a day. Sexes eat together when in the 
household, separately when several households eat together. Feasting is 
limited to close kin. They eat in moderation, but the mail meal must 
include cassava cake, animal protein and capsicum seasoning. 

¡ Change: Food habits are stable and conservative; e. g., they raise both chickens 
: and scallions but eat neither of them. By contrast they are experimental 

in beverages, alcoholic as well as tea and coffee. 

iNutrition: (Analysis by Jeanne Nagle) The diet appears to be lacking in milk or 
milk substitutes which furnish protein and many essential vitamins. Green 
leafy vegetables and citrus fruits also appear to be lacking. Vitamins A, 
C and D are most likely consumed in insufficient amounts. 

Special: Coca, tobacco and banisteria are taken regularly. 

Evaluation: Information is complete, reliable and generally up to date. 

References: 
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iJfiïiÉfJËSE: The Waiwai are a Cariban-speaking group of mixed origin, 
racially dominated by the Parukoto. 

.Population and Area: 180 in 1959. They are a rather isolated group living 
in the Serra Acarai on the border between British Guiana and Brazil. 
They occupy an area of about 500 km. from north to south. It is almost 
impossible to travel east and west in the mountainous area. 

Foods: Agriculture is the chief industry and is supplemented by hunting 
and fishing. There is not much collecting. Bitter manioc is a staple. 
The daily diet was tapioca (manioc) juice, manioc bread and pepper¬ 
pot (a sort of stew made out of anything available, but with a vege- 

I table base)‘ Meat « almost never roasted or fried -- it is ushally 
' cut UP and thr°wn into the pepperpot. It is sometimes smoked and 

toasted. There are a number of specific taboos connected with shaman- 
stic practices, hunting, childbirth, and the various rites of passage. 

Plantains, meat and fish are primary foods. Many kinds of roots are 
grown (yams, aroids, etc.). 

~abit?.: The individual family normally eats together at about 5: 00 to 6: 00 
a.m., and a midday meal is taken at about 1: 00 p.m., either individ¬ 
ually or more usually a common meal prepared at the instance of the 
headman, where first men and then women eat. They generally have a 
third meal at 5: 00 to 6: 00 p. m. 

Change: The cultivation of sweet manioc,maize, farinha-makinc (a soecial 
. ype o£ toa8ted bitter manioc flour),and the sugar press were intro- 
( I duced by the missionaries in the late 1950's. It would seem that the 

Waiwai are quite receptive to new forms of diet. The missionaries have 
forbidden the drinking of alcohol among the converts (they are a funda¬ 
mentalist sect). Other Indian groups in the area are now living with the 
waiwai and are being rapidly 'acfcujtüratèd to.thfem, 

^■t.r^ti°n; (Analysis by Jeanne Nagle) This diet is more than likely de¬ 
ficient in many essential minerals and vitamins. With the absence of 
wheat products, milk and dairy products, green leafy vegetables and 
citrus fruit* there are most likely many nutrient deficiencies -- vitamins 
A, D, B Complex, C, calcium and phosphorus. 

^■Cial: Tobacco is cultivated and smoked. A fermented drink made from 
manioc is drunk by the pagans. 

Evaluation; Information is complete, reliable, and probably up to date. 
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SR4 - 1 SURINAM JAVANESE 

Identification: The Surinam Javanese are generally Moslem and live in an 
area also populated with Creoles, Hindustani, Chinese and Dutch 
Europeans. 

Population and Area: 43, 000 in 1959. They formed 16. 3% of the total 
population of Surinam that year. They live principally on the low¬ 
land, coastal area of Surinam. The area covered is about 8, 000 
square miles. 

Foods: Their economy is based upon seed agriculture, followed by fish¬ 
ing and gathering. Rice is the staple. This is followed in importance 
by fish, shrimp, vegetables, coconut, manioc, sugarcane, mangóos, 
beans, chicken, wheat flour, eggs, bananas and plantains. Papaya, 
breadfruit, citrus fruits, peanuts and tomatoes are marginal. Deli¬ 
cacies include canned sardines, milk, tea, sugar, coffee, soft drinks, 
beer, candy, ate. Pork is said to be rejected because of the Islamic 
taboo, but it is not available in any case. There are generally no 
taboos on food, except that during the month of Ramadan.no food is 
eaten during the daylight hours. Tea is the principal beverage and is 
used throughout the day, especially for visitors. 

«¿bits: There are no fixed mealtimes, although most eat early in the 
morning after getting up and before leaving the house. Children eat 
before going to school. Generally people eat again when coming home 
in the evening, though irregular meals are taken during the day. Ac¬ 
cording to mealtime etiquette, meals should be taken inconspicuously, 
preferably alone, or facing the wall, or taking the plate outside. ' 
Ideally the male household head should eat first, but in practice this 
may not be observed. The sexes eat apart. 

Change: There is a certain amount of interest in foods of Chinese and 
Dutch origin, and occasionally these are tried, but there is no full- 
scale acceptance as yet. 

Nutrition: Starch is abundant and protein seems to be adequate. The 
people appear well-fed and healthy. 

Special: Tobacco and betel are used, but not both by the same person. 
Older people tend to chew betel, younger to smoking. Alcohol is 
used rarely, mostly on festive occasions. 

Evaluation: Information is reliable, complete and up to date. 
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is;r¿zl'V:re r* ^ ^ 
The t.rm Djuka ls used by th8m t0 desid—teteet Negroes ZZÙZ 

Populätion and Area: 20. Qon lo-jn m. 

rSey live In .câttered vllù J! alen^l, ^ d*ta available. 

S“^al , 

bdz? nuts are considered a delicacv Rna ^ <- • 01 °f stews. Maripa palm 

them! ^ h“ ^-D0rr 

«d casa^ava"r^ad^uIn^TormUg paof ZZïZÎZTiZ T““ 
scarce, they eat little. 8 ^ nC mea1, Slnce food is generally 

Change: No data. 

™ûdl" r1"5 to be ade<iuat<! in b“' V-in r urb^Sr “ - --=- ls 
P , and calcium and phosphorous. 

Special: They smoke tobacco in pipes and take liquid snuff-in thei 

Evaluation: Information is incomplete and is not un tn Haf k 
reliable so far as it goes. t0 date’ ^ut is probably 

Beierenceat 

nZiLT ZZl *ITU" 
*' ^ g|eh.l The Buih Negroei of Dutch Gujanj. New Y«k. l»3l. 

r nostril.«-,, 



1 SARAMA RIVER CARIE SR9 - 1 SARAMA RIVER CARIE 

The Carama River Carib are the most primitive of a group of 
Carib tribes living along the northeastern shore of South America. 

Population and Area; 600 in 1933. No recent population data available. 
They live in the Sarama River area of northern British Guiana. 

Foods: Bitter manioc, fish and game are the staple foods. Animals used include - , . r ~ Li LAiiCk UÖcQ inCiuQG 

f„lag î',tapl,r' peccary’ deer* tinamou, turtle, and bush turkey. Secondary 

ZTerT T* P T'°íi bananaS> Pineapl>1“- -g—ne, ^uaeh. ^T/e, 
p ppers, and palm cabbage. They have two varieties of plantain, ten of 
bananas, four of pineapple, three of yams, two of squash and two of maize. 

f, h; 5"eat' and manloc are the only travel foods. Monkey meat is not eaten 
Most things are eaten in combination in a pepper pot of meat, vegetables and ’ 

! whatever else might be available. 

Habits: They have no set meal times, although morning and evening meals are 
common. The men and boys eat first. Manioc bread made into sandwiches 
are common, sometimes with fish and peppers. 

Slow accuit^ti ls probably going on_ Aircra£t commonly vi8it area 

now and there is more intercommunication with other areas. 

Nutrition: No data. 

Special; Tobacco is smoked in cigarettes. 

Evaluation; Information is incomplete and dated, but fairly reliable. 

References: 
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Identification: The Macusi (Makuschl) Is an agricultural tribe of the Cariban 
stock. It is made of five subgroups who "distrust" one another. They have 
fairly close relations with the Wapishana. 

Population and Area; 3, 000 in 1913. No newer population data available. They 
are the largest tribe between the Rio Branco and the Orinoco. They live in 
the border country between Brazil and British Guiana in a tropical forest 
and plateau area. 

Foods: Though primarily agricultural, they do considerable hunting, fishing and 
gathering. Bitter manioc, maize and peppers are the staples, but beans, 
squash, sweet potatoes, pumpkins and pineapples are also grown. Manioc 
cakes are the daily dish, but there is local variation depending upon the 
environment, with the other foods. Sick animals are not eaten. A pepperpot 
stew with manioc cakes Is the usual meal. 

Habits: No iftformation. 

Change: There Is probably some change toing on but the central area is quite 
isolated. 

Nutrition: No information. 

Special: Tobacco smoked in cigars or in pipes by the men principally. 

Evaluation: Information is meager and much of it dated, but probably reliable. 

References: 
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Nordbrasilien und Venezuela in den Jahren 1911-1913. /From the Roroima 

to the Orinoco: Results of a Trip in Northern Brazil and Venezuela in the 

Tears 1911-1913./ Ethnographie, dritter Band Vol. IH446. 1023. 
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Identification: _ The Taulipang (Arecuna, Yarecuna, Yauricuna) are a tribe of 
the Cariban linguistic stock. They are part of a larger cultural grouping 
known as Pemon. 

Population and Area: Ca. 1250 in 1913, No later data are available. They 
were formerly much more numerous but epidemics have cut into 
their number. They live in the tropical forest and savanna country 
of northern Brazil and southern Venezuela, covering a great area, 
but with little dialectical or cultural variation. 

Foods: Fishing is more important than hunting but the economy rests prima¬ 
rily on horticulture. Bitter manioc and maize are the staple foods, but 
sweet manioc, beans, pumpkins, sweet potatoes, yams, gourds and 
bananas are also important. The meat of several kinds of deer, peccary, 
tapir, anteater and large birds is relished. Fish also is important. 
Capsicum pepper is the important condiment and is used primarily in the 
common dish, the pepperpot stew of meat and/or fish and whatever vege¬ 
tables may be available. Honey, iguana meat and eggs, and turtle eggs 
are counted as delicacies. There is much local variation in the diet de¬ 
pending on the environment, e. g., the Roroima area is deficient in 
game and fish, so the diet in that region is almost completely vegetarian. 

Habits: No information. 

Change: There is some acculturation going on, particularly in the Roroima 
region which is becoming a tourist attraction. In general, though, the 
area is still quite isolated and is visited mainly by prospectors. 

j^utr^on: (Analysis by Jeanne Nagle) This diet appears to be lacking in ade¬ 
quate protein intake. The vegetable and fruits also appear to be some¬ 
what scarce and thus the diet undoubtedly has many deficiencies. 
Vitamins A, C, D, calcium, phosphorus and iron all seem to be lacking. 

£Pecial: Men srn°ke tobacco as cigars or in pipes. Tobacco chewing is not seen 

Evaluation: Information is reliable, reasonably complete, but probably out of 
date. 

Reference s: 

1. Koch-Grünberg, Theodor. Vom Roroima sum Orinoco: Ergebniiie einer Rel*e in NordbraiUien 

und Venezuela in den Jahren 1911-1913. /From the Roroima to the Orinoco: 

Results of a Trip in Northern Brazil and Venezuela in the yean 1911-1913. / 
Ethnographie, dritter Band /Vol. Ill/,44®. 1923. 
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Population and Area; 8, 000 in 1950 ^ 

Or^noc^Rive r ^ th<> o'™,* 
Pomeroon River in Brrn^UnÎ* UP ‘0 the m°Uth of th« 

“^Urifi'itr* ‘V^VmelXeU^mÕrocÒtó (Ol!owed f“"•‘y »V --oot 

bird meat, anr.g^’Um^d »" :a^°iUdV;miral and 
cayman, parrot, and pava hen. Th. . / , ‘ ja*uir' 

and turtl« egg* are much annr'»r4 t jPv° UC’* 0Í th8 moriche palm 
roaet food, in the fir. or pr.párl“,.““' "^.«7 ^ J*“7 
deal of local variation in *v,. * j dW8* There i# Probably a good 
White town«, and to ecological difference«! °£ mi88ionfl and 

Habit«; No data. 

rat^Cr,^Ï.r.V.rni1* ^ ^ ma"‘« bread 
wa. introduced by th/ml«.ionarie. Vf 'p* ,0C,1*ty- Rlc“ *rowl'>g 
¡9*0. Manioc, .’alt. rTw.uc./iV! “ Fr*nc“co d« °a‘y» around 
There 1. probablv a coed J./ , . um ar. bought from the me.tiao., 
ary «d ¿.Ä.C i^enV. "“ “ “ * »' -‘»ion 

Nutrition; No data. 

Special; No data. 
«> 

SHmiUSn. Materia! i. incomplet., bu, reliable and up to date. 

4‘ Hil1' fleorge W., at al. Lo 
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f 

Identification: The 

linguistic stock. are a tribe whose ^nguage forms an isolated 

Population anH ^ 

^ ln 1934 *■>«• waS a popuia 
i been a population drop in Se meaMi°UP °ÍYlruro- T!‘=k may hate 

I r- »■».,„.., 

' “PP1»- «átto.'óS’Sfish, ptSPWaJU 8,qUaSh‘ a 
frudt8' pepper is usedis* a condimé capybara and various 

1 8 and 8eeds are collected. Food is liked a” aadÍtÍOn' many wild 
x woa 18 Al«e<i semicooked. 

^ccoXtVn^uZÍ/8 Ín the eVeni^ ‘hey gorge themselves, 

^•-re is some acculturation, since there is traffic along the 

Nutrition; No data. 

_E_£ml. Both eexes amoke tobacco in the form of cigare 

“d up to date. Re. 

References- 

1- Petrullo, Vincenzo. The Ym-. 
• xne izruro* of the ron.- 

n . -^w* ^^0,161-290. 1939 -- 

>¿^osir wT1 Fore,t Horücui^- 
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Identification: The Makiritare (Yekuana) sneak a : 
divid.d into throe oobtrih..: MayoJon^vtcunt anÄLT ““ 

^n^r^lZ CTVol5\!963- The YeCUiaa SUbtrib" '^OO 

in th. State o/BoUvar^r^^L" ^ 

Rio Caura in soJthei-n VenLulll ^ VentUari ttnd the uPPer 

^^JlTclnTZ Tïrr, U ba,'d UP°n tha '““nation of bitte r 
t«êtêd lilt "S °( ““ «»ava broad, crude toasted flour, an unfermented beverafía and soma f,™ , , 

reVulir:^1." 0,pl“taln- “"“h“*»“ a» aieotr 'c^d^868- 

ipt‘inin‘ “ndl~ ai<-. 

diet is âfirTaiUur&l th d ^ prepa.rin8 moÂt dishes. While the basic 
portant adjunct. d fiBhlng form an im- 

^IhirTtarTf»0",Irl™’' !t th* h"“»' maal- ‘-l' «»b or game Makiritare feels he hasn't really eaten. g ’ 

Chan 

the 
aten, 

part onllZl TLZTt addlti°" am°"g them and ¡> '•“* - —eutial 
were also recently introdúced^Th' mang,°e/‘ PaP^a« and the cashew 
decreasing in favor of mor» ' < 6 U8e ° ^OI*e8t vegetable products is 
They wílUry ¿i ^ °f mani°C and its P-d-ts. 

b*T ^ 
many Upper Orinoco tribes. ‘ etc‘ Thls contrast8 with 

—The leverages made from the fruit juice of the ceie r, 

^rita"‘r - 
P«ba«P. Avitamifloaie, „peCianyr c:Si:^L. 

—„ .tapO isugar Cane spirit) is often -r i, 
also use a vegetable powder called aiuku which may beTh ^ Bmo]"''A' Thc- 
They almost never drink pure water~bV waf , 7 b the 6arue oS -voPQ- 
ior a Makiritare to have a meal without? ^ aiune\ lt 18 i!^oncc-ivable 

manioc and plantains or bananas, He Wiirar’ à 1J:u water> 
öf this at the end of each meaL Wiir°ften dr-k ^ur liters 

JEvaluationi Information ie complete, reliable and up to 
:aie 
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ST13 - 2 MODERN CARIS 

ij.gntífication: The Callinago are the remnants of the once large Carib 
population which existed in the Antilles at the time of Columbus. They 
are called Kawahib by the Creoles. 

Population and Area: 400 in 1937. No ne wer population data available. 
Population has declined greatly over the past centuries. There is 
much crossing with the Negroes, only one quarter of the present 

population is pure Carib. They live on a special reservatio*, con¬ 
taining about 3, 000 acres on the island of Dominica, a British Colony. 

Foods: Root agriculture is the mainstay of the economy but fishing is an 

important adjunct. The staples are bitter manioc, fish and shellfish. 
Secondary are sweet manioc, yams, dasheen, maize, peanuts, coco¬ 
nuts, pineapple, custard apples, papayas, plantains, and palm cabbage. 
Peccary, agouti and iguana are hunted, but game is scarce. Many 

kinds of fish and shellfish are taken, though not in any great quantity. 
Excess fish and game are smoke dried. Manioc bread, dipped in 
sauce, is the most common food. 

Habits : Women and children eat apart from the men. 

Change: Manioc as a staple has declined somewhat in importance in the past 

75 years. Negro infiltration and the coming to the Indian Reserve of a 
church, a school, and a police station have led not only to the abandon¬ 
ment of the Carib language but also to the loss of much of the tribe's 
stock of native lore. A love of travel to distant places (Bolivia, the 
Guianas, etc.) has exposed them to many other diet patterns. 

Nutrition; (Analysis by Jeanne Nagle) This diet may be fairly adequate with 

the exception of the absence of milk. The vitamin D level, calcium, 
iron and phosphorus levels are most likely inadequate. 

Special: No data. 

Evaluation: Information fairly complete and reliable, and mostly up to date. 
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Identification: The peasant inhabitants of Haiti are generali/ a Negro- 
White- mixture and speak Creole, basically French with a largely 
African grammatical base. 

Population and Area: 3, 424, 000 in 1958. The population of the Marbial 
Valley, from which most of the data is derived, was estimated at 
28, 000 in 1948. Haiti as a whole contains 10, 714 square miles while the 
Marbial Valley contains about 60 square miles. 

Foods: The society is stratified, but ever the rich seldom eat meat more 
than two or three times a week, while the really poor have it only 
once or twice a month. Mai/e and sorghum are the staple foods with 
beans and peas providing the chief supply of vegetable proteins. Other 
primary foods are beef, sweet potatoes, yams, bananas and plantains. 

ong the foods of lesser importance are goat, pig, chicken, rice, 
yautia, taro, manioc, eggplant, okra, squashes and imported salt cod and 
erring. A common dish is a soup made up of very many ingredients 

Fooa taboos are neither numerous nor strict. Many people avoid mutton 
because they say it gives them skin eruptions. 

Habits: When a peasant gets up in the morning he drinks coffee and eats a 
roil or bread, or if he is poor some manioc cake. A light meal is taken 

6 00ror 7 00 the m0rninS- The Chief meal the day is eaten about 
o. uu or 7. 00 in the evening, after the man returns from his field. The 

^d0eS ^0t Sit down the husband, but usually eats earlier with her 

Vr0rAare °ften present for peasant etiquette demands that all 
comers be offered food. 

Change: The diet of the peasant has become poorer in recent years and "heavy- 
foods like yams, sweet potatoes, plantains, etc. are often replaced by 
vege ables (buds, cabbage, leaves of various plants), and meat has 

?mportePderS ^ °f ^ ^ °V M°re Salt fish is beinS 

—rit;°n: The peasants in genera! are very undernourished. They must 
o en, during the months preceding the first, or even the second, harvest 
go hungry or content themselves with an unsweetened brew of herbs or a 

broth made from buds. Worse, he suffers this undernourishment just 

^xe^tion iak S ^ ^ °f hÍS great^t physical 
exertion Taken as a whole, the diet is fairly well-balanced, but the 

is no Ía°k 'i £SOtmeWhat monotonoU8- Carbohydrates predominate. There 

Special: Clairin (raw rum) is much appreciated. Tobacco is smoked. 

Evaluation; Information is complete, reliable and up to date. 



SV3 HAITI 

54 

References: 

1. Méuaux. Alfred. Making a Living in the Marbial Valley (Hafti). Unesco Occasional Papers in Education. 

No. 10. 217. 1951. 

2. Hall. Robert A. Jr. Haitian Creole Grammar. Text*-Vocabulary. American Anthropological Association 
» Memoir. No. 74. 309. 1953. 

3. Métraux. Alfred. HaitiBlack Peasants and Voodoo. New York, 1937. 

4. Herskovits. Melville J. Life in a Haitian Valley. New York, 1937. 



W>Huns#!*m "f ’:-»•• ■ - •• ..« • 

546 

SY 1 JAMAICA 

Identification: Jamaicans are a mixed population of primarily African origin 
speaking English with African creolisms. The bulk of the population is 
agricultural with some fishermen and urbanworkers. 

Population and Area: 1,700, 000 in .1961; this is a decided increase from 1921 
when there were 800,000 people on the island. Population at present is 
composed of 75 percent Negro, 17 percent mixed, and the 4 percent re¬ 
mainder mainly Whites or East Indians and Chinese. Jamaica has a total 
area of 4,411 square miles and is about 144 miles long and from 22 to 52 
miles wide. The population and food habits vary somewhat from area to 

area on the island. 

Foods: Jamaican foods tend to be highly seasoned particularly vdth pepper. 
"The most characteristic dishes are ackee and salt fish with rice and/or 
peas. There is some local variation in types of crops raised, depending 
principally on the height above sea level and the amount of rainfall. The 
pepper pot is a kind of vegetable soup composed of a leaf or two of cabbage, 
young chocho vine, a kind of cucumber, pumpkin, broad and sugar beans, 
tomato and okra boiled with salt beef or pork and flavored with red peppers. 
"Breadkind" isa name given to all vegetables used as staples such as 
taro, yams, sweet potatoes or plantains. Yam is by far the most im¬ 
portant single foodstuff. The Jamaican prefers hard foods to soft and 
the yellow or afoo yam is a favorite. 

Habits: Breakfast usually takes place about 7:30 or 8:00, lunch generally 
about 12:00, and supper between 4:00 and 7:00 p.m. 

Change: No information. 

Nutrition: (Analysis by Jeanne Nagle) The Jamaicans seem to have a fairly 
good overall diet and there do not appear to be any major nutritional 
deficiencies, at least according to the information available. 

Special: Tobacco is grown and used and rum is a common and sometimes 
problem-making beverage. 

Evaluation: Information is complete in many respects and reasonably well 
ZpTo date, although a dietary as diffuse aslthe Jamaicans is difficult to 

describe. - 4 , 
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