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to depend upon the oxidation-reduction potential of
the digest. When the potential was adjusted with
varying proportions of ferri- and ferrocyanide it was
apparent that with an Ej above - 0-46 v., p. = 11,700,
below + 0-42 v., u = 8,700, and between -+ 0-42 and
+ 0-46 v., p = 11,700 below and 8,700 above the
critical temperature.

It is suggested that the energy of activation of
the urease-urea system is determined in part by the
configuration of certain essential radicals such as the
sulphydryl® groups in the enzyme molecule. When
such structures are in the reduced condition, u = 8,700,
but when oxidized, p. = 11,700. The change from the
reduced to the oxidized form is reversible and is
accompanied by this shift in temperature charac-
teristic.

The temperature characteristic of 20,800 for soy
bean urease is listed in most text-books. This value
was calculated by Euler® from the data of Van Slyke
and Cullen® and is incorrect. Recalculations indicate
a value for ¢ of 11,700; this is identical with one of
those obtained with Jack bean urease. It is apparent
that the activation energy is independent of the source
and purity of the urease, but does shift in a predict-
able manner with the oxidation-reduction potential
of the digest.

Irwin W. Sizer.
Laboratories of Biological Engineering,
Massachusetts Institute of Technology.
Cambridge, Mass. April 13.
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Vitamin C Sources in Eskimo Food

IT is the general experience among arctic explorers
that when they ‘live of the land’, scurvy never occurs.
Stefansson!, who directed attention to this fact,
cured three cases of scurvy with reindeer meat.

A Norwegian scientific expedition to Angmagssalik
was made during 1936-37 for the purpose of examin-
ing nutrition, metabolism, physique and health of
Eskimos. The accompanying table shows the vitamin
C content of the available food. The numbers are
means of at least two observations. We used the
method of Emmerie and van Eekelen?.

It must also be mentioned that ‘mattaq’ (epidermis
of whale) which Bertelsen® especially has pointed out
as a good antiscorbutic remedy, contained 20 mgm.
ascorbic acid per 100 gm. (from narwhal). In skin
of young seals from the coast of Norway we found
such enormous amounts as 180 mgm. per 100 gm.

It is well known that marine algae are used as food
in Japan, China, Hawaii, and some alg® are eaten on
Iceland and on the coast of certain parts of Great
Britain. The Eskimos eat them raw or dipped in
boiling water (or broth) or with blubber oil. From
this source, the Angmagssalik Eskimo get 50 per
cent of their vitamin C.

The other 50 per cent is mainly obtained from
organs of mammals and birds and also from fish.
On an exclusive lean meat diet one gets about
26 mgm. vitamin C a day, even when the meat is
boiled. By boiling, 50 per cent is extracted or
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oxidized. If the broth also is used, one gets nearly
40 mgm. a day. This agrees with the experiences
of Stefansson!.

Viramin C (I-ASCORBIC ACID) IN coMMON EskiMo
FOODS

(Mgm. per 100 gm.)
FJORD SEAL (Ph. fetida) GUILLEMOT (Uria grylle)

Adrenals 127 Liver 22
Thymus 26 Brain 16
Liver 18 | Eye 9
Central nervous system 18 Intestine 5
Epididymis 17
Kidney 13 | EIDERDUCE (Somaieria mollis-
ye 10 sima)
Lymph gland 7 | Liver 17
Pancreas 7 | Eye 14
g l;ri;ry ; I:Bm.mL . 9
Small intestine I =
%3[1001_’6 g INVERTEBRATES
Hoart 3 | Sea mussel (Mytilus edulis) 6
Blubber o | Urayfish sp. 3
Other organs (average) 1 CoD (Gadus callaring)
Liver 8
PLANTS Meat 2
Rosewort (Sedum roseum) 27 4 Roe . 4
Mountain willow (Saliz sp.y 18 | Cod liver oil 0
Dandelion, leaves (Tarazacum ‘
officinale) 15 MARINE PLANTS
Angelica (Archangelica offi- Alaria sp. 45
cinalis) 14 | Rhodymenia palm. 17
Crakeberries (Empeirum herma- Fueus sp. 13
frodit.) Ascophylium nod. 11

In the opinion of one of the authors (A. H.), who
has been on sledging journeys of long duration in the
Arctic, less than 15 mgm. ascorbic acid a day effec-
tively prevents scurvy.

The Angmagssalik Eskimo get a daily average
dose of about 40 mgm. per adult. In agreement
with this finding, scurvy is unknown among
Angmagssalik Eskimos.

A detailed report on the results of the work of the
expedition will appear in a book this autumn.
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May 6.
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Hormone from the Human Corpus Luteum of
Early Pregnancy

THE human corpus luteum of pregnancy is cystic
up to the fourth month of pregnancy. The fluid
content of the luteal follicle may be as much as 1-5 c.c.

The action of single doses of the luteal fluid
(0-5-1-0 c.c.)is different from progesterone (‘Proluton’,
Schering).

The luteal fluid causes deturgescence to supervene
in three stages whereas progesterone produces a
sudden type of deturgescence; perineal rest is
attained twelve days after the injection of luteal fluid
whereas with progesterone the perineum returns to
rest in five and not later than seven days; the
perineal rest induced by luteal fluid lasts 10-11 days,
but in the case of progesterone perineal rest is
transitory and is over in twelve hours; the effects
of luteal fluid are maintained for 2021 days whereas
progesterone does not act longer than seven days.
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