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Foodgrain Price*
[Shri A. P. Jain.] 

m a ll  portion of production, because 
75 per cent, of our production is 
consumed by the farmers who grow' 
food. I t is only about 25 per cent, 
that comes to the market. Therefore, 
i t  is confined to 29 per cent, that is at 
the non-producer.

Then in the complex system of eco-
nomy in which we are living, surely it 
is not supply and demand alone that 
can control the price. There are the 
larger policies of import and export. 
There are the budgetary policies 
and there are financial policies. 
There has always to be a bal-
ance struck. There is nothing 
wrong about it. Those countries which 
have taken up development pro-
grammes have resorted to deficit fin-
ancing; they have created money for 
the purpose of development. There is 
nothing wrong about it; it must be 
done. At the same time, you must be 
prepared for the consequences of it. 
I t will give rise to rise in prices. 
There cannot be any better authority 
than the Governor of the Reserve 
Bank of India on this. He has said it.

So let us be realistic. Let us under-
stand the facts of the situation. This 
House and the country must be pre-
pared for somewhat higher prices as 
the price we pay for development

I  am very grateful to you and to all 
the Members of the House who have, 
on the whole, given me a patient hear-
ing. As I said, I  will not be speaking 
from this Bench hereafter.

Shri SaA aa Gspta: You will 
address some other legislature.

Shri A. P. Jain: I must offer apo-
logies to all the Members of the House 
If I have a t any time annoyed them 
by any of my remarks. Sometimes I 
talk somewhat sharply, but I do not 
mean anything sharp. So they will 
forgive me if I have ever given them 
annoyance.

* Dr. Ram Snbhag Singh rose—

Mr. Def«ty-8peaker: The discus-
sion is over. There is tut right of 
reply under Rule 199.

17.99 hrs.

•HYDROGENATED OILS

Shri Harhh Chandra Mathur (Pali) :
I am very grateful to you, Sir, for 
allowing me to raise this discussion.' 
This is almost an extension of the 
debate which we just concluded. We 
talked about food, and hydrogenated 
oils also form a substantial part of our 
food now.

This question of hydrogenated oils 
has assumed new importance and 
urgency in the present context of the 
new scientific research and knowledge 
which has come in our possession. As „ 
a matter of fact, it was always very 
important. The arguments which have 
in the past been advanced against its 
continuance in our dietary do not lose 
weight. There was a committee set 
up, and some of the points which have 
been urged against it are really very 
valid and stand with the same force 
today.

It has been made out that vanaspati 
affects adversely the ghee industry of 
the country; vanaspati affects adverse-
ly the cattle industry of the country; 
vanaspati is a great enemy of the cot-
tage industry of oil pressing; vanas-
pati deprives a large number of people 
of their staple food; vanaspati is pro-
hibitive in price and as such, deprives 
the poor man of use of sufficient quan-
tity of fresh oil;

“In food value, fresh oil is 
better than vanaspati and as such 
vanaspati is less energy producing 
and health giving than fresh oil;

The hydrogenation without add-
ing even an ounce to the fat con-
tents of the country involves loss 
of about 12 crores of rupees to  the 
nation;

•Half-an-hour discussion.
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Vanaspati saps the very founda-
tions of morality. Vanaspati does 
not allow the food problem of the 
country to be solved in a satisfac-
tory -way;

Marine oil is used for vitamin- 
isrng vanaspati Fish oil destroys 
the vegetarianism of the unsus-
pecting consumer”

All these are points which have 
been urged against vanaspati even to-
day But what has prompted to raise 
this discussion is the realisation how 
injurious it is to our health and par-
ticularly to the heart I t has been 
admitted that all s^urated oils as 
vanaspati is are injurious to the heart 
The only argument which has now 
been trotted out by vanaspatiwallahs 
or their protagonists is that it is only 
when consumed m large quantities 
that it is injurious, but otherwise it is 
not so

Let us understand the implication of 
too much consumption of vanaspati 
What is the position’ Previously we 
used to take butter on the one side 
and fresh oils on the other So, it 
was balanced And now what has 
happened is that what little butter we 
took is still there but in a small quan-
tity, but the fresh oils have been com-
pletely taken over by the use of 
vanaspati Naturally we are taking 
more of vanaspati and it forms the 
staple food and it is definitely injuri-
ous to the heart and the arteries

Let us also take note of the western 
countries who take hydrogenated oil 
Their food habits are such that they 
take very little of the fned items 
But here in India it almost forms the 
base of our food, so much in vegetable 
chops, chapattis, parotas, puns etc 
We use such large quantities of this 
vegetable ghee and, naturally, it is 
bound to do harm to our hearts and 
the health of the nation

In Western countries, again, in their 
food habits they take so many other 
things rich in vitamins which give 
them a resistance, while here it is not

so Our standards are very poor 
Therefore, there is greater and greater 
danger of more harm being done to us 
because of the increased use of vanas-
pati

I think there as no use in further 
arguing this particular point If my 
information is correct, even the Prime 
Minister who was such a great advo-
cate of vanaspati all the time, who 
said, ‘after all let us have it and what 
does it matter’, has completely stopped 
it from his household What are the 
reasons that prompted him to do so7 
If it is bad for the Prime Minister’s 
health, I think, it is equally bad for 
the entire nation’s health

I would also like to know what the 
hon Health Minister himself feels like, 
whether he is using vanaspati or not, 
and in what quantities or whether 
butter and fresh oils form a major 
portion of his dietary 1 think it is 
now high time that this slow poison* 
ing is stopped and this vanaspati oil 
is completely banned in the interest 
of national health

The second point which I wish to 
make out and for which I have raised 
this question is that vanaspati is being 
advertised day in and day out for 
increased consumption You see the 
newspapers all over the country ad-
vertising it If anybody goes to a 
cinema show he will find slides and 
films advertising this hydrogenated oil 
for increased consumption As a 
matter of fact, it should have been 
Government’s responsibility, particu-
larly m the light of these researches 
which have come to our notice, to 
warn the people against increased con-
sumption Government has taken no 
action whatsoever m the matter liven 
Members of Parliament are uninform-
ed about it What were the steps taken 
by the Ministry of Health and the Min-
istry of Information and Broadcasting 
to disseminate the information and 
warn the people against the increased 
use of Vanaspati and stop this blatant 
propaganda9
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[Shri Harish Chandra Mathur]

Thirdly, Sir, colounsation is very 
important It has not been disputed 
even by the antagonists of this move 
that Vanaspati forms 90 per cent of 
the adulterant m ghee Today, pure 
ghee has become almost an impossibi-
lity to get When I sent a sample to 
the Deputy Minister of Food for being 
examined, he sent me the result that 
75 per cent was adulterated We are 
being cheated, day in and day out, 
simply because Government has not 
been able to take any effective step 
either to stop the use of Vanaspati 
or colour it They have been trying 
to do their best to have a stable colour 
A committee was appointed and the 
Governments of Punjab and Bombay,
I believe, had suggested certain col-
ours I do not know what happened 
When this question was asked on the 
floor of this House, my esteemed friend 
Pandit Thakur Das Bhargava, asked 
the Agriculture Minister who was 
replying to the debate to enquire whe-
ther these States have made the sug-
gestion and whether it would be ac-
ceptable or not He promised that he 
would make enquiries I do not know 
what has happened It is not a com-
plement to our scientists in this scien-
tifically advanced age not to be able 
to find a colour It raises suspicions 
in our minds that sincere and serious 
effort is not being made I have always 
nourished a suspicion Unfortunately 
that either the vested interests or 
somebody somewhere was not at all 
serious Otherwise, there is no rea-
son why we have not been able to find 
a colour which will at least save those 
people who want to be warned against 
it I have information from a very 
reliable source and it is disturbing 
The Directorate of Sugar and Vanas-
pati m the Ministry of Food and Agri-
culture had written to the National 
Chemical Laboratory at Poona not to 
pursue this scientific research to find 
a  colour If it is so, I hope the Min-
ister will be able to tell us; it is seri-
ous It clearly proves the charge of 
collusion and conspiracy It may not 
be at the Governmental level It 
shows that those people who have

vest£d interests are strong enough to 
get into the Ministry and get things 
done tliat way If that is correct that 
such a communication has been sent, 
st demands a definite enquiry

Because another two or three friends 
wouid like to ask certain questions I 
W111 now sit down but I hope the hon 
MIn,ster will not just give us a ngma- 
role try to defend it in a round-
about manner Let the country know 
where we stand, and let the country 
be yarned

s w r  n r  *nhr (f^rrc) : 
3ft 4  pel'll f  ^  *1? 

I  fa  w r  ^  fa  33
^ HWTT *fT $ 7
qgfW ^ ^ f̂ TT fa  7*TT

% gW  ^  foTT fa

SM  5TTf*T<T
aft, sfr f a w r  THT, fa s* f  

x(p. *ft *rf3RT srarc f t
faSTT fa  I

^  |  f a  *ft v c t f r  %,
gft sqpr &  % t o t
foflT f a  tT̂ r TOT % ^
^  ^FTT WT ft5TT t  ’ WT ^

I  fa  fartaT *  it s  p w
fjpffT ifrc Ri<ai fa  S<( *FT T̂TT 

^  ^  fa  Si % ******
77  ̂ favnsf ? w t  ^  € fa 'T^t fa
i& ft ^  r«4»ir«i
jfy fa  f^TT arw faffr
^yar ^  ’ w t  *nj

^  |  f a  ftrfer w f r ^ r  
irfirrw % p ;  T*rt w

^  555*  % M  fa*rr j r n
I  tfrfa ifr
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#  t  % Wr f t  WRfft^nr
* f t € t — 3  f i r  o t  * i f  %  w  * t
tn  f a n  f c f v r  * f  * f r  vm  f i r
51m  f t  % jfcrc far i t  *nrcrr $ 1 A

ŜFfT T̂fiTT g  f*F fPT »Tf **$ t
fir ^  A % *im  ureftrat % *rar-
«RT5p r « W I^  w  fT5*T t$ *t* fTTFT

% firm * «rit g f  f  1 w r  ?if 5 ^  
?j f̂ £ fir fessft *r 3 *  *rt x m ft, in*#?
% #«ff, ^n?ft % f*t*ft f t f w v f r  
% iT ^<f % m  % firsm; tw  f r  |  1 

ww ^  frffcr vrf^rr v t  >rf ftqtt |  
fir w  % wraf *rt s j ^ f t  ftar 1 1 «trcr 
% «Ft &«rT â(t q?t *Tf W t t
|  fir fiPT 3R ff % STR A  fisrf*FT 
frft^feft ^ T T  A , ^fT %
f a t  ^  ^  ?rraT t  1 A
«j? isRpnn: w  «flr ^fr s s  srnr 

ft?m *ftr t  ^  ^rrtt ft^r 
*prt€t v t  fc f t t  A  3ft f w  *nq> fc w s  

f^TT |  *  St f  I *l*M*Td ^  ®TTR%

k  tfrfrro ^fr^rTT5 ?cfi w iw  *rf ?nfi 
?pp qrtf v t  ^  qr$ f  i 

srrat* v t  f^ m T  n*n 1 A%
«FfT f̂ F> W  *T $HTT T*T f*Hi TT 
qff 'A'jfc ^ t t  f tin  'Srnr 3>Pt h  t^rr * f̂t
f w  TOT I ?R? % f̂ T qT̂ f TTff ^t

qfmsr H t̂ *Ft »rt t

^  f?r fraar spt  fi^r ^  t  
fir 3PT Rk>44i{ ?nf5T '33 VT *tt *TPT 
5«nc *nt A %ftz ^  ?r»r %  A  w  
•Ft ^ran |[’»rr ^  «rmr unit <tp

Jf t̂ fiRT TOT I 5THT at Ilf I
fir nyrefe ^  ^ f t  fir w zA 
vTt* ^ rrt v t  fR T H  f t  1 A  ?r^ «pt?tt 
<«nf?IT f  ft? fiRR A  Hf T̂5RT
f W i  t3 * r fc * n $ 5 T * r* » n * 3 n &  
^  Ure*8«R VT<RT f*T3T WWT ^  3ftft>
f?r It v f f  ®*trt Prfvr ^ I &0w
»n^fe f r t  ff v t f  VCT 5̂ t  sWHT

'wif f̂t w  u r t  ^ronr f t  TfT

I  1 _.̂ A_ »-- v v r* «n _ ■s. »v
W w d  fPRRT T  t?W fJcT T̂*f>T- 

jfTfer f z ^  wfi^t |  %fif!T <rrr fit 
W  T O #  »St «T3If ^ ^t TT W 5IT ww

f t  w  r fk  ??r ^  & H i t  f f o R  
^t ?w ft ^  f t  irf 1 *re45g A # for

"Ft f̂ RT cTTf $ 12  M l  ^ W 
fM  4 *rW ^ ^ cn « T H « F T ft5T
ff?r srr̂ JiT 1

5 1m  *m A z ?r *mr% A firt¥ t 
^ft ^5Rft fir ^ff 9f t ^  WR^ Tt 

^ t r  ^ t  q p rn r ^Tfeft |  itt iff  
vhrdt ^ fir ^  ^ r  w  vfrr fir *(f 
«^ft 'w - i *  t  3ft ^ r ^  apt % 
Tfiicft ^ I VT JJf VfiTT ^ fir 

m vvs fttft qr *rc*r ^  q r n f  
^  f t  m^t |

tflrc ^wm  ^r^ft 1 1 *$?r «jWt vr
W  Tt If *raT t̂ t r  f t  arraT ^ 1 
vH  % f i fv r  vrfinr ^t fxqti ^ fir ^ r 

% VRtT Tt ^RIH  ^!T  ̂ I % ftRT
w  q t m & t& s  % ^ f th t ^t «ft fir 
w  % w t h  It rft r̂ft ^rbsPT A  ^  

<fk T p ffe  f t  » r  1 A vs  % f a t  
fsrar 5rraT *rr fir s*r *pt t*r finrT n̂w 

<, v i *T (*î i jjt ^ t r t  <ftqr fim  

3T R T I ^ r ^ c T l ^ r q W ^ ^ f i R T %
f e r r e  j f i^ m  % fiw  ^t r t  ?j w

^H T T ^fin jT  I T O  ^  5tq f̂t fi^TW
A  ®5iq filTT fir «ft VT 'ic1si<i'l ??  w  
|  5SfiR ^ Ttn  q f  I  fir f t  ^T ^TPPT 

^ r f t w |  1 A  ^ ^ f?mT t
f% At VT 3WRH V»T f t  *m  % I

W  ^tsr % v r  ĝgr *? t  ^ r j r

t ,  ^  ^  5̂T *rt IR ^Tt? TT ^R fH
f t  Tfr 1 1 im  T f^  t  fi> w  t w  A  k° 
f^ K  <n<Pwlf t i  * m  fiRT gm  |  1 
fcfiR m  sprtff nRfimf v t 3ft 

^RTH f t T f r t ^ ^ f i ^ ^ ^ T -  
*prc ^ 1
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[«rfw m  imfar]

arrar $  f r  t*t *mpr <re 
W fV ^ m ^ T |T  |  \ A  W* ITOt 
f  f r  ^  *TPTHT ^
1 1  w t  «rw arsr ^rrr v t  #
«ftr vs «ft fsr PwriW 1 i f t  «*n*r #  
W f l ^ t  vm* I f t i  JRRT 
V *  VK ftm  3THT *PR *TTT 1PHT ^  
^  *1*Ŵ  % ft* 5̂T |?*T ^ft *»T«Pr

T/SHT $  I

^  VS qfiRT ^  ?l$ % I 
^  W  PR ^

VT ^T ft> 5*T 'JIVl*! ?ft 
v p t f t  3n^*rr i ^  sfta1 *r?[ 
U*.? |  1 *sr ^
3  *5t ^ rv r r  «fo; q^nw st ?f k : 3
IPTH IPBT «n I 5ft ^  T O T  *TCT 
f R T  t  *TJft ?TT ^T f5T ^  
ftwer 'thtt |  1 itft ?r3W ^r| ft? %a 
vs % warm *ftr w *
n #  |  f% *Tt *TT; f̂ TTT 3TUT I

Shri Raghnbir Sahai (Budaun) Ac-
cording to the report of the Ghee 
Adulteration Committee, 1952, ghee 
was adulterated on a very large scale 
with ‘Banaspati* and also that its 
detection was very difficult under pre-
sent analytical methods My question 
is, what steps are being taken or have 
been taken to put a stop to this kind 
of adulteration, and why colouring 
vanaspati with carotine oil, as suggest-
ed, has not been undertaken?

Star! Jhulan Sinha (Siwan) The 
most disquieting thing about vanas-
pati is the latest information that I 
have taken from a very reliable source 
I have my own grievance about the 
failure of the scientists to find out a 
fast colour for it, but the information 
that has been collected by me is this 
They have succeeded in finding out an 
invisible colour for it, which cannot 
be taken away from it but which will 
come out only when some acid is put

into the vanaspati The laboratory 
where this colour has been invented— 
as just now has been said by my 
friend Shn Mathur—has received a 
communication recently Recantlly 
there has been a communication from 
the Directorate of Sugar and 
Vanaspati under the Ministry of 
Food and Agriculture to the National 
Chemical Laboratory at Poona that the 
matter need not be pursued because 
of recent developments in the vanas-
pati industry I do not know what 
the developments are, but one thing 
I know That is, the Government's 
attitude in this respect, as our most 
senior Member Pandit Thakur Das 
Bhargava has pointed out, is very 
lukewarm and is very much open to 
suspicion on our part We do not 
know what is the matter or what the 
Government mean by this 

•
You know that it is the second time 

now when I am raismg my voice in 
this House—

Mr Deputy-Speaker: What »  the
question7

Shn Jhnian Sinha: I put the ques-
tion My question is, whether it is a 
fact that an invisible coloui has been 
invented at the National Chemical 
Laboratory at Poona and whether the 
Government in the Ministry of Food 
and Agriculture—the Directore of 
Sugar and Vanaspati—have recently 
sent a communication to the National 
Chcmical Laboratory at Poona that 
the matter of finding out a fast colour 
need not be further pursued m 
view of the recent developments in the 
vanaspati industry

The Minister of Health (Shri Kar- 
markar). Mr Deputy-Speaker, Sir, 
three principal points have been rais-
ed-—one on the merits of the substance 
known as vanaspati, secondly, the 
advertisements published in the news* 
papers to promote its sales, and third-
ly, the colouring agent and the time 
taken for the colouring agent which 
might enab'e the people to detect adul-
teration in the ghee I think I might 
take the last two points first
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About the advertisements, I  agree 
that just as In respect of some other 
articles also, cosmetics, for instance, 
there is exaggeration. The advertiser, 
by publishing the picture of a very 
good-looking cinema star, makes it 
appear as though by the use of a par-
ticular brand of soap—for instance, 
lux—leads to such beauty. The subtle 
effect created in the minds of the read-
ers is really an exaggeration Soap is 
a detergent to keep the skm clean and 
how far by itself it will contribute to 
beauty is more than I can say But 
certainly it is an exaggeration. Just 
like that, in respect of vahaspati also, 
I think it is unfortunate that such 
advertisements exaggerate the correct 
facts—I do not say they falsify the 
correct facts—and they have a subtle 
influence the correct facts—and they 
might have a subtle influence on the 
reader’s mind, and such advertise-
ments do appear in the papers I have 
seen something of that myself If I 
might ennch my friend’s knowledge 
about these advertisements, I might 
point out that one such subtle adver-
tisement appeared in one of the recent 
issues of the Marathi journal, Tnlos- 
kar, which he might add on to his file 
about advertisements

But then, it is not always possible 
often to proceed against exaggerations, 
legally. We have got a Magical Reme-
dies Act under which if a particular 
advertisement says that a particular 
disease is curab'e, when the disease, 
to the knowledge of the State, is in-
curable, then the advertiser offends 
against the provisions of the Act, 
though, according to the recent amend-
ments that have been enacted by Par-
liament, it has been difficult—we have 
given our best thought to it—to pre-
vent such exaggerations Ultimately, 
they have also their legal advisers 
and the exaggeration is made in such 
a manner as to elude the grasp of 
law It is really unfortunate, and I 
wish those who indulge in such adver-
tisements take sufficient care to see to 
it that they do not have any ‘exaggera-
ting* effect upon the readers* minds.

Secondly, about colourisation, it has 
tad  a long history, as my hon. friend, 
181 LSD.—8.

Pandit Thakur Das Bhargava, said, 
I will not dilate long on it, because it 
relates really to another Ministry. 
The Council of Scientific and Indus-
trial Research is seized of the problem. 
We in the Health Ministry are inno-
cent of the technical aspects of that 
problem. We also hold as strongly as 
any hon Member here that such a 
colounsmg agent should be found as 
early as possible. I will only refer 
to one, if I might say so, statement, 
almost an allegation which has been 
made The position with regard to a 
method found by the National Chemi-
cal Laboratory, Poona, as a possible 
latent colouring agent is this:

“ An organic compound 
had been patented by the Nation-
al Chemical Laboratory, Poona, as 
a possible latent colouring agent 
for vanaspati, t e it does not im-
port any visible colour to vanas-
pati, but a colour reaction can be 
obtained m the laboratory after 
addition of certain chemicals.

After careful consideration of 
the matter, it was found that the 
use of the proposed compound was 
beset with certain difficulties and 
that the latent colounsmg agent 
already being used, v tz , 5 per cent 
ginvelly oil was serving the pur-
pose quite satisfactorily, and m 
addition provided a-very desirable 
ennchment of the product by 2 
per cent of poly-unsaturated fatty 
acids, thus meeting at least to 
some extent the deficiency in 
hydrogenated vegetable oil in res-
pect of poly-unsaturated fatty 
acids ”—

which are present m fresh oil to a 
larger extent than in hydrogenated 
oil—

“ vis-a-uis raw oils ”

I have mentioned the position and 
if my friend wants to pursue it 
further, it is open to him to pursue it 
with the relevant Ministry. But 
subject to these observations, till now 
a colouring agent has not been 
successfully found.
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[Shri Karmarkar]
I gtimii not go into the allegations 

made regarding bona /Ides, but 1 must 
emphatically dissociate myself and 
deny that Government in  any manner 
whatever is actuated by any motive 
qT helping any particular industry 1 
am quite sure in my mind and I have 
no doubt that if a particular industry, 
in the opinion of Government, is 
responsible for the deterioration of 
the health of the people, our Govern-
ment will take steps to see that the 
health of the people is not retarded 
on account of any industry prosper- 

'  ing My friends might have different 
opinions, I do not want to join issues 
with them But I have absolutely no 
doubt and I want the House to believe 
me that if any industry militates 
against the health of the people, that 
industry will receive a check from 
this Government

That brings me to the essential 
merit of the point There I  should 
like to speak cautiously, because this 
is a job for scientific experts I want-
ed with the aid of my experts to make 
a small study of this problem What 
we have found is, ordinary oils have 
got what we call a larger proportion 
of unsaturated fatty acids, m the 
sense that I am told by my experts 
that the process involved m hydro-
genation of any oil is this In order 
to become more solid, the oil is 
subjected to more of hydrogenation 
and that has given rise to the 
terminology that we have known as 
unsaturated fatty acids and saturated 
fatty acids I do not want to trouble 
the House with names, but there is 
for instance what is known as the 
linoleic acid or linolonic acid 
They have their own functions and „ 
they are called unsaturated fatty 
acids The proportion of that becomes 
less by the process of hydrogenation 
Now, it  has been found by experts by 
long research m Western countries, 
though they are not able to say by 
way of cause and effect, that a certain 
fat, cholosterol—it is another name 
for a type of fa t—a high level of that 
fat content is associated with cases of

coronary thrombosis. And this high 
level of what is known as cholesterol 
is associated with excessive consump-
tion of fat, of whatever type it might 
be, it does not matter. I t might be 
ghee, it might be hydrogenated oil, i t  
might be oil itself, but over-consump-
tion of all types of fat is injurious to 
man

Shri Harish Chandra Mathur: Even
fresh oil?

Shn Karmarkar: If you eat 80 per
cent of fresh oil—by “you” I mean * 
only somebody,—he will meet with 
his undesirable end There is no 
doubt about it Even if he takes ghee, 
it will be so My friend comes from 
Rajasthan, where people eat more 
ghee Over-consumption of even ghee 
is found associated with high cholo- 
sterol level Let there be no doubf 
about it

Shn Harish Chandra Mathur: What 
about fresh oil as compared with 
hydrogenated oil7

Shri Karmarkar: I am just analys-
ing it one by one I have no interest 
to defend And 1 have no bias, 
though my friend seems to have some 
bias But I naturally take care about 
my health as much as I take care of 
the individuals in this country

Now, analysing this matter, over 
consumption of fat of any kind what-
soever, I make this statement 
unreservedly, is harmful, because it 
has been found that what Is found as 
cholosteral level, that is increasing in 
man Now, they have always judged 
what is the optimum level of fat con-
tent In the United States, I am told, 
the average is somewhere SO to 40 
per cent of the caloric value of the 
fat We just calculated the position 
in India this afternoon In India the 
fat content of a man’s diet is less; it 
is about 15 to 18 per cent of the 
caloric content of A man's food. That 
is to say, we eat much less fat than 
necessary Our fat content is not 
much. Now, any level above 40 to 60
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per cent is considered by experts to 
be excess in the consumption of fat 
That is one stage. There seems to be 
no doubt about this point that there 
is a  close association between coronary 
thrombosis and the increase in the 
cholosterol level, one of the principal 
reasons for which could be the over* 
consumption of fat That is item No

So far as the caloric content of 
hydrogenated oil and non-hydro* 
genated oil are concerned, I am told 
that the caloric content is the same 
That is to say, the heat produced in 
.Dip .human JkmJy which -is necessarv 
for the sustenance of the human body, 
by, say, one ounce or one gram of 
hydrogenated oil is about the same 
as that produced by ordinary oil, so 
far as heat is concerned Let not 
Pandit Thakur Das Bhargava think 
that I am making a confession of it 
I am just putting before him the 
position, because he is a very careful 
student of all matters and because of 
this he might help me in other 
matters, and helping me is helping the 
Government So far as caloric con. 
tent is concerncd, X am told that so 
far as fats are concerned, they are the 
same But it does not mean every-
thing The production of heat in man 
is there to help something which has 
to grow Now what has been found 
1$ that this lmoleic or linolomc acid 
is helpful to grow Now, a series of 
experiments have been conducted and 
it has been found in a particular 
deficiency disease which has its reac-
tion on tile skin, that when lmoleic or 
linolomc acids were administered to 
those persons, the disease disappears, 
which means that this essential phos- 
phatic acid, which is present in the 
ordinary unhydrogenated oil is more 
than that of hydrogenated oil The 
treatment by this essential phosphatic 
acid has been found to check, to con-
trol these particular types of defici-
ency diseases, which shows that in 
the particular disease condition 
hydrogenated oil will not serve that

pu*poie which unhydrogenated oil 
WlU serve. That is precisely where 
re*%arch stands at present

^ow  I will place before the House 
hoV the problem is m the West and 
in India I am having that matter 
cortsidered and further examined by 
exberts from that pomt of view

the West what happens is that a 
larfce amount of their food is, what 
y°V» call, non-vegetarian In India 
th(*ugh the percentage of non.vege- 
tarians by numbers may be about 

about 90 to 95 per cent, excluding 
t ^ s e  people who will never touch 

mebt or anything non-vegetarian, still 
the number of people actually con- 
sulhing a non-vegetarian diet is very 
bm^ll relatively because a large num- 
^ei of people cannot afford to have a 
™eat diet or a non-vegetanan diet 
‘*0, for us the question becomes 1m* 
p0ltant Where in the habits of the 
peSple fats occupy a prominent place,
14 *loes become an important question 
as to whether, where the fat intake is 
^a ll, it is advisable for people to 
^ e  hydrogenated oil or fresh oil 
Th*t is a question that I am posing to 
m>self and to the House

ti l l  now so far as the calory con-
tent is concerned, as I said, there is 
Pr \ctically no difference There is 
^ ‘s difference, namely, it has been 
*olind that the proportion of essential 
^ t y  acids—and they are called
essential because these fatty acids are 
e*sential to human growth, in effect, 
th,s fact has been found on experi- 
m^ntal rats and now they are called 
essential fatty acids—in equal quanti- 
tles of hydrogenated oil and unhydro- 
£eiiated oil is different In unhydro. 
®eliated ordinary fresh oil the content 

these essential fatty acids is more 
an<3 in hydrogenated oil it is less It 
has also been posited that about 2 
PeV cent of the calory value should 
c0lisist of essential fatty acids That 
4uestion has to be considered by ui 
ln that context
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[Shri Karmarkar]
Now, this hydrogenated oil is being 

mixed with 5 per cent gingelly oil, 
which also adds these unsaturated 
fatty acids to a desired extent of 2 
per cent. Then I understand that 
vitamin A is added because that is 
deficient in hydrogenated oil as com-
pared with ghee. I am not qn that 
point a t all. But suppose you take 
hydrogenated oil by itself. So far as 
1 have been able to find out, apart 
from the question of convenience and 
portability, it has no other particular 
virtue to commend it. But let us look 
at this question objectively. Suppose 
we have to supply our Army in 
Kashmir, for instance or anywhere 
where there is no time for allowing 

for rancidity because fresh oil, even 
in the home we find that if we keep 
it  open for a week or for two, three 
or four weeks, it gets rancid Now 
there is this question of keeping 
hydrogenated oil partly devoid of 
these essential fatty acids because it 
is a matter of convenience It is a 
m atter of packing Suppose on the 
front or anywhere the question of 
conveying tins arises, we will have 
to convey them in refrigeration cars 
so that they might not get rancid, or 
otherwise we will have to ensure that 
they are consumed within the period 
of rancidity.

Pandit Thakur Das Bhargava:
Thirty years ago these armies were 
supplied with good ghee

Shri Karmarkar: I know But now 
ghee has gone out of the question 
(Interruption). Let my hon. friend 
hear. Let him not imagine that I am 
trying to fight with him. I am putting 
forward what to me is an objective 
view.

Now, this hydrogenated oil has got 
the advantage of portability, con-
venience and preservability. Apart 
from that, so far as my present advice 
is concerned, pure hydrogenated oil, 
unmixed by vitamin A or other things, 
has no other particular virtue to 
commend it, whereas raw oil might

possibly have this virtue because it 
contains more of essential fatty acids.'

Suppose, my hon. friend, Shri 
Mathur, were to put to me a straight, 
forward question. He has cited the 
hon. Prime Minister’s house. I did 
not try to bring in the hon. Prime 
Minister’s house. I have not yet en-
quired aboutit. I thought of making 
an enquiry after this debate was over 
because whether they use it in the 
hon. Prime Minister's house or not Is 
not very much relevant for our 
purpose.

Shri Harish Chandra Mathur: I t is
relevant.

Shri Karmarkar: The hon. Prime 
Minister’s house might have much of 
chicken. It is not relevant to me. 
That is not the question at all, unless 
we have come to a considered con-
clusion by weighing the science of it 
that hydrogenated oil is something 
dangerous. I can well understand it. 
Now, since the question has been rais-
ed I am pursuing it. But I do not 
want myself to be influenced by what 
is happening at Rashtrapati Bhavan or 
somewhere else For myself, I have 
found my own solution. I avoid as 
much of hydrogenated oil as possible. 
But that is my personal solution. If 
some one were to frankly ask me to-
day, what is the choice, I have it on 
the authority of my experts so far as 
it is here, there is no particular merit 
in hydrogenated oil as such. My 
advice to that man, straightforward, 
would be,—as I said, it is my personal 
advice—if you get fresh raw oil, use 
it That is the conclusion to which I 
have come. That is not to say that 
tomorrow the industry must be 
destroyed or hydrogenated oil must 
be banned. That is not that. We have 
to weigh the pros and cons, from all 
points of view.

I have laid before the House what 
my limited study with the aid of my 
experts brought me to as a result of 
this proposed discussion. I am very 
grateful to my hon. friend Shri Harish 
Chandra Mathur for having enabled



3$47 8v4rogenateA Oils SRAVANA SI, 18B1 (SAKA) Hydrogenated Oils 3948

me <lo have teed  certain ideas of 
mine. I will also tell the Houae what

* I propose to do. 1 am asking the 
Indian Council of Medical Research to 
pursue the enquiry, because that is 
much more relevant for our purpose. 
May be, in the region from which 
Pandit Thakur Das Bhargava comes, 
I am afraid, they eat a little more fat 
than other parts of India can afford. 
That is another matter. That is 
neither here nor there. For the rest 
of India, the proposition is of poorer 
diets. I am going to have an enquiry 
specifically made into this question as 
to what jg the relative result of the 
intake by either people or experimen-

tal animals, of hydrogenated oil com-
bined with vitamin A as is available 
now in the market and what you call 
fresh raw oil, because that is much 
more important for us. I have taken 
the liberty of placing before you the 
facts as they have emerged on the 
data at present available.

Mr. Deputy-Speaker; The discussion 
is over. The House stands adjourned 
till 11 o’clock on Monday.

17.42 hi*.

The Lok Sabha then adjourned till 
Eleven of the Clock on Monday, 
Avgust 24,/Bhadra 2, 1881 (Saka).




